years
Gourmet Catalogue 2022

80 years,
united by fruit

#1 Gourmet Catalogue 2022

CONTENTS
Message from Alain Boiron and Grégory Watine3
Les vergers Boiron:
united by fruit for 80 years! 

4

Fruit purées: 6 steps to excellence

5

Fruitology®: putting know-how into practice 6
5 reasons to choose
frozen fruit purées 

8

Organic Range
100% Frozen fruit purées - Organic 

9
10

PGI fruits Range 
100% Frozen fruit purées - from PGI fruits

11
12

No added sugar range
Frozen fruit purées and specialities
with no added sugar
Orchard fruits 
Red fruits 
Tropical fruits 
Citrus fruits 
Frozen vegetable purées
with no added sugar

13
14
14
15
16
17
17

Frozen fruit purées and specialities
with sugar
Orchard fruits 
Red fruits 
Tropical fruits 

18
19
19
19

Coulis and concentrated preparations
Frozen fruit coulis
Frozen concentrated preparations

20
21
21

IQF fruits - whole and in pieces
IQF fruits Range

22
23

Flavour chart

24

#2 Gourmet Catalogue 2022

Alain Boiron, Chairman and Grégory Watine, Chief Executive Officer

LET’S CELEBRATE
OUR 80TH ANNIVERSARY TOGETHER
and continue to be innovative with fruit!
In 1942, the French company Boiron Frères was
founded, giving a new impetus to the family’s
fruit trading business.
Eighty years later, Les vergers Boiron is present in
80 countries, offering over 140 products to gourmet
artisans.
This is your story too! So THANK YOU: thank you for your
trust and loyalty over the years, thank you for inspiring us,
thank you for making the most of our products every day
and, above all, thank you for your unfailing support over
the years. Now more than ever, let’s continue to share the
best of fruit as we always have – together!

In 2022, we want to celebrate our partnership, the result of
80 years of shared passion, demonstrating our desire and
commitment to offer you our latest fruit innovations.
This year, we will continue to roll out our most recent
innovations, the PGI fruits and Organic ranges. New
products will also be added to our fruit purées range, to
meet your needs better and let you express your creativity.
This year will be full of surprises and we can’t wait to share
the experience with you!
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Les vergers Boiron: united by fruit for 80 years!
80 years of expertise

1942

1970

1976

1985

Creation
of the company by
the Boiron family

Invention
of the frozen fruit purée:
a revolution for culinary
arts professionals

Launch
of the first 100%
fruit purées

Arrival
of the first 1 kg trays
on the market

years
2022

2019

2017

2009

Les vergers Boiron
celebrates 80 years
in business!

Launch
of a new 1 kg sealed tray,
easier to open and handle

Opening
of the Hong Kong office
and a subsidiary in
the United States

Centralising
of activities at the
Valence site, in the
heart of France’s main
orchard fruits region
(Drôme - Rhône Valley)

Key figures

80

million euros turnover,
of which 80% export

180

employees

+ 15,000

tonnes of purées
sold per year
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140

product references

Fruit purées: 6 steps to excellence
Fruit selection

1
All year round, our procurement
team seeks out the finest fruit
varieties from around the world.

3

2
Each selected producer complies
with our specifications in terms
of quality, food safety and
environmental standards.

The fruit is harvested when fully
ripe. Upon delivery at our production
site in Valence, the fruit undergoes
thorough quality checks and
are classified according to their
organoleptic properties in batches
prior to the blending step.

Blending, pasteurisation and packing

4

5

Blending consists in mixing several
batches of different fruit varieties,
harvests or origins. For each
production, our experts recreate
the unique characteristics
of our products:
taste, Brix, texture, etc.

We respect the natural properties
of the fruit. Each fruit goes through
a specific transformation and
pasteurisation process.

6
To avoidthe risk of contamination,
the production is carried out in
a protected environment, and
a pressurised atmosphere.
The trays are frozen at -35°C then
stored at -20°C before being
dispatched all over the world.

Products to delight gourmet food lovers...
... for chefs all over the world!
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Fruitology®: our expertise explained
For three generations, Les vergers Boiron has shared the best of fruit with gourmet artisans.
Fruit purée is much more than an ingredient; this is why we invented Fruitology®.
This discipline enables culinary arts professionals to understand the different sensory
characteristics of a fruit purée (appearance, taste and texture) in order to perfect their recipes.
Wine has oenology, fruit purée now has Fruitology®.

