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O u r  i n d u s t r i a l  p r o c e s s

A manufacturing process which respects the fruit 
quality and specificity

       Fruit supervision

Reception of fresh  
or IQF raw materials
We only select, upstream at our 
suppliers, fruits of high quality 
picked up at maturity.   
Taste, shape and colour are some 
organoleptic properties which are 
important to guarantee the best 
finished product.

Storage  
quality control 
All incoming goods are controled 
and traced during the unloading  
of the truck.

Samples are systematically 
taken for analysis and to verify the 
conformity of the raw material with 
our quality standards and European 
regulations.

Fruit preparation 	
before dehydration
Peeled, cutted or whole, fruits are 
laid gently on specific trays.

We use the entire fruit whole 		
or in pieces and keep fibers. 

packaging  
and logistic 
Our dry products are packed in 
three layers bags and then hot 
sealed and put into boxes of 20kg 
maximum.

Onativ’® tins are also leak tight.

Standard daily departures of trucks 
or by express delivery service 		
are made.

Dry fraction 
dehydrated fruit
Transformation of the dehydrated 
fruit by mechanical processes: 

grinding – crushing –sieving and 
compaction on carrier.

We offer you a wide range of product 
sizes for all your applications.

Work on demand or order.

Dehydration		
and concentration
Dehydration at low temperature, 
during 48 to 72 hours depending 
on the texture and the size of the 
fruits, in order to obtain a stabilised 
product with moisture content less 
than 6%. 

Monitoring and continuous 	
recording of critical parameters are 
made by a PLC driver (pressure 	
and temperature). 

Liquid fraction  
Nativ water of fruit
Fruit water is obtained by a gentle 
evaporation during the dehydration 
process. 

An organic product of a very high 
quality is proposed to the cosmetic 
market. 



n a t u r a l  P a r t n e r

The specialist of dehydrated fruit 
Fruitofood, natural partner of food companies, offers you dehydrated fruits obtained thanks to its specific process: 

under vacuum at low temperature. No colouring agent, no flavour, no preservative added, our fruits are really natural, 

functional and healthy ingredients : the original flavour of the fruit is kept.

Dehydrated fruits are available on different sizes: whole, piece, granule, powder depending your need; they are 

flexible and easy to use.

The traditional conventional range is also proposed with organic and kosher certifications.

The fruit naturally protected 
Applications of dehydrated fruits in food industries are wide and constantly increasing: In addition to its 

historical chocolate confectionery, tea and infusion markets, Fruitofood is now becoming a key supplier of 

ingredients for dietary supplement, nutraceutical, sugar confectionery and cosmetic markets.   
   o u r  f r u i t s

• Apricot • acerola • pineapple • aronia • banana • boysenberry • cranberry • caramel • blackcurrant • chesnut • lemon • lime • quince • date • green fig • purple fig
• prickly pear • strawberry • raspberry • forest fruits • passion fruit • blue fruits • red fruits • guava • pomegranate • redcurrant • gooseberry • kiwi • mandarin • mango
• honey • mirabelle plum • blackberry • bilberry • natural black olive • black olive • green olive • orange • blood orange • grapefruit • papaya • peach • pear • apple
• Plum • rhubarb • elderberry • tomato

n o s  f r u i t s
O u r  t e c h n i c a l  s h e e t s 

• Tea and infusions • Chocolate, sugar and candy
• Dietary and nutraceutical • Bakery and pastry
• Muesli and cereal bars • Culinary applications
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