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Range of no sugar added frozen fruit purees:

Citrus Fruits and Tropical Fruits (except coconut)
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COUPE DU MONDE
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Coupe du Monde de la
Patisserie X A > /N\— K~ +—

Coupe du Monde de la
PatisserieQ| 2 TtEL
Main Partner Pastry World Cup

Joined Martin Braun Gruppe

2018

63NENDOEHH
63742 +3
Distributed in 63 Countries
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Bocuse d'Or Z2|0|¢ TtE L
Premium Partner Bocuse d'Or

Capfruit,
partner committed from the land to the plate.

Working hand in hand with growers searching
for the best association between terroirs and
fruit varieties, Capfruit supports gastronomy
professionals in order to promote their techniques,
defend their traditions, while capitalizing on
innovation to raise their savoir-faire to the highest
levels, everywhere in the world.

As a Main Partner of the World Pastry Cup and
a Premium Partner of Bocuse d’Or, Capfruit is
thrilled to be part of this commitment which
contributes to broaden the reputation of Chefs
throughout these events.
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GUARANTEEING FOOD SAFETY, TRACEABILITY,
STRICT RIGOR IN PROCESSES,

OFFERS AUTHENTIC, NATURAL,
FULL OF TASTE PRODUCTS AND COMMITS

70 RESPECT FOR ENVIRONMENT HYGIENE OF ITS EQUIPEMENTS AND ITS

PRODUCTS
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ENSURING HIGH PERFORMANGE, THANKS FO INVESTING, INNOVATING, OFFERING STRONG

CREATIVITY, STRONG DYNAMISM AND BEING

EFFICIENT KNOW-HOW AND ORGANIZATION RESOLUTELY MODERN
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MAINTAIN A STRONG REPUTATION,
THANKS TO A TARGETED COMMUNICATION,
REFLECTIHG OF OUR CONVIVIALITY AND
OUR PASSION

SATISFY AND RETAIN PROFESSIONAL USERS,
OFFER STRONG PROXIMITY AND FLEXIBILITY,

THANKS TO SPECIFIC SUPPORT

CAPFRUIT CORPORATE POLICY

As part of its governance and strategy, CAPFRUIT
undertakes a Corporate Social Responsibility (CSR)
approach.

As members of a committed team, we invest and
mobilize all our colleagues to:

e protect the interests of our customers, by
strengthening our organization, the foundation of
which is based on compliance with the requirements
of ISO 22000, as well as monitoring the legal and
regulatory requirements and developments in the
countries in which our products are marketed. We
guarantee:

- strict quality criteria in the manufacture of
our products, to protect them from any food
contamination;

- compliance of our production processes with
defined rules, methods and standards;

- the use of an innovative and recent equipment,

o offer an authentic product range;

o comply with all obligations made to the employer, to
ensure the health and safety of our employees and
improve their working conditions;

e minimize the impact of our activity on the
environment.

The commitment of each member of our team and
an integrated QHSE management system increase
our knowledge of the markets in which we operate,
allowing us to respond more effectively and precisely
to our customers’ requests. These experiences enrich
our system of governance, which is based on the
continuous improvement of our operating rules.

Lucile BOHERE

QHSE#B&
QHSE 2+2| Xt
QHSE Manager
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ROUGES

S (%): n%E - 7t El ME - Added sugar / P: KB E - X2 & - Pasteurized

12l - Red Fruits
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Variety

FEit
F N
Origin

(o BB D& - HZ Bt - Raw materials only) (= R R - K= - Finished product)

£e¢ ¥ ¥y & &

|- B

Noir de
Bourgogne,
Black Down

H A
g27HE
Blackcurrant

Tiben,
Black Down

Ben Lomond,
Ojebyn,
Tiben, Tisel
Senga,
Sabrina,
Nabila,
Inspir,
Victory

453
=
Strawberry

Sabrina

Senga

7L—=X-7RD

Ok 4 7|

Wild strawberry

Y5 7 KD ZANOXY

Mara des bois & 7|
Strawberry Mara des bois

Reine des
Vallées

Mara des
bois, Senga

Willamette,
Mecker

TANRI) —
AT
Raspberry

Polana

Willamette

LYy RHD—FT)—
glE AL 2

Red sour cherry
Jaot41
HEHHE
Redcurrant

Oblacinska

Rovada

Senga,
Willamette,
Oblacinska,
Myrtille
Sauvage,
Mara des
bois, Mdre
Sauvage

Ly kKZL—V
(AFd, ZARU—, LY RED—FT
U—, 759 oK)= T)—~RU—)
Ho 7lo|

27 = =

(7], ME7|, = AtIA 2], =2 2],
=FH2l)