Fruitology®,
the language of fruit purées
To perfect your recipes and meet consumer
demand, it is essential to know and be able
to share the story behind each fruit: from how
it is grown to how it tastes as purée.
Until now, there was no language for talking
about fruit purées, in the same way as there
is for wine, chocolate, coffee or cheese.
So we invented Fruitology®.
Fruitology provides a set of precise vocabulary
to define the fruit purée’s various organoleptic

properties, rendering the fruit noble and
accentuating the value of your creations to
your increasingly demanding customers.
Fruitology® embodies the DNA of Les vergers Boiron
and our mission: to share the very best of fruit with you!

Identifying the characteristics
of a fruit purée
Like any edible product, fruit has specific characteristics,
which play an essential role when tasting the fruit and
the products made from it.

The Book of Fruitology®
Want to learn more about Fruitology®?
Les vergers Boiron has produced a guidebook,
available on its website, containing everything
you need to know about the sensory analysis,
evaluation and sensory profiles of a fruit purée.
To download it, go to my-vb.com
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Example of the sensory profile of mango purée with no added sugar

Visual aspect

Aromatic intensity
Spicy
Resinous
Cooked
Sweet
Sour

Orange colour
Viscosity

Texture in the mouth

TASTE

Coating
Fruitology®: example of the sensory
profile of 100% mango purée carried
out by a panel of experts. The precise
definition of the descriptors is available
in our guidebook, which can be
downloaded from www.my-vb.com

Fruitology® is designed to meet the specific
needs of identifying product characteristics
and the subtleties of evaluating them.
It's like having an identity card for each fruit purée.

Compare fruit purées of the same flavour
Fruitology® guides you in tasting and evaluating a
fruit purée. It can also be used to compare different
purées of the same flavour and define their specific
characteristics. Les vergers Boiron used its expertise
to create and develop a new discipline, defining its
language using methodologies specific to sensory

analysis. The tools developed are designed for culinary
arts professionals and all operators in the fruit sector,
in particular those who work with fruit purées.

Develop your creativity
Understanding the characteristics of fruit and its
transformation into purée lets you develop your
creativity. Understanding the aromatic notes guarantees
a better blend of flavours. At a time when consumers
are increasingly demanding, always looking for
novelty, you can offer them dishes, desserts and
cocktails that go beyond their expectations.

Sensory analysis: a scientific discipline, based on the 5 senses
Laura Nicolas, Sensory Analysis Engineer, Les vergers Boiron
Fruitology® is based on the scientific techniques of sensory analysis,
which consists in taking measurements using rigorously defined
methodologies and analysing the results using statistics.
Human beings are “instruments of measurement”: we evaluate product
characteristics using our 5 senses (sight, touch, hearing, smell and taste).
Sensory analysis is therefore used to understand consumers
better and improve or create products that meet their needs.
At Les vergers Boiron, a panel of experts is regularly trained in
describing fruit purées according to previously defined descriptors.
The data measured in this way helps us communicate with our customers.
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5 reasons to choose
frozen fruit purées
Les vergers Boiron is an expert in the art of blending fruit to guarantee a constant
flavour, colour and texture. Our frozen fruit purées are designed with one aim in
mind: enabling you express your creativity. Here are five good reasons for choosing
them. If you are already a fan, please pass on the message to your colleagues!

1- Save time and effort

With our fruit purées, there is no
need to wash, peel, de-seed, blend
or sieve fruit. You will save precious
time with our easy-to-use products.

5- Food hygiene and safety

2- Control costs

Les vergers Boiron never
compromises on food
hygiene and safety. All
our products comply with
international standards.

No more fresh fruit waste!
Our products can be stored in
the freezer for several months
so you can open a tray, take
some out and keep the rest
in the freezer for later.

4- 100% convenient

Easy to store, convenient to use:
the Les vergers Boiron tray is your
everyday companion, giving you
complete control over your savoury
and sweet recipes or drinks.
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3- Successful recipes

Blending, which means mixing several
batches of fruit, guarantees constant
flavour, texture and Brix. All essential
assets for making a success of your
recipes, whatever the time of year.

Organic Range
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100% Frozen fruit purées - Organic
Respect for the environment and a healthier diet are major challenges in our society
and are demands often made by consumers.
To respond to this trend, Les vergers Boiron offers a range of certified Organic fruit
purées without added sugar and works with Organic certified producers who deliver
high-quality raw materials.

