Organic Sweet Jackfruits Preserved in
Pineapple Syrup

A Delicious & Healthy Tropical Treat

No Sugar Added | 100% Natural | Rich in Nutrients

Introduction

Tropical JackFruits, a brand by Tropical Bliss Product, offers organic sweet jackfruits preserved
in pineapple syrup—a delightful and nutritious treat. This combination enhances the tropical
sweetness of jackfruit with the tangy richness of pineapple, providing a delicious and wholesome
choice for consumers. No sugar added and 100% natural

Why Choose Tropical JackFruits?

v 100% Organic & Natural

v No Artificial Preservatives

v Long Shelf Life (Up to 1 Year)

v Perfectly Sweet & Tangy Flavor

v Packed with Essential Vitamins & Minerals

Ingredients

e Organic ripe jackfruit
e Fresh pineapple juice



How It's Made

1. Selection & Preparation: Fresh, ripe organic jackfruits are carefully selected, peeled, and

cut into pieces.

Pineapple Syrup Preparation: Freshly extracted pineapple juice.

3. Preservation Process: The jackfruit pieces are immersed in the warm pineapple syrup,
allowing them to absorb the flavors while maintaining their natural texture.

4. Packaging: The preserved jackfruit is packed in sterilized glass jars, ensuring freshness
and longevity.

5. Storage & Shelf Life: Properly sealed and stored, the product maintains its quality for up
to 1 year under refrigeration or at ambient temperature.

N

Health Benefits

v Rich in Nutrients: A great source of fiber, vitamins A & C, potassium, and magnesium.
v Naturally Sweet: A delicious taste without the need for artificial sweeteners.

v Boosts Immunity: Packed with antioxidants for a healthier lifestyle.

v Guilt-Free Indulgence: No sugar added, just pure tropical goodness!

Serving ldeas

Enjoy as a ready-to-eat snack.
Use as a topping for desserts, yogurts, or smoothies.
Incorporate into fruit salads or baked goods for a tropical twist.

Try It Today!

Tropical JackFruits by Tropical Bliss Product is the perfect natural snack for health-conscious
consumers.

= Order Now and Taste the Difference!
t. Contact Us: +94779618752 / +94773850169