Red Fruits

(strawberry, raspberry, red sour cherry,
blackberry, blueberry)

Senga,
Willamette,
Oblacinska,
Myrtille
sauvage,
Thornfree

T2V OR)—
== 2
Blackberry
TN—~1)—
=542
Blueberry

Mdre
sauvage,
Thornfree

Myrtille
sauvage

752RA
A
France

R=F2K, TSV
EBC, Z@¥A
Poland, France

R=FU K
Egs
Poland

EQAv3,
R—F2 KR
223, E@c
Morocco, Poland

TOv3
Z23
Morocco

R—Z2 K, EILET
Egc, M=dlot
Poland, Serbia

T722A
A
France

75V, EILET
4, M2H|ok
France, Serbia

tILET
Ml=8|ot
Serbia

K=K
Egc
Poland

tILET
Ml=8|ot
Serbia

tILET
LY
Serbia

772
zZ3A
France

75V, ELET
ZZA, MZ2d|ot
France, Serbia

#j?) k&

LET
E8ts, M2dlot
Poland, Serbia

EIAET, VYR
M ZH|oH, ZAE
Serbia, Kosovo

EILET
AMl2H|o}
Serbia

11051003 = (&) 11980000 =

11740177 =
11111003 10,0% 11780000

11780177

16091003 £

11451003

11421003

11131003 11790000
11790177

11171003 11810000

11181003

11151003 = 16510000 =

11261003 = 11910000 =

11271003 = 11920000 =

10,0% 11590000

(S)

11600000

10,0%

TE7T49v9
2

Aseptic

17040000

17060000

17070000

17090000

17210000

17130000

= 10,0%

= 10,0%

= 10,0%

= 10,0%

= 10,0%

= 10,0%
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FRUIT’IQF
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NE
Products

AR -

=%
Packing

=

-@ 2|2 M) Vitis Idaea Fae 10030000 A 5x1kg
Lingonberry Poland Whole
NI A K=k K=
gl SEHT{EHE Egt= 10050077 T 5x1kg
Blackcurrant Poland Whole
147 wILET K=l
=7 Hl2H]ot 10083000 5B 5x 1kg
Strawberry Serbia Whole
K=
R 10130000 A 5x1kg
A7E7E;’\'J— HLET Whole
b At 7| Willamette gILrEb:ﬂ;OF JO—5>
Raspberry 10090000 IH(HE) 2x25kg
Crumbs (double)
LYy R7IL—Y
(AR, LY RYD—FzU— JOEA
1, ZARY—, TS5y oRY—, T)—
=) Ojebyn, Oblacinska, R—F 2R, BILET. _
2o nal Rondom, Willamette, %34+, KL 10641000 T}ii{fl';}\iﬁg 5% 1k
(CEBEEISNE =PV EIRCT=LZI=MN Mire sauvage, Myrtile  Z8tE, Ml2H|o}, 23 2t0|Lt, E{7| VI\_Ihoie ﬁted 9
A7), E2H(2|, 2 FHI2)) sauvage Poland, Serbia, Ukraine, Turkey hi
Red Fruits
(blackcurrant, red sour cherry, redcurrant,
raspberry, blackberry, blueberry)
LY kHI—F1l)— LT KL, Wi E
Tl = AFRIR 2 Oblacinska M=o} 10150000 A, WE 1 5x1kg
£ 2] Red sour cherry Serbia Whole, pitted
JO0€41 K5k K=l
ﬁ, HEHHE BT 10160077 ] 5x1kg
Redcurrant Poland Whole
VATAN A LET A
’ Saiy|z| Mre sauvage Y 10230000 ESE] 5x1kg
BIackberry Serbia Whole
Th—~1)— wILET K=
‘ EFHI2 Myrtille sauvage A2 8ok 10670000 k] 5x 1 kg
Serbia Whole

Blueberry

BENY TR A AR -

s AT B -

Different packing sizes available

®

1
: : /

Fruit’'IQF

Frozen

Fruit’Purée
Aseptic (5x1 kg)

Fruit'Purée Fruit’Purée
Frozen (2x1 kg) Frozen (3x5 kg) Frozen (1x20 kg)

FREREEERPTEEILRDIBEN CETVET, BWETIZHL >—RESRLTSEEL,
AZ HEL Olr CEO| A £ USL|CH QB8 7|2 A|ES AESIAAIQ.

