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PONTHIER FfRUITS

LE FRUIT DEPUIS 1946

Strawberry 100%

Maison Ponthier guarantees strawberry purée
with no bitterness, with a fabulous fragrance and a delicious, round,
childhood flavour thanks, in particular, to the removal of the seeds
(achenes) during the production process. Its texture is perfectly
smooth and uniform, its colour pale red, typical of the fleshy fresh
fruit. A delight when combined with PONTHIER white peach purée,
tomato purée, passion fruit purée or yuzu purée.
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Pale red

White peach, tomato, passion fruit, yuzu

# FROZEN

Purée 10kg Purée 1kg

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.

www.ponthier.net 0 @ O @




