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y A ORGANIC DRIED COIN SLICED BANANA
ZAMMARTI

TRADE

PRODUCT DESCRIPTION

Organic dried banana slices are produced by drying the fruit until a specified
moisture range. Processing and packaging are conducted in accordance with
good manufacturing practices. The finished product is analyzed for quality
and inspected by metal detection.

INGREDIENTS

Organic Banana

ORGANOLEPTIC AND PHYSICAL CHARACTERISTICS

Flavor and Odor Typical banana flavor with no off flavor or odor
Color Typical overripe banana dark yellow
Appearance Characteristic of dried fruit. Free of foreign material.

PHYSICOCHEMICAL ANALYSIS

Moisture (%) 15-17
Brix (°) 60-75
Allergens None
Aw 0.55-0.65

PACKAGING

Corrugated cardboard box containing four polyethylene bags caliber 2.7 mils with 5 Ib each.

STORAGE AND SHELF LIFE

18 months from manufacturing date when stored in a cool dry location at 5-10 °C (41-50 °F).



NON-GMO POSITION

The product and its ingredients are non-GMO and do not involve genetic modification processes.

CERTIFICATIONS

GFSI SQF Level 2
KOSHER Pareve
ORGANIC NOP, COR, EU

NUTRITION FACTS

Mutrition Facts | Informacién Nutrimental

Serving size | Tamafig de la porsidn, 100 g (3.57 oz)
Calorias, | Calories 240 Keal
Calories from fat | Calorias de grasa a
Total Fat | Lipidos (GEsa) Og

Saturated fat | Grasas sanuadas g

Trans fat | Graggs trans 0mg

Chaolesterol | Colesteral 0mg
Total Carbohydrates | Carbohidratos totales g85g

Sugars | Azdcares, s0g
Added sugar | Azucar afiadida Og

Dietary fiber | Fibra digtética 10g
Protein | Proteings g
Sodium | Sodio 0 mg
Vitamin & | Vitaming A 01U
Witamin C | ¥iiamina C 30 mg
Vitamin D | Miiamipa D 01U
Calcium | Calcio 18 mg
Iron | Hierro 1.85mg
Potassium | Potasio 536 mg
Mot a significant source of trans fat and cholesteral.
Mo cantisns Wna fuante signifinatie de graqas trans and calesiRrel
Czlories per gram | Calaoias pac erame

Fat | Grasa 9  Carbohydrates| Carbahi
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y A ORGANIC BANANA FLOUR
ZAMMARTI

TRADE

o \‘ PRODUCT DESCRIPTION

Organic banana flour is produced by drying the fruit until a specified moisture
range, then the dried banana is pulverized and sieved. Processing and
packaging are conducted in accordance with good manufacturing practices.
The finished product is analyzed for quality and inspected by metal detection.

INGREDIENTS

Organic Banana

ORGANOLEPTIC AND PHYSICAL CHARACTERISTICS

Flavor and Odor Typical banana flavor with no off flavor or odor
Color Light Brown
Appearance Characteristic floury. Free of foreign material.

PHYSICOCHEMICAL ANALYSIS

Moisture (%) 5-7
Allergens None
Aw 0.40-0.45

PACKAGING

Corrugated cardboard box containing four polyethylene bags caliber 2.7 mils with 5 Ib each.

STORAGE AND SHELF LIFE

One year from manufacturing date when stored in a cool dry location at 29-30 °C (84.2-86 °F).

NON-GMO POSITION

The product and its ingredients are non-GMO and do not involve genetic modification processes.



CERTIFICATIONS

GFSI SQF Level 2
KOSHER Pareve
ORGANIC NOP, COR, EU

NUTRITION FACTS

MNutrition Facts | Informacién Nutrimental

Serving size | Tamafo de la porcién 100 g (3.57 oz)
Calorias | Calories 333 Keal
Calories from fat | Calorias de grasa o]
Total Fat | Lipidos (Grasa) Og

Saturated fat | Grasas saturadas Og

Trans fat | Grasas trans 0mg

Cholesterol | Colesterol 0mg
Total Carbohydrates | Carbohidratos totales 27g

Sugars | Azucares 3g
Added sugar | Azltcar afadida Og

Dietary fiber | Fibra dietética 9g
Pratein | Proteinas 3g
Sodium | Sodio 45 mg
Ash | Cenizas 3g
Vitamin A | Vitamina A o
Vitamin C | Vitamina C 0mg
Vitamin D | Vitamina v o
Calcium | Calcia B4 mg
Iron | Hierre 1.2mg
FPotassium | Potasio 591 mg
Mot a significant source of trans fat and cholesterol.
Mo contiene una fuente significativa de grasas trans and colesterol.
Calories per gram | Calorias por gramo

Fat | Graza 9 Carbohydrates| Carbohidratos 4 Protein | Proteinas 4
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