HEEH =+ US
Produm information may be subject to change during t ar. Refer to the technical sheets in force

Fruit’Purée

L 2 E : Richard Hawke, BEE#R4t: www.richardhawkepastry.com
Richard Hawkeo\ AT, AR EE\EIE wwwr\chardhawkepastrycom
Recipe by Richard Hawke, Photo Credit: v astry.c
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“ ¥ Orchard Fruits

F7Uav K

&

Apricot

=Ny HY—=2 (HP—)
2= HZ|

Sea buckthorn

X)X0

OI2H=

Quince

1739 (7097 2E) §
Provence 2| £+t Voltte o
Fig from Provence

FOA4 7=

7|<

Kiwi

Charentais

IR (AL—XE) 4
20| Ojzt xtF Mirabelle de
Mirabelle plum from Lorraine

Springtime,

Surprise,
E yk Bellerime
HH
» . Springtime,
White peach Surprise,

Bellerime
bit]
$H| Egol' Sanguine
Ruby peach
Ak
g =50t
Yellow peach

O % € ¢ 19200 " 1 &

HR(TAVTLE) Williams
mlo{ &2l
Pear Williams

¢

TJIV—=2TFy T
(IZ2=—AZR)
JefL| 20/A aZloHE
Granny Smith green apple

TIL—> (FTLFF1)

n % EII=-I| Grenadine

Grenadine plum
W=7

P g e oig

Green rhubarb

Granny Smith

ZFA
France

kA
=4
Germany

750RA
ZA

France

T75VA
E-LUN

France

Z1-Y-5vk
FEUE
New Zealand

7oA
A
France

T772A
A
France

7oA
zZ¥A
France

75VA
ETS

France
TIVRARLY
A, AHQI
France, Spain

7oA
zY¥A
France

77V
ZZA
France

7oA

zFA
France
ARAY
Al
Spain

75VA
ETS

France

770
ZZA
France

R=F2 K
g
Poland

i =N
=3

Available soon

11011003

16321077

11041003

11431003

11191003

11231003

11241003

11251003

11331003

16021003

11341003

11371003

11381003

11391003

16251003

TETT4vY
27
Aseptic

17010000 = 10,0%

' 11840000 =

17150000 = 10,0%

17160000 = 10,0%

17170000 = 10,0%




FRUIT’IQF

AR - A4S - Frozen

EEH i@ g
et x| HZ o z%
Variety Origin Products Packing

F77U3Y ~ £Av 3 N—=7

AbTL Canino D23 10010000 o 5x1kg
Apricot Morocco Halves

WEULK 77OV 7 RAE . T7S5UR A=

2310} doletede =z 10460015 oL 5x1kg
Fig from Provence France Whole

£y RILNHIL w—IL

gt Longale Z=2EZ 10200000 A 5x 1kg
Chestnut Portugal Whole

ISR (AL—XE) . TS5VA N=7

2elo| ozt RHE "N"g's:ye"e d  zga 10700000 e 5x1kg
Mirabelle plum from Lorraine France Halves

EHk FU ¥ AL ANV b

B} S50t Yellow Cling 8|4 10480000 o 5x 1 kg
Yellow peach Greece Diced
FR(VAVTLE) 12UT HAANY

o] 22 Williams oltzlo} 10270000 fu 5x1kg
Pear Williams Italy Diced
TJU="TITN(TZZ—AZIR) 4RUT HALZPY R

Jdeiu] AO|A gl E Granny Smith  O|Ef2|o} 10280000 = 5x 1kg
Granny Smith green apple Italy Diced

ELIYTZ I wILET N—7

MYRE Stanley M= Hlo} 10300000 gh= 5x 1kg
Damson Serbia Halves

WIN—=T R—S2 K E—2

CHE Malinowi Egc= 10310000 zZE 5x 1kg
Rhubarb Poland Pieces

LBENY U —D RN AT - 7hs 3 2HE X - Different packing sizes available

goid v
s ' | .
“a/ . ,

Fruit'Purée Fruit'Purée Fruit'Purée Fruit’Purée Fruit'lQF
Frozen (2x1 kg) Frozen (3x5 kg) Frozen (1x20 kg) Aseptic (5x1 kg) Frozen
FREREFERRPTEEICBRIBEN CECVET, BT IZAL —hEZRLTSEEL,

dE YR g =50 HEE = ASUCEL K20 7|& A|EE BZSHUAIL.

Product information may be subject to change during the year. Refer to the technical sheets in force.

