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Freeze Dried Pear

Freeze DriediPear@QRCode
Address Xipanxi Village,
Contact Person Wen Hao
Mobile Number 15634870777
Email huitongfoods@gmail.com

This product is freeze dried. Freeze drying is unlike dehydration, it retains the nutritional content and flavor
of food

Product Description

Features

100% pure natural premium raw materials

Traceability for food safety

Raw materials supplied by our own bases

Without any additives

Fresh Fruit or vegetable flavor

Retains nutritional value
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Enhanced Shelf Life

Specification

Product Name Freeze Dried Pear

Inspection basis Q/LHT0002S-2019

Specification

Color

Aroma

Morphology

Impurities

Moisture

Sulfur dioxide

TPC

Coliforms

Salmonella

Pathogenic

Slice 5-7mm, Dice 10*10mm

keep the original color of Pear

Pure, delicate fragrance, with the inherent taste of Pear

Slice, Dice

No visible external impurities

6.0%

0.1mg/kg

10000cfu/g

3.0MPN/g

Negative in 25¢g

NG
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Packing Inner: Double layer PE bag, hot sealing closely Outer: carton, not nailing
Shelf life 24 Months

Storage Stored in closed spaces, keep cool and dry

Net Weigh 10kg/carton

For more details, please visit https://www.eqlic.com/detail/freeze-dried-pear-china-356183




