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FRUIT SOLUTIONS
CANNED FRUIT & POUCH PACKS

Available in a Variety of  Cuts 
and Packing Mediums.
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QUALITY & TASTE

New!New!



Spicy Southern Shrimp Kabob

Asian Sweet & Savory Pancake

Pineapple Pecan Sundae

•  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

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

PINEAPPLE CONTAINS 
FIBER, POTASSIUM AND 
VITAMIN C, WHICH ALL PROMOTE 

HEART HEALTH. 
Source: Medical News Today, 2018.

POUCH PACKS CANNED FRUIT
100% REAL FRUIT

Available in 3 VARIETIES

•  Recyclable cans, marked with “Best by” date

•  Various sizes, cuts & packing mediums

•  Ready-to-use, shelf stable fruit before opening

•  Naturally fat-free




