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Apple peel powder is made from the apple peel, which is air dried, selected 
and milled to a powder form.  No additive is added.

20 mesh (0.841 mm)
40 mesh (0.420 mm) 

In a 50g serving there is more than 80% of the Total Dietary Fiber (TDF) of the 
daily value recommended. Thus, apple peel is the natural source of dietary 
fiber, suitable for vegan and celiac that helps to normalize intestinal functions, 
lower cholesterol levels and control blood sugar. 

Perfect for preparing pastries, dry mixes, mixed on protein shakes, sauces, 
waffles, cereals, fillings, fruit leather, fruit butter, dough, or any application to 
add nutritional value by rising total dietary fiber content.

Moisture:   5% max.
Dietary Fiber:  45% min.
Soluble dietary fiber: 12% min.
Insoluble dietary fiber: 33% min.
Protein:   6% 
Carbohydrates:  45% 
Preservatives:  None

Primary; 100 µm HDPE bags.
Secondary (shipping unit); Corrugated carton boxes.
Weight; 50 pounds.

Store in a cool, dry place. Keep out of sunlight exposure.

In unopened boxes and recommended storage conditions 18 months. To 
extend shelf life up to 24 months keep under refrigeration temperature. 

apple peel powder
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Whole and C&P Powder       :  18,14 kilos 

Other pack sizes upon request

Powders  are best stored in  a cool, dry and dark  place with 
temperatures not over 21 ºC (70ºF) and relative humidity ≤ 60%.

Powder : For optimal quality, use product within the following 12 
months after production date.

Fiber : For optimal quality, use product within the following 24 
months after production date.

Pastries, dry mixes, sauces, waffles, cereals, fillings, fruit 
leather, fruit butter, dough.

Moisture

Preservatives

Packaging

Storage /
Shelf life

Applications

3,5%  maximum

With So2      : 500 - 1500 ppm So2 maximum
Natural         : 20 ppm (residual So2 content of apples)

Corrugated carton boxes with blue high density poly bags

DD Apple Powder & Fiber    :  22,68 Kilos
Whole and C&P Powder       :  18,14 kilos 

Other pack sizes upon request

Powders  are best stored in  a cool, dry and dark  place with 
temperatures not over 21 ºC (70ºF) and relative humidity ≤ 60%.

Powder : For optimal quality, use product within the following 12 
months after production date.

Fiber : For optimal quality, use product within the following 24 
months after production date.

Pastries, dry mixes, sauces, waffles, cereals, fillings, fruit 
leather, fruit butter, dough.


