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RRReeeddduuuccceeeddd   MMMoooiiissstttuuurrreee™™™   
RED BELL PEPPERS 

 
 
PPPRRROOODDDUUUCCCTTT   AAATTTTTTRRRIIIBBBUUUTTTEEESSS   
 
Type   Diced   Diced   Diced  Diced  Strip  Strip 
   
Item No.  480  483  482  484  485  477 
    
Size   1/4”  3/8”  ½”  ¾”  3/8” x Nat. ¼” x Nat.
   6.4 mm  9.5 mm   12.7 mm  20 mm  9.5 mm x n            6.4 mm x n
   
Solids   12% - 16%  
 
Color   Typical of red bell peppers  
  
Flavor   Typical of sweet red bell peppers – no heat 
 
Texture   Tender/firm – not mushy after thawing 
  
Microbiological APC:  25,000/50,000 /g 
(m/M Levels)  Yeast & Mold: 100/200 /g 
   Coliform: 100/200 /g 
   E. Coli:  Negative (< 10 /g) 
   Free of non-spore forming pathogenic organisms. 
 
IIINNNGGGRRREEEDDDIIIEEENNNTTT   DDDEEECCCLLLAAARRRAAATTTIIIOOONNN   
Red Bell Peppers. 
 
PPPAAACCCKKKAAAGGGIIINNNGGG   
40lbs (18.1kg) bag-in-box (dices) 
35lbs (15.9kg) bag-in-box (strips) 
 
RRREEECCCOOOMMMMMMEEENNNDDDEEEDDD   SSSTTTOOORRRAAAGGGEEE   
For proper storage, containers should be stored unopened at minimum 0ºF (-18ºC). 
 
 
 
 

Please contact a White Oak Frozen Foods sales representative for pricing. 
 
 
 


