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Our company is based on 
four core values:
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Our word is valuable, we 
engage in those things 
that we can meet, and 
ful�ll those things that 
compromised our word. 

We have con�dence in 
our team and the 
processes that we follow. 
We believe in our
product and our brand, 
and rely on a trustworthy 
enviroment.

Every product is put 
through a strict and 

permanent high quality 
monitoring, under the 

highest standards. 

We believe that team-
work is essential both 

within employees, and 
our public outside the 

company.

Integrity

Confidence Teamwork

Quality



We grow avocados with the highest 
technology to harvest 100% quality 
product, Rain forest Alliance Certified.

Ensuring consumers a safe and quality 
product, agro processing adjusting by 
techniques such as Good Agricultural 
Practices
Using  quality  water
Crop management through green 
hedges, planting nutrition, soil analysis 
and leaf samples
Application of chemical fertilizers, 
organic fertilizers
Pest and disease control



The fruit is grown and harvested with
 all reasonable care to ensure quality

Special  seed  selection
Nurseries to control development
Special features of irrigation,  
liming, pruning and weather 
monitoring

Harvest control 
Avocado never  touch ground
We use proper equipment for 
harvest



High technology is present from
planting to processing. 

We grow our own plants from the 
seed, we collect from the area, 

and we process the grafting with 
Hass Avocado’s rootstock twig. 

We get our grafting from this big tree!







High Pressure Processing System
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 We use the                              technology,
to provide premium quality - natural products. 



High Pressure Processing System

 Fresh Products   100% Natural   Additive-Free   Preservative-Free

pathogen
elimination

shelf-life
extension

innovative
fresh

products

pathogen
elimination

reduce
sodium

products

increased
shel�sh
yields

convenience





MULTIVAC
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We use a high oxygen barrier �lm.
The tray type packaging makes it practical and friendly for 
the consumer. 
It allows an exact volume measurment. 
It’s sealed in the upper part of the tray, allowing it to be easy 
to open.
Allows the product to be vacuum-packed.
Multivac permits the labeling in di�erent sizes. 
Thermal Printing for product coding and traceability.
Discontinuous cutting for 2 pack or 3 pack presentations.
Out of safe packaging.





60 containers per year
ONE SHIFT

Plant Production Capacity



We would like to start a

One of our goals!

strong, committed
trustworthy

Pickled Jalapeños 
Black Beans
Chunky Salsa
Pico de Gallo
Cheese Sauce
Coconut Water
Vegetables and Fruit Juices
Dipping Sauces
Edamame
Jalapeño Poppers