Red fruits

100% BLACKCURRANT - ORGANIC

100% STRAWBERRY - ORGANIC

100% RASPBERRY - ORGANIC

Origin: Poland
Sales unit: 1 x 10 kg bucket

Origins: Poland, Morocco
Sales unit: 1 x 10 kg bucket

Origin: Serbia
Sales unit: 1 x 10 kg bucket

Tropical fruits

Citrus fruits

100% PASSION FRUIT - ORGANIC

100% MANGO - ORGANIC

100% LEMON - ORGANIC

Origin: Peru
Sales unit: 1 x 10 kg bucket

Origin: India
Sales unit: 1 x 10 kg bucket

Origin: Italy
Sales unit: 1 x 10 kg bucket

Compliance with legislation
Our organic certification complies with European
legislation. It is approved by an independent
body that certifies correct implementation
of the legislation throughout the production
process, with inspections that cover:
• Supplier traceability, guaranteed from listing of
raw materials up to invoicing (supplier organic
certificates, delivery notes, product labels, etc.);
• The procedure for reception of raw materials
on our Valence production site, including
traceability checks and inspections;
• The transformation and cleaning processes,
which guarantee the absence of crosscontamination from non-Organic products;

• The labelling of finished products, which must
comply with the legislative requirements, and
guarantee the reliability of important information
such as the product origin, ingredients and
the certification body's official code.

Organic certification:
• Protects the environment and the climate;
• Conserves soil fertility;
• Maintains biodiversity;
• Respects natural cycles;
• Does not use synthetic chemicals;
• Does not use GMO;
• Provides transparent labelling.

Some flavours may not be available in some countries.
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PGI Fruits Range
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100% Frozen fruit purées – from PGI fruits
Since 1942, Les vergers Boiron has shared the best of fruit with you. Always seeking
excellence, we are beginning this new decade by creating unique new purées,
from Protected Geographical Indication (PGI) fruits. With no added sugar, the new
properties of these purées will enhance your creations and delight your customers.

PGI in a few words
Protected Geographical Indication is a European
Union designation used to highlight an agricultural
product whose quality, reputation or other
characteristics are linked to its geographical origin.

The PGI label requires all producers to comply with
very strict specifications guaranteeing a high level
of quality and freshness, as well as a very stringent
traceability system. PGI fruits are regional treasures,
a guarantee of quality for all culinary professionals.

100% SIRACUSA LEMON
From PGI fruits

100% CLEMENTINE FROM CORSICA
From PGI fruits

100% BLOOD ORANGE FROM SICILY
From PGI fruits

Origin: Italy
Sales unit: 3 x 1 kg box

Origin: France
Sales unit: 3 x 1 kg box

Origin: Italy
Sales unit: 3 x 1 kg box

Femminello

France’s only clementine

A volcanic temperament

The femminello variety is the most
representative of Italy, cultivated in
Sicily from generation to generation,
for four hundred years. It flowers
three times between autumn and
summer.

Corsica offers exceptional climate
conditions for growing clementines,
giving the fruit an orange colouring
with 20% green skin. France’s only
clementine is grown and harvested
by hand, straight from the tree.

Primofiore
The first flowering, Primofiore,
produces an elliptical shaped lemon.
Its skin and flesh are variable in
colour, from light green to citrine
yellow. The juice is also citrine
yellow. Harvested in October, it is the
most vibrant lemon in organoleptic
and aromatic terms.

A unique flavour
The temperate climate, rainfall and
humidity, higher than elsewhere
in the Mediterranean basin, are
responsible for the unique flavour of
Corsican clementine, a balanced mix
between acidity and sweetness.

The PGI Blood Orange from
Sicily is grown near Catania,
not far from Mount Etna.
Its dark red colour and almost
purple flesh are the result of the
significant differences in night
time and daytime temperatures.
These weather variations create
an accumulation of anthocyanins,
the dark red pigments that give
the fruit its unique colour.
The terroir and weather conditions
lend it a flavour and organoleptic
vibrancy unique in the world.