R

& =

L2 E : Kévin Pultau, EER#: Kévin Pultau.
Kévin Pultau®| g|A|m|, AtEl 38| C|E: Kévin Pultau.
Recipe by Kévin Pultau, Photo Credit: Kévin Pultau
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Variety

nteloi &
Pineapple

i NAFy T

NFF

e N M
EENENE
NN LA

ey 7HAlodx| Arnore

.Y 2213 2 mof

Prickly pear

Sanguine
Qrenadille
Nvzazzi—y

e ==X
Passion fruit

Grenadille
jaune

Grenadille
jaune

PEPP)]
oz

Ginger
EO9FIN
Z3 FLotH}
Pink guava
ZAF

2lx

Lychee

L

Zingiber
officinale

Psidium
guajava

l} Black leaf
Alphonso,
Totapuri

Musa

Qrenadille
IXVFY 77— Aphonso,
N+, Nv>ar7)—

: d,254L)

B o= {01 3pol
(HPLtLE, T 22X 2bn 2hel)
Exotic fruits
(banana, passion fruit, mango, lime)

v, X

Musa

Patty,
Snowbrite,
Grenadille
jaune,
Alphonso,

Persian Lime

mmp b

@ 3

Coconut

Cocos
nucifera

cavendish,

Persian Lime

cavendish,

ARZVA
IAAELEIZH
Costa Rica

11021003 =

JTTIZ
et
Guatemala

11031003 -

J0YeE7
Z&t|ot
Colombia

11411003 =

ABIT(ZFVT)
O|Er2|o} (AR E|o})
Italy (Sicily)

16281003 =

IOT R, RRFL
ofFEZ, HES
Ecuador, Vietnam

11321003 =

)=
H=
Peru

IOFRIL
ojzz=
Ecuador

ILHAZAN
otchrtaztE
Madagascar

16361003

ARFL
HEL

Vietnam

11161003 =

RENFL
HIEE
Vietnam

11201003 =

AV K (BEE)
QU= (M)
India (West)

16001003 =

AR (BEHSICEE)
ol (M5 A )

India (West and South)
A2 K (FEE)

QU= (M)

India (West)

12K

ol

India

JTTRZ, IUOTRIL,
AR, XF2T
De|et oz E,
olz, WAIR
Guatemala, Ecuador,
India, Mexico,

11401003 =

IOTRIL,ARAY, 42
K X*23, 977X
olEtz2, AHol 9z,
HAIZ, DtEg et

Ecuador, Spain, India,
Mexico, Guatemala

NRFA, R
7/7) 12K

HIIEH Ex ey
QI 4| Aok
Vietnam, Sri
Lanka, Indonesia

16581003 =

Te7T1499
22
Aseptic

17020000 = 10,0%

17030000 = 10,0%

11860000

o

11860177 ©

17140000 = 10,0%

5 11820000 =

16550100 -

16550200

o

11830077 =

17120000 = 10,0%

17200000 = 10,0%

16580000 * 12062000 *




' FRUIT’IQF
-‘r_:_if hOEAIILZIL— - G 2t - Tropical fruits

PR -'AS - Frozen
miE 5
=3 [ MNE

Variety Products Packing

NAFY T dARRUA
i m}tQlof & MD2 FAAELZ|5} 10770000 7 5x 1kg
Pineapple Costa Rica Diced
~R)IL— ALANY N
Kent o 10350000 =t 5x 1kg
‘ Peru Diced
REAHAADINL ATAA
Esy OtCh7tAFER 10190000 EETYES 5x1kg
Madagascar Slices

ZFENY S—TFETHE - 75t 2HE X - Different packing sizes available

ar

1

Fruit’Purée Fruit’Purée Fruit’Purée Fruit’Purée Fruit’lQF
Frozen (2x1 kg) Frozen (3x5 kg) Frozen (1x20 kg) Aseptic (5x1 kg) Frozen
HAREREFERPTEEILZIBENCEVES, BMETIZALN - EesBLTEE W,

HE YEE O 230 HEE = AGLLCEL R 7|2 AES EXRSMYAR.

Product information may be subject to change during the year. Refer to the technical sheets in force.

L < E : Chong Ko Wai, BE1Z{#: Chong Ko Wai.
Chong Ko Wai2| 2{|A|m|, AFRl 3 2|C|E: Chong Ko Wai.
Recipe by Chong Ko Wai, Photo Credit: Chong Ko Wai




TETT499
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Aseptic
miE
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Variety

S (%): hn¥E - =7t El ME - Added sugar / P: {83 & - M2 AR - Pasteurized
(o EMEDOH - 2 Bt - Raw materials only) (= &&E 5 - 2t &Z - Finished product)

