
P R O D U C T  S H E E T  ·  R A N G E

PEPPERS
Red, yellow, orange, green:
fleshy, glossy peppers.

Grown in a greenhouse, sheltered from wind, extreme heat and insects, our
peppers develop thick flesh and glossy skin. Regular shape, consistent size
and good keeping quality: they suit retail sale as well as kitchen prep.

O U R  R A N G E

12/12
Year-round
continuous production

Greenhouse
Hydroponic growing in
a controlled climate

Batch
Traceability from
harvest to delivery

Cold
Cold chain from
harvest onwards

Red pepper

Yellow pepper

Orange pepper

Green pepper

Mini snack pepper

Colourful peppers of consistent size, grown
under glass.

A G R I N O V A - F A R M  ·  S E N E G A L



PEPPERS · 5 COLOURS & FORMATS B 2 B  T E C H N I C A L  S H E E T

Red pepper
Sweet and mild, harvested at full
colour.

Yellow pepper
Mild flavour and bright colour on
the shelf.

Orange pepper
Fruity, perfect for tricolour
assortments.

Green pepper
Harvested before ripening, with a
greener taste.

Mini snack pepper
Small, sweet format to eat raw.

Greenhouse grown
Trellised plants, monitored every
day.

S P E C I F I C A T I O N S

Types Blocky bell pepper and mini snack pepper

Classes Extra and Class I

Sizing By diameter, to your specifications

Storage 7–10 °C · 95–98 % RH

Shelf life 2 to 3 weeks

Availability Year-round, by colour or mixed

P A C K A G I N G

5 kg carton per colour 500 g tricolour bag 250 g snack punnet

Custom format

W H O  I T  I S  F O R

Supermarkets Hotels & restaurants Caterers

Wholesalers & export

Handling tip  Do not go below 7 °C to avoid chilling injury. Keep humidity
high to limit shrivelling.

Request your B2B quote

info@agrinova-farm.com · agrinova-farm.com

Regular volumes, framework contracts and professional logistics.
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