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superfruits

The method consists of enriching the final product with high-quality functional
ingredients (such as fibre, inulin, vitamins, concentrated juices or honey) to give
it specific properties and increase its nutritional value. Thanks to this, the finished
products have a diverse form, crispiness and texture which meet the highest
requirements of customers.

= modern and innovative
= microbiologically clean
= adaptation of products to individual needs

= various textures
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FRESH / FREEZE WASHING CUTTING AIR DRYING MIRVAC DRYING FINAL DRYING FINISHED
FRUIT AND VEGETABLES AND CLEANING AND PREPARATION (PRELIMINARY) (MAIN) (POST) PRODUCT
Product categories: DO YOU WANT TO KNOW THE DETAILS?
. Get in touch with our team!
= superfruits

@ @ PAULAingredients.com



