Other Fruits in Syrup / Otras Frutas en Almibar

LAZAYA

Since 1940

Fruits in syrup are essential in the elaboration of many
recipes for bakeries. In addition to classic fruits such
as peach in syrup, a traditional product that remains
an excellent choice for the preparation of desserts
and cakes, our canned fruits also offer other fruits in
syrup as original and exquisite as kiwi, strawberry and
blackberry. Today, the use of canned fruits different
from the usual ones is a trend in pastry: its intense
colours and its flavours add new gastronomic notes to
the recipes.

Z Conservation: Room Temp. / Ambiente

Expiration: 36 Months / Meses
Preservatives: Y-N "Y=Yes, N=-No

E Season: Depending fruit / Depende fruta

ﬁ Availability: On request "stock in some formats
Bajo pedido *Stock algunos formatos

, Dye: A-N-O ‘A-Artificial, N=Natural, O=Without

A Food safety:

Allergens (SO,):
Diabetics:

N "Y=Yes, N=No.
A-E-H ‘A-Sugar, E-Sweetener, H-Water.
Alcohol: N "Y=Yes, N=No.
Vegetarian/ Vegan: All “Except dye E-120
Celiac: All

. Certificates:

as frutas en almibar resultan fundamentales en

la elaboracion de recetas de pasteleria. Ademas
de frutas clasicas como los melocotones en almibar,
nuestras frutas en conserva también ofrecen otras
variedades tan originales y exquisitas como el kiwi,
la fresa y la mora. ElL empleo de frutas en conserva
diferentes a las habituales es tendencia en productos
de pasteleria: sus intensos colores y sus sabores aportan
nuevas notas gastronoémicas a las recetas. Nuestras
frutas en almibar se presentan en latas, comodas de
manipular y ligeras y resistentes para su transporte.

Vorieties VOuriedodes

Strawberry Fresa E ‘Code below | Kiwi Kiwi D | Blackberry Mora E

Fresentotions Fresentociones

Different brix
Diferentes brix

Different sizes
Diferentes calibres

Pitted or unpitted
Con o sin hueso

\With or without stems

Cuts
Cortes

Mixed
Con o sin tallo Mezclas

N ‘Y-Yes, N=-No. | 14-20 | -

| E-D ‘Code below

"E=Whole/Entero, M=Halfs/Mitades, C-Cubes/Cubitos, Q=-Quarter/Cuartos, D-Discs/Discos, P-Portions/Porciones, T=Strips/Tiras, X=Piece/ Trozos, F=Slices/Filetes

FoeKaging options astic
0pa/mes de envasodo o

E

Primary
packaging

Secondary
packaging

Base packs
per pallet

Specialties: ‘w-Wwith, O-Without

Dextrose / Dextrosa:

Bake-proof (B), Injectable (), Spreadable (S)
Horneable (B), Inyectable (), Extensible (S): B

Screened (P), Shredded (T)
Tamizada (P), Triturada (T): -

cm G

Height packs
per pallet

Colours: ‘A-Artificial, Z- Azoic, N=-Natural

Flavour / Aroma: O Yellow E161b + Blue E131.  N+A
- Red E129: Z
Red E120: N

"Depending on fruits / Segun frutas

Cardboard + Bag Tin Glass

Carton + Bolsa Hojalata Vidrio
(% v o
([ I P
E=E I <=5 R

Packs per

AT Pallet measures

Pallet weight

IN SYRUP

Can 2650 ml

Tray 6 x 2650 ml
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10 Trays

50 Trays 120 x 80 x175 cm