Some flavours may not be available in some countries.
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No added sugar
range
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Frozen fruit purées and specialities
Orchard fruits

NO ADDED SUGAR

100% APRICOT

100% SEA BUCKTHORN

100% FIG

Origin: France
Variety: Bergeron
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

Origin: Latvia
Brix: 10° +/- 2°
Sales unit:
3 x 1 kg box

Origins: France, Spain
Brix: 22° +/- 2°
Sales unit:
6 x 1 kg box / 1 x 10 kg tub

100% MELON

100% MIRABELLE PLUM

100% WATERMELON

Origins: France, Morocco
Variety: Cantaloup
Brix: 12° +/- 2°
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

Origin: France
Brix: 23° +/- 2°
Sales unit:
3 x 1 kg box

Origin: Vietnam
Variety: Black beauty
Brix: 9° +/- 2°
Sales unit:
3 x 1 kg box

100% WHITE PEACH

100% BLOOD PEACH

100% PEAR

Origin: France
Sales unit:
6 x 1 kg box

Origin: France
Sales unit:
6 x 1 kg box

Origin: France
Variety: Williams
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

GREEN APPLE

100% DARK-RED PLUM
(DAMSON)

100% RHUBARB

Origin: France
Variety: Granny Smith
Brix: 12° +/- 2°
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

Origin: Serbia
Brix: 20° +/- 2°
Sales unit: 3 x 1 kg box

Origin: Poland
Variety: Victoria
Brix: 4° +/- 2°
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

Some flavours may not be available in some countries. Some 100% flavours will be available during 2022.
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Red fruits

NO ADDED SUGAR

100% BLACKCURRANT

100% BLACK CHERRY

Origins: France, Poland
Brix: 18° +/- 2
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

Origin: Germany
Variety: Basel black cherries
Brix: 21° +/- 2°
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

100% CRANBERRY &
MORELLO CHERRY

100% STRAWBERRY

100% WILD STRAWBERRY

Origins: Spain, Poland,
Serbia, Bulgaria
Brix: 8° +/- 2°
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

Origin: Serbia
Sales unit:
3 x 1 kg box

100% RASPBERRY

100% RED FRUITS

100% MORELLO CHERRY

Origin: Serbia
Brix: 11° +/- 2°
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

Origins: Blackberry: Serbia
Strawberry: Poland
Blueberry: Serbia
Blackcurrant: France
Sales unit: 6 x 1 kg box

Origin: Serbia
Varieties: Oblacinska
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

100% REDCURRANT

100% BLACKBERRY

100% BLUEBERRY

Origins: France, Poland
Brix: 12° +/- 2°
Sales unit:
6 x 1 kg box

Origins: Chile, France, Serbia
Brix: 13° +/- 2°
Sales unit:
6 x 1 kg box

Origins: Belarus, Montenegro,
Poland, Serbia
Brix: 12° +/- 2°
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

Origins: Cranberry: Canada
Morello Cherry: Serbia
Sales unit:
3 x 1 kg box

100% MARA WILD
STRAWBERRY
Origins: Portugal, France
Sales unit:
3 x 1 kg box

Some flavours may not be available in some countries. Some 100% flavours will be available during 2022.
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Tropical fruits

NO ADDED SUGAR

100% PINEAPPLE

BANANA

COCONUT

100% PASSION FRUIT

Origins: Costa Rica,
Philippines
Brix: 14° +/- 2°
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

Origins: Ecuador
Variety: Cavendish
Brix: 23° +/- 2°
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

Origins: Indonesia,
Thailand, Vietnam
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

Origins: Ecuador, Peru,
Dominican Republic
Brix: 13° +/- 2°
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

100% TROPICAL FRUITS

100% GUAVA

100% POMEGRANATE

Origins: Pineapple: Costa Rica
Mango: India
Passion Fruit: Peru
Lime: Mexico
Brix: 15° +/- 2°
Sales unit: 3 x 1 kg box

Origins: Brazil, India
Brix: 8° +/- 2°
Sales unit:
6 x 1 kg box

Origins: Spain, Israel
Brix: 14° +/- 2°
Sales unit:
3 x 1 kg box

100% KIWI

100% LYCHEE

100% MANGO

Origins: France
Variety: Hayward
Brix: 13° +/- 2°
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

Origins: India, Madagascar
Brix: 16° +/- 2°
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

Origin: India
Brix: 19° +/- 2°
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

100% PAPAYA

LEMONGRASS SPECIALITY

Origin: Peru
Brix: 9° Brix +/- 2°
Sales unit:
3 x 1 kg box

Origins: Pineapple: Costa Rica
Lemon: Italy
Lemongrass: Thailand
Brix: 10° +/- 2°
Sales unit: 3 x 1 kg box
Subject to stock availability
Some flavours may not be available in some countries. Some 100% flavours will be available during 2022.
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Citrus fruits

NO ADDED SUGAR

100% BERGAMOT

100% LEMON

100% LIME

Origin: Italy
Brix: 9° +/-2
Sales unit:
3 x 1 kg box

Origin: Italy
Variety: Femminello
Brix: 8° +/-2
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

Origins: Brazil, Mexico
Brix: 9° +/-2
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

