
• Consistent quality & flavor in every bite

• Streamlines operations by 
 eliminating prep & product waste

• Available in a variety of cut sizes 
 and packing mediums

• Scoop and serve or add to salads, 
 pizzas, desserts and more

CANNED FRUIT
OUR FRUITS ARE PICKED AT PEAK RIPENESS AND SEALED 

TO ENSURE consistent quality in every can.

DOLE products will 
continue to purchase.*

93% OF CONSUMERS 
WHO HAVE TRIED

*Source: 2021 Brand Tracking Benchmark Study Strata Research – Masterbrand
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