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Sta-Fresh®
2900 OR

Protective organic coating for Cucumber

Sta-Fresh® 2900 OR is a premium hybrid coating developed for Cucumber by experts who have led the postharvest market
for over 75 years. This product is specially formulated to help minimize moisture loss and maximize flavor preservation while
maintaining a fresh natural appearance and high shine from the packinghouse to the export market.

Highly robust over a wide range of processing conditions, Sta-Fresh® 2900 OR dries rapidly through heated or non-heated
drying tunnels.

Product Features & Benefits

v Organic Certified v Excellent dehydration control minimizing shrinkage during
v 43% reduction of moisture loss as compared to uncoated cold and ambient storage.

control after 10 days in cold storage v Improves shelf life of cucumbers
v Natural fruit appearance v" None greasy feel on fruit surface
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For additional information on Sta-Fresh® 2900 OR and other postharvest products, call your JBT sales rapresentative today.
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FRESH PRODUCE TECHNOLOGIES We're with you, right down the line.”
Florida, USA: +1 863 683 5411 _ , ,
California, USA: +1 951 222 2300 jbtproducesolutions.com | jbtc.com

Valencia, Spain: +34 628 766 151

Capetown, South Africa: +27 21 982 1130 0 O @
Shanghai, China: +86 21 6341 1616


https://www.facebook.com/JBTFoodTech/
https://twitter.com/jbtfoodtech
https://www.linkedin.com/company/jbt-foodtech
www.jbtproducesolutions.com
http://youtube.com/user/JBTfoodtechParma/featured
https://blog.jbtc.com

