
• Non-GMO
• No added ingredients
• Naturally nutrient dense
• Allergen & Gluten Free
• Low water activity
• Low micros
• Ready-to-eat
• Easy to use

CHIPS  #FG70214

100% RED BELL PEPPER

STRIPS  #FG10181

FRAGMENTS  #FG70058

POWDER  #FG70057

sales@milnemicrodried.com
milnemicrodried.com 

208.461.5100

bring the bell

  Experience the quality.
           Order your samples today!



Moisture Content: ≤ 9%
Water Activity: ≤ 0.55
Color: Dark red
Flavor/Aroma: Typical of 
100% red bell pepper

Extraneous Plant Material: 
< 1% above 10mm
Aerobic Plate Count: 
<20,000 cfu/g
Yeast: <1,000 cfu/g
Mold: <1,000 cfu/g
Coliform: <10 cfu/g

MICRODRIED® 
Red Bell Pepper
Strips
Product #: FG70214
Shipping Weight: 10 lbs.

Chips
MICRODRIED® 
Red Bell Pepper
Strips
Product #: FG10181
Shipping Weight: 10 lbs.

Strips

Moisture Content: ≤ 9%
Water Activity: ≤ 0.55
Pass Through: ≥ 95% 
between 6.5mm - 1mm
Color: Dark red
Flavor/Aroma: Typical of 
100% red bell pepper
Extraneous Plant Material: 
< 1% above 10mm
Aerobic Plate Count: 
<20,000 cfu/g
Yeast: <1,000 cfu/g
Mold: <1,000 cfu/g
Coliform: <10 cfu/g

MICRODRIED® 
Red Bell Pepper
Without Fines
Product #: FG70058
Shipping Weight: 10 lbs.

Fragments

Moisture Content: ≤ 8%
Water Activity: ≤ 0.55
Pass Through: ≥ 95% through 
US #40 mest screen
Appearance: Fine, 
free-flowing red powder

Aerobic Plate Count: 
<20,000 cfu/g
Yeast: <1,000 cfu/g
Mold: <1,000 cfu/g
Coliform: <10 cfu/g

MICRODRIED® 
Red Bell Pepper
Powder
Product #: FG70057
Shipping Weight: 40 lbs.

Powder

• MicroDried®  products are produced using proprietary REV (Radiant Energy Vacuum) dehydration technology
• These products comply with the Federal Food, Drug, and Cosmetic Act (21 U.S.C. § 301, et seq.)
• These products comply with the Federal Insecticide, Fungicide and Rodenticide Act (7 U.S.C 136 et seq.)
    COUNTRY OF ORIGIN: United States of America       CERTIFIED: Kosher

8100 E Executive Drive • Nampa, ID 83687 USA • T: 208.461.5100 • sales@milnemicrodried.com • milnemicrodried.com

Moisture Content: ≤ 9%
Water Activity: ≤ 0.55
Color: Dark red
Flavor/Aroma: Typical of 
100% red bell pepper

Extraneous Plant Material: 
< 1% above 10mm
Aerobic Plate Count: 
<20,000 cfu/g
Yeast: <1,000 cfu/g
Mold: <1,000 cfu/g
Coliform: <10 cfu/g

100% Red Bell Pepper

NEW
PRODUCT

ORGANIC
OPTION

# FG70008

• Non-GMO
• No added ingredients
• Naturally nutrient dense
• Allergen & Gluten Free
• Low water activity
• Low micros
• Ready-to-eat
• Easy to use

Storage: 
Less than 70º F (21º C) and 50% RH; for optimal 
flowability store at or below refrigeration 
temp (<50º F)

Shelf Life: 
Two years from date of pack under recommended 
storage conditions in unopened containers

Packaging: 
Packed in a 48 gauge metalized PET bag inside a 
double build corrugated box


