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Papaya
Origin Costa Rica

From Central America, the papaya grows and ripens in 
the hot weather and humidity of tropical climates. Maison Ponthier 
has selected a papaya from Costa Rica with firm and orange flesh, 
very fragrant, soft, juicy and quite sweet. The fragile fruit needs a lot 
of care and attention during processing. Its delicate nature explains 
why the fruit is still rarely eaten in Europe.

Dark orange

www.ponthier.net

Ph
ot

o 
fru

it 
©

 M
at

hi
ld

e 
de

 l’
Ec

ot
ai

s

Pineapple, mango, banana, passion fruit

Purée 1kg
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BRIX 
(+/-2) 15

  Store at -18°C (0°F). 30 months shelf life from production date. 
After defrosting, store at +2°C/+4°C and use within 15 days.

  For optimal quality, defrost in the refrigerator for 24 to 48 hours. 
Do not refreeze once defrosted.


