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Product Description Ingredient Processing, PCB and Storage /
Name minimum to order Shelf life | transport
Clementine | Extra jam 45-55% Cane sugar, clementine, Case of 6 jars 370g or 250g. | 370g 4 years Ambient
Jam of fruits and cane orange juice, Case of 32 jars 50g 1 pallet 2509 temperature
sugar concentrated lemon juice, | = 168 cases 370g, 280 50g
fruits pectin. cases 250g, 180 cases 50g
Orange Extra jam 45-55% Cane sugar, orange, Case of 6 jars 370g or 250g. | 370g 4 years Ambient
Jam of fruits and cane concentrated lemon juice, | 1 pallet = 168 cases 370g or | 250g temperature
sugar fruits pectin. 280 cases 250g
Golden Jam | Extra jam 45-55% Cane sugar, orange, Case of 6 jars 370g or 250g. | 3709 4 years Ambient
of fruits and cane lemon, grapefruit, Case of 32 jars 50g 1 pallet 2509 temperature
sugar concentrated lemon juice, | = 168 cases 370g, 280 50g
Orange, lemon, fruits pectin. cases 250g, 180 cases 50g
grapefruit
Red Fig Extra jam 45-55% Cane sugar, red fig, Case of 6 jars 370g or 250g. | 3709 4 years Ambient
Jam of fruits and cane concentrated lemon juice, | Case of 32 jars 50g 1 pallet 2509 temperature
sugar fruits pectin. = 168 cases 370g, 280 50g
cases 250g, 180 cases 50g
Melon Extra jam 45-55% Cane sugar, melon, Case of 6 jars 370g or 250g. | 370g 4 years Ambient
Lemon Jam | of fruits and cane lemon, concentrated 1 pallet = 168 cases 370g or | 250g temperature
sugar lemon juice, fruits pectin. 280 cases 250q,



mailto:info@fme.asso.fr

	Slide 1

