
BONDUELLE PROCESS
PROCÉDÉ DE BONDUELLE

®

Tastier and so much more.



Use them in sauces, dips, and spreads to enhance the flavor.

Our InFlavor  
product 
lineup 
includes

Pizzas and breads!  
No more soggy pizzas, crusts  
and dough stay crisp!

Burgers, wraps, sandwiches, 
quesadillas, pasta preparations,  
and brochettes

Omelets and  
egg preparations

Ideal for…

TARGET 
MARKETS QSR Mid Scale Casual Dining Industrial 

BREAKFAST MIX
diced green peppers, diced red peppers, 
diced red onions

FAJITA MIX
green pepper strips, red pepper strips, 
yellow onions strips

PIZZA MIX
green pepper strips, red pepper strips, 
yellow onion strips, sliced mushrooms

RED ONION
strips

YELLOW ONION
diced

GREEN PEPPER
strips

RED PEPPER
strips

(performance)
PERFORMANCE. CONSISTENCY. PROFIT.
We’ve perfected the freezing of fragile vegetables—without any compromise on taste, appearance, or quality—so you can optimize 
your operations at every level, from procurement to implementation. InFlavor vegetables will enhance your culinary practices and 
have a direct impact on your prep time and profitability.

CARAMELIZE 
FASTER

1 KG 
PACKAGE

1 KG 
SERVED=

CONSISTENT QUALITY  
AND PRICING



Less water, more flavor!
(innovation)

(taste)VEGETABLE – H2O = (taste)

INDISTINGUISHABLE 
FROM FRESH
Chefs, culinary instructors, and consumers were  
not able to tell the difference between fresh  
and InFlavor vegetables.

(appreciation)

OPTIMAL 
NUTRITIONAL VALUE
InFlavor vegetables are frozen immediately after harvest, 
when they are bursting with freshness, flavor, color, and 
nutrients. Freezing combined with the InFlavor process 
helps maintain optimal nutritional value.

(taste)

CONTACT
bonduelle-inflavor.com/en/contact-us

Please contact us to inquire about additional cuts  
or vegetables.

A HIGH TECH PROCESS
Bonduelle’s exclusive and cutting edge InFlavor 
technology is a game-changer in the frozen food 
industry.