100% CALAMANSI

100% MANDARIN

100% ORANGE & BITTER ORANGE

Origin: Vietnam
Brix: 8° +/-2
Sales unit:
6 x 1 kg box

Origins: Italy, Spain
Brix: 11° +/-2
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

Origins: Bitter orange: Spain
Orange: Spain, Morocco, Brazil
Brix: 18° +/-2
Sales unit: 6 x 1 kg box

100% BLOOD ORANGE

100% PINK GRAPEFRUIT

100% YUZU

Origins: Italy, Morocco
Brix: 12° +/2
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

Origins: United States, Israel
Brix: 11° +/-2
Sales unit: 6 x 1 kg box

Origins: Japan, Korea
Brix: 9° +/-2
Sales unit: 3 x 1 kg box

100% frozen vegetable purées

100% RED PEPPER

100% PUMPKIN

Origins: France, Spain
Brix: 9° +/-2
Sales unit: 3 x 1 kg box

Origin: Morocco
Brix: 6° +/-2
Sales unit:
3 x 1 kg box

Subject to stock availability

Some flavours may not be available in some countries. Some 100% flavours will be available during 2022.
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Fruit purées and
specialities with sugar

Some flavours may not be available in some countries
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Frozen fruit purées and specialities with sugar
Orchard fruits

Red fruits

CHESTNUT & VANILLA

STRAWBERRY

RASPBERRY

Origins: Chestnut: Spain,
Portugal, France
Crushed vanilla pod: Madagascar
Brix: 32° +/2
Sales unit: 3 x 1 kg box

Origins: Spain, Poland,
Serbia, Bulgaria
Brix: 18° +/- 1
Sales unit:
6 x 1 kg box / 1 x 10 kg tub

Origins: Serbia
Brix: 20° +/- 1
Sales unit:
6 x 1 kg box / 1 x 10 kg tub

CARIBBEAN RUM COCKTAIL

COCONUT

SPICY MANGO

Origins: Pineapple: Costa Rica
Coconut milk: Thailand
Lime: Mexico
Rum (Alc. 1% Volume)
Brix: 20° +/- 1
Sales unit: 3 x 1 kg box

Origins: Indonesia, Thailand,
Vietnam
Brix: 20° +/-1
Sales unit:
6 x 1 kg box / 1 x 10 kg bucket

Origins: Mango: India
Lime: Mexico
Natural extracts of
ginger and coriander
Sales unit: 3 x 1 kg box

Tropical fruits

Subject to stock availability

GINGER SPECIALITY
Origins: Pineapple: Vietnam
Lemon: Italy
Ginger: Costa Rica
Brix: 14° +/-2
Sales unit: 3 x 1 kg box

Some flavours may not be available in some countries
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Coulis and
concentrated
preparations
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Frozen fruit coulis

APRICOT

BLACKCURRANT

STRAWBERRY

RASPBERRY

Origins: France
Characteristics: 80% Fruit
Sales unit:
12 x 500 g box

Origins: France, Poland
Characteristics: 67% Fruit
Sales unit:
12 x 500 g box

Origins: Spain, Poland, Serbia,
Bulgaria
Characteristics: 84% Fruit
Sales unit:
12 x 500 g box

Origins: Serbia
Characteristics: 81% Fruit
Sales unit:
12 x 500 g box

RED FRUITS

MANGO & PASSION FRUIT

Origins: Strawberry: Spain
Blackberry: Chile, Serbia
Morello Cherry: Serbia
Redcurrant: France
Characteristics: 83% Fruit
Sales unit:
12 x 500 g box

Origins: Mango: India
Passion fruit: Ecuador, Peru
Characteristics: 87% Fruit
Sales unit:
12 x 500 g box

Frozen concentrated preparations

LEMON

MANDARIN

ORANGE

BLOOD ORANGE

With essential oil.
Made with 13 kg of lemons
for 1 kg of finished product
Origins: Spain
Brix: 37° +/-2
Sales unit:
6 x 500 g box /
1 x 10 kg bucket

With essential oil.
Made with 13 kg of mandarins
for 1 kg of finished product
Origins: Spain
Brix: 63° +/-2
Sales unit:
6 x 500 g box

With essential oil.
Made with 16 kg of oranges
for 1 kg of finished product
Origins: Spain
Brix: 58° +/-2
Sales unit:
6 x 500 g box /
1 x 10 kg bucket

With essential oil.
Made with 11 kg of blood
oranges for 1 kg of finished
product
Origins: Italy
Brix: 20° +/2
Sales unit: 6 x 500 g box /
1 x 10 kg bucket

