PRODUCT
/A\ PATAGONIA FOODS SPECIFICATION

3 gal Dragon Fruit Sorbet

Item Number 4131319

Product Description
Dragon Fruit Sorbet is processed by incorporating various ingredients which have been processed individually. The blend is
pasteurized, packed into pails, and stored.

Food Safety Requirements
Product is prepared under strict sanitary conditions in accordance with Good Manufacturing Practices (GMP) and FSMA
regulations, including compliance with EPA pesticide residue and cold-chain transportation. Sorbet shall be free from allergens,
however, produced in a facility that handles allergens including: peanuts, tree nuts, dairy, egg products, wheat and soy

Ingredients Filtered Water, Pitaya Pulp, Organic Agave, Tapioca Solids, Stabilizer (Guar Gum, Tara Gum), Sunflower Lecithin

Physical Properties

Color Bright fuchsia of dragon fruit.
Defects Practically free of defects.
Character Smooth creamy sorbet with seeds

Flavor & Odor Typical of processed subtly sweet dragon fruit and a hint of sourness. It is free of any undesirable odor or flavor.

Storage 02 Fahrenheit (-182C) or below

Shelf Life One year from production date when product has been handled properly and stored at recommended
temperature.

Pack Style 3 gal pails (18.8lb / 8.5kg)

Packaging Food grade approved polyethylene pails

Labeling Product description, net weight, item, lot number, country of origin, distributor name and address

Serving

. Keep frozen and thaw at 39 °F approximately 30 minutes or until soft and smooth ready for scooping.
Instructions

Container Pack Gross Net Case Dimensions Cube, | Shelf Ti Hi cs
Description Size Weight Weight LxWxH (ft3) Life
Dragon Fruit Sorbet| 3 gal 1981b | 18.81b H11.8" (30cm); 050 | 1yr | 20 5 | 100
9 kg 8.5kg | Top diam.9.7" (25cm)
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