
Kumquat



Frozen fruit puree 
KUMQUAT
without added sugar*

Flavor combinations

Mango

Blackcurrant

Strawberry Pear

Quince Coconut
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Packaging:
• 1 kg tub
• Packing: 6 kg carton
• Product  code: AKU0C6AA0
• EAN code: 3389133005258

Ingredients:
100% Kumquat

Usually, citriculturists grow this fruit 
alongside other citrus fruits. Therefore, 
there are very few farms dedicated to 
growing solely kumquats. To ensure both 
the quality and availability of this raw 
material, Les vergers Boiron works with 
a producer who specializes in kumquat 
production!

The fi fth most popular fl avor out of 24
tested by 149 French pastry chefs in 2024.
Heard from our partner chefs: “There’s 
a lot to be said for the kumquat puree, 
because it’s diffi  cult to work with the 
whole fruit. The thick texture of this 
puree also makes it easy to use and 
distinguishes it from other citrus fruit 
purees, which tend to look more like a 
juice.”

Best ways to use it
✓ Sorbet
✓ Pastry cream
✓ Confi t

✓ Mousse
✓ Cremeux

Market data
In sun-drenched Andalusia,
close to the Strait of Gibraltar,
you’ll fi nd Los Alcornocales
Natural Park. It’s here, in this
mountainous region of southern
Spain, that Les vergers Boiron sources
Nagami kumquats. These small, oval-shaped 
citrus fruits are grown on a family-run farm that 
specializes in kumquats. Certifi ed organic, all the 
fruit harvested here are therefore guaranteed to 
be free from traces of pesticides – an essential 
criterion for Les vergers Boiron, which processes 
the whole fruits, including the peel, renowned for its 
richness of its fl avor. They kumquats are picked by 
hand from February to April.

Origin and harvesting
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Product benefi ts
✓ Fruit gown on a Certified Organic family-run 
farm in Andalusia, Spain
✓ Naturally vibrant orange color with visible specks 
of rind
✓ Thick texture
✓ Perfect balance of sweetness and bitterness with 
zesty notes

MARKET

CULTIVATION

TOP 5

NICHE PRODUCTION

A POPULAR FLAVOR

Ideal for use in

Pastries

Ice cream

Hospitality

Catering

Chocolate


