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Raison de Ravifruit
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Fruits des bois et Fruits rouges /

BRI —YE 12— -Purée de fruits surgelée
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Fraise / Strawberry
Fraise / Strawberry

Framboise / Raspberry

90% fruit 100% fruit 90% fruit
Brix 18° £2.5/pH3.4%0.3 Brix 8° +2.5/pH3.3%0.3 Brix 20° £2.5/pH3.0 £0.3
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100% fruit 90% fruit 88% fruit
Brix 10° £2.5/ pH3.0 £0.3 Brix 24° £2.5/pH2.9 £0.3 Brix 18° £2.5/pH3.4 0.3
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90% fruit 90% fruit 90% fruit
Brix19° £2.5/pH3.2 £0.3 Brix 23° +2.5/pH3.8 £0.3 Brix 22° £2.5/pH2.9 £0.3
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90% fruit 90% fruit 66% fruit
Brix 21° £2.5/ pH5.9 £0.3 Brix 23° 2.5/ pH4.4 £0.3 Brix 28° 2.5/ pH3.2 £0.3
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Abricot/ Apricot

(Pé&che blanche/White peach)

Citron jaune / Lemon
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90% fruit
Brix19° +2.5/pH3.6 £0.3
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66% fruit
Brix 20° +2.5/pH3.3 £0.3
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90% fruit
Brix 17° £2.5/pH2.3 0.3

Péche de vigne/ Ruby peach

Griotte / Cherry (morello)

Citron broyé / Lemon (crushed)

90% fruit
Brix 20° +£2.5/pH3.5 0.3
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90% fruit
Brix 23° 2.5/ pH3.2 0.3
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70% fruit
Brix 35° £2.5/pH2.6 £0.3
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Poire William / Pear (william)

Pomme verte / Apple(green)

Orange sanguine / Orange (blood)

FER (1T L

s |
90% fruit
Brix 21° £2.5/pH3.7 £0.3
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90% fruit
Brix 21° £2.5/pH3.2 £0.3
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90% fruit
Brix 20° +£2.5/pH3.3 £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
Zestes d' orange / Orange zests
Zestes de citron vert/ Lime 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
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Rhubarbe / Rhubarb

Fraises des bois cultivées
Wild strawberry(cultivated)

Tkgx5

AD# \ 500g - Tkg -2.5kg - 10kg*
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Red fruits mix

Mélange fruits rouges
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