Wefacilitate a
natural diet...

... we make it
innovative

\WELCOME

TO THE TRUE FLAVOR
OF THE ANDEAN AND TROPICAL

\ W;e produce the best fruit pulp
Darelto try us!
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The production process begins with the
verification of the variety of fruit and the degree
of maturity of the same. These parameters have
to be in accordance with the quality standards
established by the company.

Once confirmed these data, we proceed to the
reception, selection, washing and disinfection of
fruit by qualified personnel for these processes.

The fruits are pulped and refined, their quality is
assured both by the pasteurization process and
by the monitoring of quality control that is
applied.

Finally, the fruit pulp is hygienically packed to
ensure a natural, healthy product, totally fit for
human consumption.

The product does not contain added sugar,
preservatives, colorants or flavorings.

The only form of conservation of the fruit pulp is
freezing, which results in a product with a high
quality standard.

From the freezing a cold chain is maintained until
it reaches the final consumer in excellent condi-
tion.
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We offer our products to the market in the
following presentations:
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Packaginé:

* Food grade plastic bags with and
without valve.

* Thermoforming and food grade foil
for individual presentations.



100% Natural Product
Unique ingredient: fresh fruit in an ideal condition of maturation
Contains natural fiber
Natural anti oxidants
Natural minerals
Preserves the natural color of the fruit
The natural aroma of the fruit
The original flavor of the fruit
Contains the natural fructose of the fruit, with which the client will use a
smaller quantity of artificial sweeteners
Free of preservatives
Artificial colors
Added sugar
We adapt to the presentation that the client requires
Variety of flavors
Easy handling of inventories and costs
We have our own laboratory for quality control, to ensure microbiological
analysis for each production batch
We have the ideal ingredient to prepare yogurt
Prepare juices and smoothies
Prepare ice cream
Prepare gourmet food
Prepare sauces and jams
Prepare the best desserts
For cocktails with and without liquor

Immediate and permanent availability

Certificacion HACCP
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g Portion: 50 g
Portions by package: 10
3 Portion quantity
-~ Energy (15kcal) 63 kJ
o= Fat energy (Okcal) 0kJ
p— | % Daily Values*
o Total fat 0g 0%
(W) Saturated fat ([} 0%
Trans fat 0g
Z Cholesterol Omg 0%
— Sodium omg 0%
f— Total carbohydrates 4g 1%
< Dietetic fiber 0g 0%
z Sugar 2g
Protein Og 0%
| Vitamin A 36%
< Vitamin C 6%
Z Potassium 2%
*The percent Daily Values are based
\Q on a 8380kJ (2000 calories) diet
°° Sanitary Notification
p—¢ 8548INHGANO113
p— Ingredients:

PASSION FRUIT
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TECHNICAL SPECIFICATIONS / FROZEN

Variety of Fruit

PASSIFLORA (PASSION FRUIT)
Definition

Natural fruit pulp, pasteurized and frozen

Product 100% natural, pasty, non diluted or fermented, obtained by the
disintegration of the edible fraction of fresh, healthy, ripe and clean Passion Fruit

Free of additives and preservatives. Added sugar free

Ingredients

Fresh Passion Fruit

Quality

For free human consumption free from strange particles
Organoleptic Properties

Color: Orange
Smell and taste: Characteristics of the fruit
Texture: Semi liquid
Properties physical - Chemical

Brix: 10 -12

pH: 3-4
Particle Size

3.5 mm.

Conditions of Storage

Between -15 to - 20° Celsius

Life Utility

6 months

Usefull Applications

Raw material for the preparation of: juices, smoothies, yogurt, cocktails with and
without liquor, ice cream, sauces and jams, gourmet food. Also for bakery,
pastry and confectionery products.

Packaging / Presentation
* Food grade plastic bags with and without valve.

* Thermoforming food grade and foil for individual presentations.
*50 g, 100 g, 250 g, 500 g, 1 Kg, 10 Kg, 50 Kg, 250 Kg

Microbiological Standard (exams corresponding to each production lot)

* Counting of molds and yeast
* Counting of mesophils
* Counting of E. Coli
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TECHNICAL SPECIFICATIONS / FROZEN

Variety of Fruit

PINEAPPLE MD2 ( GOLDEN SWEET)
Definition

Natural fruit pulp, pasteurized and frozen

Product 100% natural, pasty, non diluted or fermented, obtained by the
disintegration of the edible fraction of fresh, healthy, ripe and clean Pineapple
Free of additives and preservatives. Added sugar free

SUGAR
FREE'ADDED " e insopps

Quality
NUTRITIONAL FACTS For free human consumption free from strange particles

Organoleptic Properties

Color: Yellow
Smell and taste: Characteristics of the fruit
Texture: Semi Pasty

Portion: 50 g
Portions by package: 10

Properties physical - Chemical
Brix: 12-14
pH: 3-4

Portion quantity

Energy
Fat energy

fﬁﬁ'é‘;i’)" 83 tj Particle Size

0.7 mm.

