SGFatls

Origin
Colombia.
Production period
All year

Physical characteristics
Color white
Slices appearance

White slices with small seeds spread over

the entire dehydrated surface

Process

The fruits dehydration mechanism

carried out by extracting moisture from
food, reducing the water levels of its
tissues. It allows preserving large amounts
of energy, different vitamins and minerals
with a satiety effect and a high volume of

fiber.
HS code

HS 0810.90.40.00

DEHYDRATED DRAGON F

UIT

Dehydrated product, food grade industrial
type. Does not contain  additives,
preservatives, sweeteners or colorants.
Recovery is  achieved after the
transformation  process, the original
characteristics of the fruit such as;
calories, carbohydrates, fats and proteins

Facts
Total fat : Og

Cholesterol: Omg
Protein: 1g
Sodium: Omg
Dietary Fiber: 12
Carbohydrates:56¢g

Commercial presentation
1.000gr

Lifetime

The product has a lifetime of twelve
(12) months from the date of
packaging, at ambient temperatures
and under appropriate storage
conditions At room temperature,
protected from direct sunlight, away
from products that give off odors,

in perfect cleansing and protected
from the entry of insects, rodents
and pests.
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