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Pomme verte / Apple(green)

90% fruit
Brix21° £2.5/pH3.2 £0.3

Griotte / Cherry (morello)

90% fruit
Brix 23° £2.5/ pH3.2 £0.3

Passion / Passion fruit

90% fruit
Brix 22° +£2.5/pH2.9 £0.3
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Fraise / Strawberry

100% fruit
Brix 8° +2.5/pH3.3+0.3

Péche de vigne/ Ruby peach

90% fruit
Brix 20° 2.5/ pH3.5 £0.3
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Marron / Chestnut

45% fruit
Brix 38° £2.5/pH5.9 £0.3

ToYvRFLID

Orange sanguine / Orange (blood)

90% fruit
Brix 20° £2.5/pH3.3 £0.3
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Framboise / Raspberry

90% fruit
Brix 20° 2.5 /pH3.0 £0.3
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Cassis / Blackcurrant

90% fruit
Brix 24° £2.5/pH2.9 £0.3
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70% fruit
Brix 35° £2.5/pH2.6 0.3

Citron broyé / Lemon (crushed)

S1F

Litchi/ Lychee

90% fruit
Brix23° 2.5/ pH4.4 £0.3

ANVBEZ (BHERER)

Framboise / Raspberry

100% fruit
Brix 10° £2.5 / pH3.0 £0.3
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88% fruit 90% fruit 90% fruit
Brix 18° £2.5/pH3.4 £0.3 Brix 23° 2.5/ pH3.8 £0.3 Brix 21° £2.5/pH5.9 £0.3
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90% fruit 66% fruit 66% fruit
Brix 20° 2.5/ pH3.8 +0.3 Brix 20° +2.5/pH3.3 0.3 Brix 28° 2.5/ pH3.2 £0.3
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Poire William / Pear (william)
(Péche blanche/White peach)

90% fruit 90% fruit
Brix 21° £2.5/ pH3.7 £0.3 Brix19° +2.5/pH3.6 +£0.3
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90% fruit 90% fruit 90% fruit
Brix 23° +2.5/pH3.8 0.3 Brix 20° 2.5/ pH3.0 £0.3 Brix 17° £2.5/pH3.4 0.3
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90% fruit 90% fruit
Brix 22° +2.5/pH2.9 £0.3 Brix 21° £2.5/ pH5.9 +£0.3
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70% fruit
Brix 28° 2.5/ pH3.3 £0.3
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Zestes de citron / Lemon zests
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Zestes d' orange / Orange zests
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75% fruit 76% fruit
Brix 30° 2.5/ pH3.0 £0.3 Brix 36° £2.5/ pH3.4 0.3
WES 500g x 6
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Rhubarbe / Rhubarb

Fraises des bois cultivées
Wild strawberry(cultivated)

Tkgx5
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Red fruits mix

Mélange fruits rouges

X2 I RTI—YR=)L:
FWES, AKWE X, BIRESSAIR.
FRISH, Ty IRy — T)L—~RY—

500gx8



RAVIFRUIT

A KERRY COMPANY

Raison de Ravifruit
—SETVaM D EIENDIER—

1981FDRIFLIR. BISNA NI F VT4 BRMERBETEH72HIC
ZTOXREMMEZERLTELESET )21,

HRBTSEEADBERICESN,
FLTSALBEREBTOET, | \*"”

"Fruits de |’ excellence”
SE7) 1141386 TV —ETB[TI—YOBARLEEKLE | Z5FD/=0HIC.
ZLDANLEDIN— N F—2y T HBTEHABHEREZHEITTOET,

BEEZREDBRLDIEBICEZBIERZ- REORE
HIRICHEIAEUWVERRECRH>BETTE

B NTFaVILICEKDERNLHRETA P
HI1-—Y—-OVIITAMPLFERBUZRMEAR

ZEZVaAlk. B5DEGELT. YT 7EBANDRNEZEEZELTCERNR
NTAA)=7—hDREICERZMPL. FJETVIA/HBORKEREZTFOT

W ZEERHRLET .

ZE7Va1LDRFTBRIZIEEDS (LELTH/BALTVET)
[F—L~N—] https://ravifruit.com/ 0

T112-8760 EREBXRX/NAJ1-1-1 XHRAH—F 5 —K~E&T— 10F

I/mCF TEL:03-3830-1704 FAX:03-3830-1705
#Ran T/ S—J—X | https://www.mcfoods.co.jp/

2021-11-500





