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Fruitology®

100% passion fruit puree

Ingredient: passion fruit 100%

Origins
Contrary to the purple passion fruit that 
we know as table fruit, ‘Les vergers 
Boiron’ fruit puree is made from yellow 
passion fruit – the Flavicarpa variety – 
coming from South America.
The fruit grows in tropical climates such 
as Peru, in the green valleys at the foot 
of the Andes, as well as in Ecuador.

Pairing suggestions
Mango, spicy mango, lemongrass, 
raspberry, ginger, coconut, guava, milk 
chocolate, coriander leaf, passoã.

Colour
The light orange colour is obtained by
blending the fruit from Peru, which is
darker in colour, with the fruit from 
Ecuador, which is more yellow.

Taste
The variety we use is known for its acidity,
and we select batches with a high sugar
level. The pulp extraction process does 
not break up the seeds, so any bitterness
is avoided.

Scan here for recipes
using Les vergers Boiron 100% passion fruit puree

Taste

Aromatic intensity

Citrus fruit

Vinegar

Sour

Astringent

Sweet Visual aspect

Orange colour

Pulpy

Syrupy
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More information about Fruitology® is available on: www.my-vb.com/us/fruitology


