
Naked
Jackfruit
Nutritional Benefits
• Meat-like flavor and texture
• Whole food ingredients
• Sustainably sourced from over +1700 farmers

Our recently       
published LCA 
(Life Cycle 
Analysis)  found 
that we save 
3.8M lbs. of CO2 
emissions from 
entering the 
atmosphere!

• No soy, gluten, dairy or nuts
• High in fiber
• No cholesterol

Increase Customer Tra�c: on-trend and in demand.  Offers a plant-forward 
solution with simple ingredients.

Drive Higher Revenues: attract flexitarians, vegans, and vegetarians.  
Appeals to Gen Z, Millennials, and Gen X.

Gain Competitive Advantage: lorem ipsum dolor sit amet, consectetur 
adipiscing elit, sed do eiusmod tempor incididunt ut labore et dolore aliqua.

This savings is equivalent to:

GHG emissions from

4.3M
miles driven by a 

gasoline powered car.

CO2 emissions from

1.9M
pounds of coal burned.

604 tons
of waste recycled or 86 
garbage trucks saved 

from the landfill.
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Nutrition Facts

Calories 45
10 servings per container
Serving size 1/2 cup (85g)
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*The% Daily Value tells you how much a 
nutrient in a serving of food contributes to 
a daily diet. 2,000 calories a day is used 
tor general nutrition advice.

Calories per gram:
Fat 9   •   Carbohydrate 4   •   Protein 4

A delicious
addition to:

Sandwiches Rice Bowls Pizza Salads Tacos

Manufacture Code #: 1007
Case UPC #: 208 59806 00321 0
Unit UPC#: 8 5980600321 6
Unit Weight: 30.5 oz. (1.9 lbs.)
Pouches per Case: 5
Servings per Case: 50

Cases per Pallet: 75
Pallet Pattern Ti/Hi: 25 x 3
Case Dimensions: 10.8" x 6.7" x 12.2"
Net Case Weight: 9.53 lbs.
Gross Case Weight: 11.9 lbs.
Cube: .44

Naked Jackfruit
Ingredients: Young Jackfruit, Water, Salt and Lactic Acid

Naked Jackfruit Preparation Tips
• Sear in pan with oil or broil to achieve caramelization & crispness
• Season, as desired
• Add your signature sauce for creative flavor and dish combinations
• Substitute in meat dishes such as sliders, tacos, pizzas, wraps, salads, stews and more
For more recipes go to: https://thejackfruitcompany.com/recipes/

An Easy-To-Use, Versatile 
Plant-Based Meat Replacement

Sales Support:      chriss@jackandannies.com           sales@thejackfruitcompany.com

DOT Stock # 693697 Sysco Stock # 9906052