RILAEY b Fantastico, 1 2)F
H=27t%2 Femminello, ~ O[Ef2|o} 16391003
Bergamot Castagnaro Italy
253\/:/_ Citrus NET A
AEIEIIN| . madurensis \H/{IE‘ET 16261003 =
Calamansi fetnam
ARA >
Primafiori ATHQI 11071003 %59 17050000 = 10,0%
Spain -
LE> (V7v>3) N ARA Y
B2 (CHzl) Primafiori,  xmfel 11081003
Lemon (crushed) SigElln
XF>7
Persian Lime  ®A|Z 11091003 ©
Mexico
A Fortunella ARA Y
== margarita 210l 16371003
Kumquat S
RVEVALYY . LRUT (SFUT)
okl Tardivo OlgtZlot (AlZIEZ|o}) 11211003 17110000 = 10,0%
Mandarin di Ciaculi Italy (Sicily)
ARIF (FUTF)
Valencia O|Et2[o} (AR E|oH 11281003
Italy (Sicily)
ARUF (FUT) .
22 x| Larocco, Moro. - ojgt2/of (Alzloh) 11291003 11930000
guinello X
Blood orange ltaly (Sicily)
7[/—7°7)|,—“J ,fgl)y(:/g-uy)
PN Soft pink O|Ek 2ot (Al&IE|ot) 11301003
Grapefruit ety (et
AZF ZES
o8 ~LC|X| Citrus sudachi Y& 16151003 =
il Sudachi Japan
ZE:S
Citrus Junos L& 16271003

Japan




miE Eih
=3 AR
Variety Origin

ARA Y
Q‘s. Primafiori A2l
' Spain
i REATAADI -
o o Lime Mexicaine  OFCH7tAZHE
Madagascar
N7ATZ4A IEARAN
ﬁ_} 7|2 2t Citrus hystrix otc7tAz 2
Kaffir lime Madagascar
NOAVFLUD Clemenules, ARA >
S e Oronules, A2l
Mandarin Ortanique Spain
Navel grap, ARA
- Salustiana, Amel
Valencia late Spain
ARA >
Q Star ruby, Marsh AT Q!
Spain
: ARA >
W Citrus junos A Ol
Spain

FRUIT'ZEST

AR -'dS - Fro

4
NE
Products

19480003

19485000

19472003

19475000

19500003

19440003

19490003

19495000

19450003

19460003

R
NEE
Semolina

RR
N 2|Lt
Semolina
LDV R
PRI
Vermicelli
LDV R
soldz|
Vermicelli

RDR
MLt
Semolina

RDR
==
Semolina

AR
HMZ (Lt
Semolina

AR
MZ2/Lt
Semolina

AR
MZe/Lt
Semolina

AR
MZe/Lt
Semolina

G

zy
Packing

2x5009g

1x4 kg

2x400g

1x25kg

2x500g

2x500g

2x5009

1 x4 kg

2x5009g

2x5009g

LBENY S —J R AR - 7hs3F 2HE A - Different packing sizes available

o SHERED
/

3 ; h"""'--.__._ ]
i |
1 | |
Fruit’Purée Fruit’Purée Fruit’Purée

tiefgefroren - Frozen (2x1 kg) tiefgefroren - Frozen (3x5 kg) tiefgefroren - Frozen (1x20 kg)

Fruit’Purée

aseptisch - Aseptic (5x1 kg)

N/

Fruit'Zest

tiefgefroren - Frozen

BREREFERFTEECLRIBEANCEVET. AMBT VAL P—hesRBLTEEV,
S8 YEE O £50| HAE = ASLCL KRS 7S A|EE BRSHYUAIR.
Product information may be subject to change during the year. Refer to the technical sheets in force.

L2 E : Simone Valle. BE#E{# : Simone Valle
Simone ValleQ| 2f|A|T|, AFRl X|&: Simone Valle.
Recipe by Simone Valle, Photo Credit: Simone Valle.
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25 0 [ bR FRUIT’ELITE PUREE

AR E8iolH
Seasonal Flavors

— .
BER-'HS - Frozen

/
i
=5 2x1kg
Variety

S (%): hn¥E - 27t El ME - Added sugar / P: {KBRRE - X2 A - Pasteurized
(= BB D& - 22 2t - Raw materials only) (= &K - A Z - Finished product)

