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GREENSTAR®
CROWN TO BE

UNIQUE

ATTRACTIVE BRIGHT COLOUR

NO OXIDATION
JUICINESS

RETAINS ITS FIRMNESS AND

Greenstar®is a cross between Delbaresitival and Granny Smith.
What makes Greenstar® such a great apple? It's unique characteristics!
The taste: full, fresh, and @ little sweet.

The texture: firm, crispy and extremely juicy:
And of course, the colour: bright green outside; white and fresh inside.

Greenstar® apples stay this way, even after cutting!
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HIGHEST QUALITY STANDARDS
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TRENDS IN
THE MARKET
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a few challenges for

o Keep apple slices fresh and free of discolouring

without using any additives
o Maximize shelf life
« Use apples that are easy to p
« Provide maximum taste
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CREENSTAR® IS THE PERFECT
APPLE FOR YOUR BUSINESS
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The Greenstar® logo can be
used to label your products.



HOW DOES
THE CREENSTAR®
STAY SO INCREDIBLY
FRESH?

1 when the cells of the apple are
n an apple is being
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Apples go brow
damaged, for example whe
Jliced. This releases an enzyme (polyphe
oxidase — PPO) that oxidizes polyphenols in the

This process is known as enzymatic
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d causes the discolouring.
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Greenstar® has @ unique €
considerably slow down the browning. The apple

stays bright, firm, juicy and fresh.




INSPIRATION

Greenstar®s freshness, crunchiness and it’s non-browning
properties make it highly suitable for healthy, tasteful dishes,
_between snacks, fruit juices or as @ garnish.

MINTY APPLE JUICE

salads, in
Visit www.greenstarapple.com for inspiration
and mouth-watering recipes. p
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FRESH WALDORF SALAD CUCUMBER SALAD WITH
APPLE AND BANANA
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FRESH APPLE-MINT SORBET

Have you come across a
SALAD

CRESS STUFFED APPLE

good Greenstar® recipe?
Share it with us at contact@
greenstarapple.com






