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The good shine, high durability polyethylene

coating for citrus

JBT introduces Endura-Fresh™ Quick Dry Poly (QDP), an innovative blend of waxes for postharvest application to citrus fruit
that requires a wax which dries quickly. Manufactured without morpholine and other amines, Endura-Fresh™ QDP is effective in
maintaining freshness and flavor of fruit, and will allow green fruit to color up depending on maturity and length of storage. This
coating is the result of advanced coatings research and cutting-edge technology, coupled with formulation techniques perfected
over 80 years of experience.

Endura-Fresh™ QDP provides superior protection for citrus, helping minimize moisture loss while maintaining excellent shine and
durability from the packing house to the market. Endura-Fresh™ QDP is highly robust for use over a wide range of packhouse
conditions and dries well even under the most challenging packing environments. It is suitable for both the domestic and export
markets (excluding Japan).

Product Features & Benefits

v Attractive medium to high shine with durability v Excellent shrinkage and moisture loss control
over numerous sweat cycles v" Packhouse friendly
v" Reduced whitening and flaking v" Easy to use

v Fastdrying v Available in 14% and 18% solids \% SQF
CERTIFIED

For additional information on Endura-Fresh™ Quick Dry Poly and other postharvest citrus products, call your JBT Sales Rapresentative today.

JBT DIVERSIFIED FOOD & HEALTH

FRESH PRODUCE TECHNOLOGIES | FRESH-CUT, ROBOTICS, STEAMING | FRUIT AND VEGETABLE PROCESSING | SECONDARY PROCESSING | ASEPTIC SYSTEMS |
FILLING AND CLOSING | IN-CONTAINER STERILIZING | TRAY SEALING | SECONDARY PACKAGING | HIGH-PRESSURE PROCESSING | POWDER PROCESSING | TUNA PROCESSING
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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 0 @
Shanghai, China: +86 21 6341 1616
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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