Abriconilla® e
77Uy N, NZZ, 7= R B ZEA o o
A, uhdat, bt 43 eroeren e 16411003 e
Apricot, vanilla, sea salt
Anacoci
NAFYTIRNTFNV LA, bl =N ;| MD2 dR&UAH, IOVET
LEVISA =3 Annona muricata FAEE|7H, E&H|o} 16111003 u
THQIOHE, 7+A|0AXR|, B2 aEtA Available soon Costa Rica, Colombia
Pineapple, soursop, lemongrass
Berriolette®
e’ . . = . ZILET
FAR)—, T)—R)— AZL Willamette,
say| B2z, Muiz Myrlle savage e 16311003 B2
Raspberry, blueberry, violet
Cara'Tatin® ——
BV, FvIXI, 2FEY Reinette grise du L o
2 AT, i A= Canada F_rii 16101003 o 13,3%
Baked apple, caramel, cinnamon
Cherrymome® R
LY RYD—FI)— JU—"ALNTEY 7 Jr o
Bl= ARlFIE), 28 Sl e Oblacinska A= st R e L
Red sour cherry, green cardamom
Exotic ginger
P <O (TILT7AVE)), Nv2a T7II—Y, Alphonso, AR, ITOFRL, IZARAL

. BEWE Grenadille jaune, oIz, ol=E 2, nichrtast 16242003 o
gt (%%‘_—5_’.\_), e E2x AlZ Zingiber officinale India, Ecuador, Madagascar
Mango (Alphonso), passion fruit, ginger
Hibis’Pear S

| ER(VAVTLE), NMMERAAR - A4
N R Willams o e22lO0oN I
Pear Williams, hibiscus

) A ®
I:y;r)\ J(_P'leﬁc O—% Black leaf, RRFb, £LEF, 75V
i LA Willamette, HES, MZHloh Z3A 16231003 10,0%
M|, 2Ix], Z0l Black Down Vietnam, Serbia, France
Raspberry, lychee, rose
Red fennel
: ~ - TV, EILET

d oy el SEe 23 K2t} 16341003 10,0%

@7, 3E Solaris

France, Serbia
Strawberry, fennel

 P=XFNLTL—=N=) 2 A=Y Zgid» HE 7§e&+S As part of "Seasonal Flavors", we
D—XTREPEMH oMR. 3, IFt=2|ojM= =a1e  push our business to discover new
BIZEANA A ZBHEDET 7|28 3 ZHES O =EA|7{ textures and tastes, by blending
FLV BEREFHFLVEAKRZME LIZICh A2 S CFESH  fruits with other types of ingredients,
BRUTELZENTEE T, AMES HISI= 1Y 23cl  especially spices. The subtle balance
TNTFNOMBENT VAR 7|HES E6| M2 ZZt0p 0t of recipes is a delicate step in which
<HAMTD0D EFAZEFUT— 299 TS ciopln QCt we have acquired a recognized
NEET, (—XFII7 =23 J|HoAN =2 ZTQSH expertise.

L —N—=) SU—XFEE¥n 0|zto| nj@st =32 0|27

IFAN=hK. Fr Y770 Q8 Humst 7|1t #19

14B5TRO/INDERE 7|=XE0| eystn Lt

LiL JErSEENLER

_C‘a-o



') FRUIT'DECO

MR - 'HS - Frozen

Variety

S (%): hn¥E - 27t El ME - Added sugar / P: {KBRE - X2 A - Pasteurized
(o BB D& - 2 Bt - Raw materials only) (= RS R - &A= - Finished product)

Nﬁ‘l M 2% (MS
Passion fruit (seeds)

Ny>a27)—=" (&)

Grenadille jaune

Biffc Rl &Mz REL 2 —
mOfifezes SICHEHTE
WAATL&S,

mE
=25
Variety

S (%): tn¥E - 271 =l M= - Added sugar / P: {£BE - {2 AR - Pasteurized
(o BB D& - HZ Bt - Raw materials only) (= RIKE R - 2K Z - Finished product)

F7U3av ~
AT

Apricot
ZAXRI —
7|
Raspberry

IFVFYIT7IL—Y
NFF, Nv2av7L—y

o|=x{0l 3ol
HiLbLh, M 22X
Exotic fruits
Banana, passion fruit

Ly RZIL—=Y

Bergeron

Willamette

wLuL e
MZ2 Bl|lAlx|
New recipe

Musa cavendish,
Grenadille jaune

WEZ, <541, 7Y IRU—,

KI<H
2 0

7|, BI= At 2], S22, BEAHHE

Red Fruits

mLuL e
MEL 2llAlD
New recipe

Strawberry, red sour cherry, blackberry, redcurrant

BRIN—VT—1)—,
REES2FYDI—1)—
AN
TTOARNZL -V, &
MOEIEY 2V, (HEOE
EEESEAIH ) K BRE
ThnkEa1L Ty, TIVR
NZ10-VnEKE. BH
PRESEN A VRRAER
AIZ2ENTY, RILH €&—
UEENTLEEA,

