Technical Sheet and Nutritional Information

Died Banana

Variety Cavendish - Williams
Guayas / Los Rios / El Oro - ECUADOR

T ICTT Dark brown

ICHCYAINEIM Banana

Texture Soft Dry
Humidity +12% / -16%
18 months

DRYING METHOD
| Dehydration of 100% natural product, without Co2.

PRESERVATIVE (Optional application)

50 PPM
Brown

ADDITIVE (Optional Application)

| Sunflower oil

125/150 ml x 60Kg. |
PRESENTATION OF THE PRODUCT

WHOLE WITHOUT POINTS CHUNKS COINS
DIMENSIONS
12018.5cm \10012.5cm \203.5cm \202.5cm \
Bl 1.7 a 2.6 cm 1.7 a 2.6 cm BN 1.7 c26cm | LGN 3 o 5 mm

_. _Ls'ﬂn = “'ﬂr i E (‘F

PACKAGING (According to customer specification)

e A eIl Flexible plastic sheath Cardboard boxes up to 25Kg.
Corrugated cardboard | of packaging 2 Bags of 6 Kg. in Master 12 Kg.

Method of B e el Ways to Cclosed trucks (Local sale)
packaging fransport Maritime / Air (Export)
CERTIFICATION NUTRITIONAL INFORMATION

| ORGANIC | DRIED BANANA | [ SUNFLOWER OIL (optional) |
Serving Size 118¢g Tserving Size 14 g/13ml
QUANTITY PER SERVING QUANTITY PER SERVING
‘ Calories 105 Fat Calories 3 ‘ ‘ Calories 544,7 k) Fat Calories 130 ‘
| l DAILY PERCENTAGE VALUE l DAILY PERCENTAGE VALUE l
| | Total Fats 2% Total Fats 22 %
| Saturated fats 1% Saturated fats 7%
Trans fat 2% Trans fat 15%
Cholesterol 0% Cholesterol 0%
Sodium 2mg 0% Sodium 2mg 0%
Total Carbohydrates 27¢g 9 % Total Carbohydrates 27¢g 0%
Fiber 4% Fiber 0%
Sugar 5% Sugar 0%
Protein 1g Protein 1g
Vitamin A 2 % Vitamin A 0 %
Vitamin C 17% Vitamin C 0 %
Calcium 1 % Calcium 0 %
Iron 2 % Iron 0 %
L_Potassium 0 % Potassium 0 %




