SINC
FOODS

Frozen Papaya Chunks

Specifications :

Price Contact us
Place of Origin China
Min.Order Quantity 100
Payment Terms T/T,LIC,D/IP
Supply Ability 10000
Delivery Detail 3days-7days

Detail Introduction :

The Frozen papaya chunks are Loose products, natural soft structure Color: orange-yellow or red-
orange Flavour: Natural sweetness Material: 100% natural papaya Uniformity: relative Brix: 9 Size:
Dice 15x15mm (or as customer's request) Packing: 1 x 10kg bulk PE/carton (or as customer's
request) Storage conditions: Keep cold from (-180C) or less Shelf life: 24 months from the date of
Nutritional manufacture value: provide vitamin PP, C % calcium, iron minerals, etc. Application:
Instant / Processed into dishes as you like.

Product Name: frozen papaya chunks

Storage? Room Temperature

Shelf Life:12 Months

Nutrient Composition: Vitamin

Shape: Krispies

Type: Pitaya, Dragon Fruit

Drying Process: FD

Transport Package

20kg/Carton, Inner with Food Grade PE Bag

Specification: FOOD GRAD

Origin: China

Min. Order:1 Ton

Production Capacity:20000mt

Payment Terms: T/T, Western Union, Paypal

How do you defrost frozen papaya?

Thawing Frozen Papaya

Choose to defrost in the refrigerator or on the counter.

Leave it in the refrigerator overnight or for 24 hours.

If you choose the counter, leave the frozen chunks on the counter for a couple of hours.

Is it OK to freeze papaya?

Papaya can be frozen whole or in pieces. Unripe papaya should be allowed to ripen before freezing.
It should be frozen in airtight containers or freezer bags. Papaya can last up to one year in the
freezer.


https://www.sinofrozenfoods.com/frozen-fruits/frozen-papaya-chunks.html
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How long can you keep papaya frozen?

about 10 to 12 months

How long do papayas last in the freezer? Properly stored, they will maintain the best quality for about
10 to 12 months but will remain safe beyond that time. The freezer time shown is for best quality only
- papayas that have been kept constantly frozen at 0°F will keep safe indefinitely.