‘T

Senga, Oblacinska,
Mdre sauvage, Rovada

IOTFRIL
ojztz=
Ecuador

=]
0
7]
0x
oM
i)
kl
|___|

lo rlr
oH Y N
mmjorjo 1o

K

rr A 1N

Mo orr N
FO i 1N mjo 4
2
o
=
2

rotrir
fo
B
>

TR
z=ZA
France

EILET
Ml2Hl|o}
Serbia

JTF7TIZ, TI9F R
DHE|E}, ofZtEE,
Guatemala, Ecuador

TR, BILET
A, MzHdlot
France, Serbia

2" & 2|(coulis, 0t
Y oHE ol 4=
AT ANE| N E &L CH
< gie|e|of Md=
ARKE| 7|2).

et Z2|ME0l=

P EEX 7 HS
r &L C B,
St Ml

1
>
[m

o k>
1 |>
ror~—

rir

=
ol

o Imrir

ol 30 oot
Iy mt 4 by
CM oo

S H 200 > %
Il

> ol min o 12 MIr

o
>

20380000

Showcasing your technical work
and your creativity, while flattering
the eye of your guests, is part of the
dream and the gastronomic journey.

BER-'AS - Frozen

12x250g

12545000 = 25,0%
12525000 . 25,0%
12515000 . 25,0%
12535000 . 25,0%

Frozen fruit coulis.

“Extra” coulis, rich in fruit. “Extra”
Coulis are purees with a higher fruit
content than standard fruit coulis
and pasteurized (to slow down the
bacteriological development after
application). The name "Extra" coulis
is the guarantee of a product without
added flavors or preservatives. In
addition, they do not contain any
thickener.

LENY S —D RN AR - 7H5 3 2HE LA - Different packing sizes available

Fruit’Purée
Frozen (2x1 kg)

|

N

¥

-

Fruit’Coulis
Frozen (12x250g)

Fruit’'Déco
Frozen (2x1 kg)

EnEREFERFTEEILRZIBENCTVET, BUBTIZHL S—hesBLTET,
HE HEE Ok =30| HEE = UASLLCEL RRE 7|& A|EE BRSHYAIL.
Product information may be subject to change during the year. Refer to the technical sheets in force.



HETRERFICEIZIRE

i I MY 88

MANUFACTURING PROCESS AND CONSERVATION RULES

)
FRUIT'PUREE —
FRUIT’ELITE PUREE — 8
FRUIT'DECO ?
FRUIT’COULIS
FRUIT’ZEST
B RYOATFER R BERE T RRRE aE BR - AERE A RE R
HE He ikt WE WE B e (A7>3>) =% 4 Wy By Q=g LE el
SPECIFICATIONS atelol 2t 91 FRESH OR FROZEN PROCESSING AT () PACKING FRESH OR FROZEN OUTER PACKAGING STORAGE SHIPPING
] STORAGE PASTEURIZATION STORAGE
FRUIT RECEPTION (OPTIONAL)

AND APPROVAL

R 1R17 RS % TR & ORE B BOE

oS e H5/)E & B3 A8
FROZEN PRESERVATION DEFROSTING METHODS STORAGE MODE AFTER DEFROST / OPENING USE

FRUIT’PUREE

FEHE L VKM : 0°C—+4°CT 248/, 0°C— 0°C—+ 4°CTHR R4,
+4°CT48—72 KSR ( SkgE = (F20kg ) o FTEE: EZLOOFYY., XOY F0°C— +4°CTHRR24EH,

BAFBTEMELEE FLOY@RX =2  BEARLELTILEZL.

s 0°C ~ 4°CO| M Z|CH 48A|2F ER2HE AW, HZ, -
AL EHYE  WHROC ~ 4°0) A 24A|7H £ | - ZITH 2402
PUREE 48/72A|Zt (5 & 20kg) E 2 THs8h S S - NS =K.
-18°C (0 °F) et & e XY X0 €of si&S7ts. _
364 A Between 0°C (32 °F) and +4 °C (3‘9.2 °F) for 48 hours maximum, except:
36712 Recommended: between 0 °C (32 °F) and +4 °C - coconut, melon: 24 hours maximum,
FRUIT'DECO 36 months (39.2 °F) for approximately 24 hours and 48/72 hours Do not refreeze.
(5 and 20 kg).
Possible: in lukewarm water or in the microwave (defrost
program). 0°C—+4°CTH&k 5 HMA,
FRUIT’COULIS 0°C ~ 4°COj| M, X|CH 5 =32,

Between 0 °C (32 °F) and +4 °C (39.2 °F), 5 days maximum.