Some flavours may not be available in some countries
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IQF fruits - whole
and in pieces
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IQF fruits range

APRICOT HALVES

BLACKCURRANT

WHOLE FIGS

STRAWBERRIES

Origins: Morocco
Sales unit:
5 x 1 kg box

Origins: France
Sales unit:
5 x 1 kg box

Origins: France
Sales unit:
5 x 1 kg box

Origins: Poland
Sales unit: 5 x 1 kg box
1 x 10 kg box

WHOLE MECKER
RASPBERRIES

WHOLE, CALIBRATED
MECKER RASPBERRIES

CRUMBLED WILLAMETTE
RASPBERRIES

WHOLE WILLAMETTE
RASPBERRIES

Origins: Serbia
Sales unit:
5 x 1 kg box

Origins: Bosnia
Sales unit:
12 box x 500 g tub

Origins: Serbia
Sales unit: 5 x 1 kg box
1 x 15 kg box

Origins: Serbia
Sales unit: 5 x 1 kg box
4 x 2.5 kg box

WHOLE MORELLO
CHERRIES, DESTALKED
AND PITTED

REDCURRANTS

WHOLE, PEELED,
CALIBRATED CHESTNUTS

RED FRUITS COCKTAIL

Origins: Serbia
Sales unit: 5 x 1 kg box
1 x 10 kg box

Origins: Poland
Sales unit:
5 x 1 kg box

Origins: Portugal
Sales unit:
5 x 1 kg box

WHOLE BLACKBERRIES

WHOLE BLUEBERRIES

CHOPPED RHUBARB

Origins: Chile
Sales unit:
5 x 1 kg box

Origins: Poland
Sales unit:
5 x 1 kg box

Origins: Poland
Sales unit:
5 x 1 kg box

Some flavours may not be available in some countries
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Origin: Poland
Sales unit:
5 x 1 kg box

DARK-RED PLUM
(DAMSON) HALVES
Origins: Serbia
Sales unit: 5 x 1 kg box

Flavour chart
Flavours

100%
Organic
Bucket
10 Kg

Red fruits

Blackcurrant
Black cherry
Cranberry & Morello cherry
Strawberry
Wild strawberry
Mara wild strawberry
Raspberry
Red fruit
Morello cherry
Redcurrant
Blackberry
Blueberry

Orchard
fruits

Apricot
Sea Buckthorn
Fig
Chestnut
Chestnut and vanilla
Melon
Mirabelle plum
Watermelon
White peach
Blood peach
Pear
Green apple
Dark-Red Plum (Damson)
Rhubarb

Tropical
fruits

Pineapple
Banana
Lemongrass (speciality)
Caribbean Rum Cocktail
Coconut
Passion fruit
Tropical fruit
Ginger (speciality)
Guava
Pomegranate
Kiwi
Lychee
Mango
Spicy mango
Mango and passion fruit
Papaya

Citrus
fruits

Vegetables

No added sugar
Tray
1 Kg

Bucket
10 Kg

With sugar
Tray
1 Kg

Bucket
10 kg

Concentrated
preparations

Coulis

IQF Fruits - whole
and in pieces

Pot
500 g

Bottle
500 g

Sachet
1 Kg

Bucket
10 Kg

Bergamot
Lemon
Siracusa Lemon PGI
Lime
Clementine from Corsica PGI
Calamansi
Mandarin
Orange
Orange and bitter orange
Blood orange
Blood Orange from Sicily PGI
Pink grapefruit
Yuzu

Red pepper
Pumpkin
Les vergers Boiron: Registered office BP 21016 - 26958 Valence Cedex France - www.my-vb.com
Les vergers Boiron Americas Boiron America Inc. One Gateway Center, 11-43 Raymond Plaza West, Suite 2542 Newark, NJ 07104 USA
Les vergers Boiron Asia Boiron Freres SAS Unit J,26/F, N°56-52 TsunYip St Kwun Tong, Hong-Kong

Some flavours may not be distributed in some countries, please check with your local contact. www.agence-maverick.com © 01/2022 Les vergers Boiron - Photos: J. Bouvier, Pexels, Shutterstock, Unsplash - Non-contractual document.
To ensure continual improvement of our products, we reserve the right to make any changes we consider necessary. January 2022. Some products/flavours may not be available in some countries.
Please contact your Les vergers Boiron sales representative to find out all the details of the products and services available in your area.

FRUIT PURÉES

