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Canned Fruit & Pouch Packs

Fruit Solutions

Yogurt Crunch Parfaits 
made with 
DOLE Tropical Gold® 
Pineapple Chunks

ConsistentConsistent 
Quality & Taste
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•  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

•  No can opener, scissors or knives required

•  Picked at peak ripeness

•  Naturally fat-free

•  Ready-to-use, no labor needed

•  BPA-free recyclable cans, marked with “Best By” date

•  Shelf stable; no refrigeration required before opening

Zero Product Waste 
Use the remaining juice or syrup to create 
flavorful beverages and marinades.

DOLE

Pouch Packs
Brilliant Fruit Solutions™

DOLE

Canned Fruit
Brighten Your Menu, All Year Long™

Available in

varietiesvarieties3

Easy Aloha Smoothie 
made with 

DOLE Tropical Fruit Salad

Spicy Southern 
Shrimp Kabob 

made with 
DOLE Pineapple Chunks

Did You Know? 
Nearly 40% of the US food supply 
is wasted each year. Canned fruits 
are a great way to reduce waste.

Tropical Gold® 
Pineapple

Tropical Fruit Salad Pineapple 
Tidbits

Available in a
variety of cuts, 
sizes & packing 

mediums

Source: “Food Waste in America in 2021.” RTS 2022.




