Fruit in Hand

00041345919060 - Peach Velvet Puree

MARKETING g

Nutrition Facts

Peach Velvet Puree is a velvety smooth
craft puree, with the authentic taste and

aroma of fresh, ripe Peaches, perfect for Servings per container
smoothies, craft sodas, dressings, Serving Size
desserts and more. Any time you want a
fruit-forward beverage or culinary item, just
add our craft purees. It's so easy to Get Amount Per Serving
inspiredt Calories
% Daily Value*
Total Fat %
Saturated Fat %
Trans Fat
0,
PRODUCT SPECIFICATIONS Q | Cholesterol %
o Sodium %
Code GTIN Pack Description
Total Carbohydrates %
91906 00041345919060 6132 fl oz - -
Dietary Fiber %
Brand Brand Owner GPC Description Total Sugars
Fruit in Hand OREGON FRUIT PRODUCTS CO Fruit - Prepared/Processed (Frozen) Includes Added Sugars %
Gross Weight = Net Weight | Case/Catch Weight | Country Of Origin | Kosher = Child Nutrition Protein
|
15.28 LBR 14.28 LBR No United States Yes No o
Vitamin D %
Shipping Calcium %
Length Width Height Volume TixHI | Shelf Life Storage Temp From/To Iron %
9.5 INH 6.375INH | 10.375INH 0.36362 FTQ 28x5 912 Days -25 FAH | 0 FAH Potassium %
]
Traceability Regulation * The % Daily Values (DV) tells you how much a nutrient in a serving of food
congributes to a daily diet. 2,000 calories a day is used for general nutrition
Regulation Type | Regulatory Trade Item Regulation Regulation Restrictions and advice.
Code Act Compliant Descriptors
NIA NIA NIA NIA
HANDLING SUGGESTIONS ) ALLERGENS /I INGREDIENTS =
THAW IN REFRIGERATOR. REFRIGERATE C= 'Conrain_s'; MC = 'May Contain’; N = 'Free From’_,' UN = 'Undecla(ed';
AFTER OPENING. USE WITHIN 14 DAYS N o N1 o i~ o Inaredtents

Milk - NI Peants - NI
Eggs - NI Tree - NI
Soybean - NI Fish - NI
Wheat - NI Shellfish - NI
Sesame - NI
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Fruit in Hand

00041345919060 - Peach Velvet Puree

PREPARATION & COOKING SUGGESTIONS % SERVING SUGGESTIONS G MORE INFORMATION @

Add to beverages or use in culinary applications to
enhance desserts, savories, dressings and sauces
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