Cherry » A

MicroDried® cherries not only offer classic cherry flavor and bold color,
they also boost the nutritional value of your final application. MicroDried®
cherry products offer high amounts of polyphenols and antioxidant
values and are a good source of vitamin C and melatonin.

Easy to include in sweet or savory applications, cherries are a
great addition in all of your holiday recipes.

* Food Bars

* Beer

« Overnight Oats
* Tea
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100% Cherry

+ MicroDried® products are produced using proprietary
REV (Radiant Energy Vacuum) dehydration technology

- These products comply with the Federal Food, Drug, and Cosmetic Act (21 US.C. § 301, et seq.)

 These products comply with the Federal Insecticide, Fungicide and Rodenticide Act (7us.c136 et seq.)
COUNTRY OF ORIGIN: United States of America CERTIFIED: Kosher
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Intermediate Moisture

Product #: FG10022

Net Weight: 10 Ibs.

Moisture Content: < 12%
Water Activity: < 0.5
Pieces per Pound: 700-1100
(varies with size)

Color: Bright red
Flavor/Aroma: Typical of
100% dried Red Tart Cherry

Extraneous Plant Material:

<1% above 10mm
Aerobic Plate Count:
<5,000 cfu/g

Yeast: <1,000 cfu/g
Mold: <1,000 cfu/g
Coliform: <10 cfu/g

w/ Fines

Product #: FG70062

Net Weight: 10 Ibs.

Moisture Content: < 8%
Water Activity: < 0.4

Pass Through: > 95%
through 6.5mm

Color: Bright red
Appearance: Typical of
100% dried Red Tart Cherry

Extraneous Plant Material:

<1% above 10mm
Aerobic Plate Count:
<5,000 cfu/g

Yeast: <1,000 cfu/g
Mold: <1,000 cfu/g
Coliform: <10 cfu/g

Storage: Less than 70°F (21° C)

Shelf Life: Two years from date of pack under

recommended storage conditions in unopened containers

Packaging: Packed in a 48 gauge metalized PET bag

inside a double build corrugated box

?)Mm # FG10081

Coarse Grind S16

Product #: FG70078

Net Weight: 40 Ibs.

Moisture Content: < 8%
Water Activity: < 0.45
Pass Through: > 70%
through US Std 40M
Color: Light yellow
Appearance: Typical of
100% Red Tart Cherry
Aerobic Plate Count:
<5,000 cfu/g

Yeast: <1,000 cfu/g
Mold: <1,000 cfu/g
Coliform: <10 cfu/g

* Non-GMO

* No added ingredients
* Nutrient dense

* Allergen & Gluten Free
* Low water activity

* Low micros

* Ready-to-eat

* Easy touse
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