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Bananas set for
fresh-cut segment?
A new shelf-life-boosting innovation
from Germany�s Food Freshly should
finally enable consumers to enjoy freshcut bananas minus the peel
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“Current antioxidants on the market were
not able to handle these sensitive fruits
until now,” explained Benjamin Singh,
director of technical sales. “We are glad to
be able to offer the unique opportunity of
being

first-to-market

with

a

fresh-

cut banana product for our customers.”
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