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Like most peppers, the habanero peppers are green
and they change color as they mature. Harvested
green or red when ripened, the habanero pepper
packs some heat, plus a fruity, citrusy flavor, and a
wonderful floral aroma. The combination of heat,
aroma and citrus flavor make habanero peppers a
popular ingredient in salsas, hot sauces, and spicy
prepared foods.
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Our minimum order quantity are 20,000 lbs. of

m each product, in some of our products MOQ are
40,000 lbs. or 70,000 lbs.

Please contact us to request the spec sheet based
on the format you need.

CONTACT@DELCARMENFRUITS.COM



https://delcarmenfruits.com/bell-peppers

