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fruit snack

What do we get from fruits and vegetables?
Fruits and vegetables mean life for several creatures. Without the nutrients, vitamins and fibre 
they contain the human body would not be able to function healthily. Today's health conscious 
people are well aware of this, which is why they try to get most of their daily nutrient intake from 
fruits and vegetables. However, fast paced life and particular life situations do not always allow 
this need to be met.

What can we get from dried fruit and vegetable snacks?
Vacuum-dried, crunchy fruit and vegetable snacks offer the possibility of natural, satisfying 
nutrition in the most extreme situations, with their high quality, genuine flavour and unaltered, 
organic ingredients. The snacks are made from ripe fruits and vegetables. They can be added 
to breakfast cereals, yoghurts, salads or even soaked in water, as a base for vegetable juices, 
smoothies, sweets and cakes. They are the perfect substitute for the original - even for special 
diets like gluten and lactose-free diets.

What is it: we love it, but it's not always available. We have to wait until summer before we 
can enjoy most of them. Some go bad quickly, or get damaged during transportation. Yes, 

we're talking about our beloved fruits and vegetables. How can we still have access to these 
tasty treats anywhere, anytime?

lemons, oranges, apples, strawberries, cherries, plums, 
peaches, melons, bananas, pineapples, blackberries, 
red onions, peppers, tomatoes, carrots, beetroot. 

Exceptional qualities
The catering industry is also showing great interest in this 
conveniently portioned product with a long shelf life thanks to its ease 
of use and variety. Production is significantly faster and less 
energy-intensive than freeze-drying and it also preserves a higher 
level of functional and biologically active ingredients. 
(e.g. flavours, carotenoids, vitamins C and A, antioxidants)

Our dynamically expanding range currently includes the 
following fruits and vegetables:

Our products

vegetarian rich in vitamins no artificial 
additives

no added sugar 

The solution is dried fruit and vegetable snacks!

There are few products on the market that combine health, pleasure and practicality. The gentle, 
low-temperature vacuum drying technology of MPM Research Ltd. achieves just that: preserving the nutritional 

value and flavour of the fruit, while making it available any time in a very easy-to-handle form.


