
60629
Confit of Mandarin Zest 12/1.1lb

Product Description

Fragments of candied citrus zest in concentrated fruit pulp. 
Intense, concentrated flavors, pieces of candied zest add a slight 
crunch.

Pack and Case Specifications Certificates and Claims

Pack Net Weight Packs per Case Unit per Pack All Natural
Gluten Free
GMO Free
Vegan

1.1 lb 12 1
Case Size (LxWxH) Case Gross Weight Cases per Pallet

15.5 x 9.6 x 6.3 14.4 120 (12/10)
Master Case GTIN Case Cube BBD Code

03608580059684 0.37 MM/YYYY

Ingredients

MANDARIN 90%, SUGAR.

Allergens

NONE. PRODUCED IN A FACILITY HANDLING 
TREE NUTS (COCONUTS, CHESTNUSTS, 
LYCHEES)..

Country of Origin

Product of France

Directions

Thaw and Serve
Defrost the product in its original sealed 
packaging, in a cold water bath or in the 
refrigerator at + 2 / + 4°C (36°F / 39°F) to keep all 
the organoleptic qualities of the product. Stir 
before use. 
Very versatile, for a diverse range of applications: 
in fruit mousse, inserts, ganache truffle, sorbet, 
pâte de fruit, cocktails. etc.

Storage and Shelf Life

Store in freezer below 0°F (-18°C). Keep frozen 
until ready to use. Do not thaw and refreeze. 
Frozen shelf life from production day : 24 
months. After thawing, store refrigerated at 35.6 
to 39.2°F (2 to 4°C) for 8 days opened or30 days 
unopened.

Physical

Brix: 55 +/-2
pH: 3.40 +/- 0.4

Organoleptic

Color: orange
Texture: broken zests in a concentrated pulp
Taste: characteristic of orange

Microbiological

Total Viable Count: <10,000cfu/g
Yeast and mold: <1,000 cfu/g
Enterobacteriacaea: <100cfu/g
Salmonella: absence in 25g
Listeria: Absence in 25g.
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