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Consistent 
QUALITY & TASTE

FRUIT SOLUTIONS
Available in a 
VARIETY OF FRUITS, CUTS 
and PACKING MEDIUMS 

CANNED FRUIT & POUCH PACKS



Spicy Southern Shrimp Kabob

Classic Mandarin Salad

Pineapple Pecan Sundae

• RECYCLABLE CANS, MARKED WITH “BEST BY” DATE

• VARIOUS SIZES, CUTS & PACKING MEDIUMS

• READY-TO-USE, SHELF STABLE FRUIT BEFORE OPENING

• NATURALLY FAT-FREE

•  CONSISTENT TASTE, TEXTURE & COLOR
•  PRE-CUT FOR LABOR SAVING CONVENIENCE
•  SHELF STABLE, NO REFRIGERATION REQUIRED BEFORE OPENING
•  EASY TO OPEN PACKAGING, MARKED WITH “BEST BY” DATE
•  STACKABLE TO OPTIMIZE STORAGE SPACE
•  NO CAN OPENER, SCISSORS OR KNIVES REQUIRED

Available IN 3 VARIETIES

POUCH PACKS CANNED FRUIT
100% Real Fruit

TROPICAL GOLD 
PINEAPPLE

TROPICAL 
FRUIT SALAD

PINEAPPLE 
TIDBITS

Pineapple Salsa Chicken

Sweet Balsamic Fruit Salad

Tropical Cheesecake Pizza

Zero PRODUCT WASTE 
USE THE REMAINING JUICE OR SYRUP TO CREATE 

FLAVORFUL BEVERAGES  & MARINADES

YEAR-ROUND AVAILABILITY = 
Year-Round 

MENU OPPORTUNITIES