ERACTHE A

TEW,

HLZ AFESIAR,

Use immediately.

FTETTAYY R BRI A R BB ORE 534 EW
23 B 22 SE Y Bi5/78 = wa A8

ASEPTIC PRESERVATION DEFROSTING METHODS STORAGE MODE AFTER DEFROST / OPENING USE

FEAFE :  BRETICTOER FBHEVTEV,
FRUIT'ZEST HIE ALE :SiE SER.
Direct use: no defrosting necessary.

0°C(32°F)/

+ 18 °C (64 °F)

A FIdEKL: EAICRR &
- B :HI‘EI: - 0°C—+4°CTRE 8/, K<IRDC Lo

FRUITPUREE [Peyhyats 0°C ~ 4°COf| A, 2|CH 8 =34, A8

+10°C (50 °F) Between 0 °C (32 °F) and +4 °C (39.2 °F), 8 days maximum. SEE0FMAa.

147 AR Shake before use.

14749

14 months

FRUIT’IQF
B BYOATERERE WR - BERE ZBIA A KiEB ‘ag A% RE A
HE L ol =5 gl 45 dy 2 e/ 37) 4 =% iy Hat =31
SPECIFICATIONS e gy FRESH OR FROZEN SORTING AND / PACKING OUTER PACKAGING STORAGE SHIPPING
FRUIT RECEPTION STORAGE OR CALIBRATION
AND APPROVAL

R RF RRF = BR RERORE & - d0ba)
W= A0 B3 3 /e = 2 Arg
FROZEN PRESERVATION DEFROSTING METHODS STORAGE MODE AFTER DEFROST / OPENING USE

G mRAE RAETCTOR FBEUTEL, ELOECRA
FRUTIQF g H2 ALS o5 2EA. HIE AL R
36 months Direct use: no defrosting necessary. Use immediately.

o




BEAETLES, EALRAECEAEELOL, BA L CRETREAE ymprs
=3
PACKING

Teh £9, BBREEAVA—INICANT, YTLERETHZELET, COZERHNE
P2EAN HBET, BROFBNNERENET,

2 8710 AT s 52 dH=2 4S50 dFo| 8 70| YALLCL
72l 37|E A0 MM 22 2 HIESH| WE0 Of 37|52 HEERX Be
ZENs 23 SH

Once packed, the puree is frozen lying down to create a vacuum on the side. The tub being put
in cardboard and transported upright, the presence of this air gap attests to respect for the cold
chain.

1kgA V) RAFEALEE - 1kg £ - 1kgtub

o EBEY - HHE QY 1 2] - Translucent packing

RBRRIE - z|g9| H = - Optimal conservation

BRI AL - AL 7ts - Reusable

BAERDERE - &2 4 Y= AEZ|X| - Stable when stacked
EFLODTHBTEET - AR QX0 =2| 7ts - Microwaveable

2509)K VYRR - A3 = B 2509 - 250 g squeeze hottle
e FURTVWARIAARRNIL
e SEBI ALEY| FELit
Soft squeeze bottle, very easy to use
o HEATAEAIEED - X UL IS5 QT - Resealable spout
o FH—ROFIAL—2 32 OBBEEAOLDIC
CIMES HekelH ZAg + gLt
For a precise application when decorating your desserts

1kg/\¥ 7 - 1kg 2X| -1 kg Bag
o EHTE

e 02

Translucent packing

kg A V) REFHE R - 1kg £ THR2 K| - 1 kg Aseptic Pouch
o ZE(ZIRVX T
HSOA 2|20 +2
Easy to empty
o %FHEWJZ L —= - ®H2|sk 232 - Convenient storage
o TEREEYOHIE
ixr 7|12 42
Reduced packaglng waste

5kg £20KgMD & ES - Skg U 20kg H{Zl - 5 kg and 20 kg buckets
o —EDVT 7L VAR, SkgEEE20kgD/NTY TEAFARETT,

5kg EE= 20kg H{ZI0M ALE 7ts

Some references are also available in 5 kg or 20 kg buckets




TOfMESR Z REDICL., BERORIGEHEZENDIC.
7|25 =t golgs et

Secure your basics and nurture your creativity.

V=¥ RY RD—ITHESZRO2GTSEZL
28 OIE[o S AotFM R

FIND US ON SOCIAL MEDIA .
www.capfruit.com

230 route de Fondeville - ZA Rapon

n CapfruitFR l@l Capfruit m Capfruit 26140 ANNEYRON (France)
+33 4 75314022 | info@capfruit.com



