
 

Natural product made from Red Rocoto Pepper (Capsicum pubescens) healthy, clean, and 

fresh, which have selected, washed, Rocoto is cut in halves, and sufficiently scalded achieve 

color stability and taste during normal marketing cycles. Frozen static tunnel system forced 

air, achieving stable temperature of −18 ° C in the thermal center of the product. Packed and 

stored in a freezer at − 25 ° C. 

RED ROCOTO PEPPER 

In gastronomy like spicy condiment. It can be consumed by the general public. 

Color                 Characteristic green and Red. 

Odor                  Characteristic free of strange odors 

Taste                    Spicy, characteristic free of strange flavor 

Form                   Empty concave, without seed, without veins. 

Texture               Firm and intact skin 

 

    

 

 

 

 

Capsicum Pubescens SCIENTIFIC NAME 

         Primary Package: Polyethylene bags  

         Master Package: Corrugated cardboard boxes 

         Presentations: 2Lb per bags / Master box 20 lbs  
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