% Daily Values* —
Total fat og 0% Conditions of Storage

Saturated fat 0g 0% Between -15 to - 20° Celsius
Trans fat 0g

Cholesterol Omg 0% L'fe Utlllty

Sodium Omg 0% 6 months

Total carbohydrates 5g 2%

Dietetic fiber 0g 0% Usefull Applications

Sugar 59 Raw material for the preparation of: juices, smoothies, yogurt, cocktails with and
Protein [1]] 0%

without liquor, ice cream, sauces and jams, gourmet food. Also for bakery,
pastry and confectionery products.

Packaging / Presentation

Vitamin C 40%
Potassium 1%

- * Food grade plastic bags with and without valve.

:';]h: g;;g:j‘(?:(;g’;ﬁ::_?:s?':;;ased * Thermoforming food grade and foil for individual presentations.
- e = *50 g 100 g, 250 g, 500 g, 1 Kg, 10 Kg, 50 Kg, 250 Kg

Sanitary Notification

8565 I N H GAN 01 1 3 Microbiological Standard (exams corresponding to each production lot)

ingredients: St
PINEAPPLE * Counting of E. Coli

BARMENTS FROZEN FOOD 0 6
PRODUCIDO EN ECUADOR
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~ GUAVA

Portions by package: 10

Portion quantity

Energy (15kcal) 63 kJ
Fat energy (Okcal) 0 kJ

% Daily Values*
Total fat 0g 0%
Saturated fat 0g 0%
Trans fat 0g
Cholesterol Omg 0%
Sodium Omg 0%
Total carbohydrates 3g 1%
Dietetic fiber 1g 0%
Sugar 2g
Protein 1g 2%
Vitamin A 7%
Vitamin ¢ 46%
Potassium 1%

*The percent Daily Values are based
on a 8380kJ (2000 calories) diet

Sanitary Notification
8547INHGANO113

Ingredients:
GUAVA

100% NATURAL IN COLOR, FLAVOR AND AROMA
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TECHNICAL SPECIFICATIONS / FROZEN

Variety of Fruit
Psidium guajava Linnaeus
Definition

Natural fruit pulp, pasteurized and frozen

Product 100% natural, pasty, non diluted or fermented, obtained by the
disintegration of the edible fraction of fresh, healthy, ripe and clean Guavas

Free of additives and preservatives. Added sugar free

Ingredients
Fresh Guavas

Quality

For free human consumption free from strange particles

Organoleptic Properties
Color:

Smell and taste:

Texture:

Properties physical - Chemical
Brix:

pH:

Particle Size

0.7 mm.

Conditions of Storage
Between -15 to - 20° Celsius
Life Utility

6 months

Usefull Applications

Pink Terracotta
Characteristics of the fruit
Pasty

6-7
3.5-45

Raw material for the preparation of: juices, smoothies, yogurt, cocktails with and
without liquor, ice cream, sauces and jams, gourmet food. Also for bakery,

pastry and confectionery products.
Packaging / Presentation

* Food grade plastic bags with and without valve.
*Thermoforming food grade and foil for individual presentations.
*50g,100 g, 250 g, 500 g, 1Kg, 10 Kg, 50 Kg, 250 Kg

Microbiological Standard (exams corresponding to each production lot)

* Counting of molds and yeast
* Counting of mesophils
* Counting of E. Coli




-

NS FROZEN g,
%%Qi;‘\\\“\““\\\m\l i, 00 ’ '

&

J VS

FROZEN

MINS ANp
o““\ﬁ M”o
& %

WITHOUT $ %

D1 w
« PRESERVATIVES
« ARTIFICIAL COLORS
« ARTIFICIAL FLAVORS +

TECHNICAL SPECIFICATIONS / FROZEN

Variety of Fruit

Solanum quitoense

Definition

Natural fruit pulp, pasteurized and frozen

Product 100% natural, pasty, non diluted or fermented, obtained by the
disintegration of the edible fraction of fresh, healthy, ripe and clean Naranijilla

Free of additives and preservatives. Added sugar free

SUGAR |
FREE ADDED ;gl:'yt

NUTRITIONAL FACTS For free human consumption free from strange particles
Organoleptic Properties

Color: Yellow
Smell and taste: Characteristics of the fruit

Texture: Pasty
Portion: 50 g . . = N
Portions by package: 10 Properties physical - Chemical
Port it Brix: 6-7
SEN Y pH: 31-41
Energy (10kcal) 42 kJ . .
Fat energy (Okcal) 0kJ Particle Size
% Daily Values* 0:3mm-
Total fat og 0% Conditions of Storage
Saturated fat 0g 0% Between -15 to - 20° Celsius
Trans fat Og . —
Cholesterol Omg 0% Life Utility
Sodium Omg 0% 6 months
Total carbohydrates 2g 1%
Dietetic fiber og 0% Usefull Applications
::’;ae:n ;g o Raw material for the preparation of: juices, smoothies, yogurt, cocktails with and
g : without liquor, ice cream, sauces and jams, gourmet food. Also for bakery,
pastry and confectionery products.
Vitamin C 6% = =
Phosphorus % Packaging / Presentation

* Food grade plastic bags with and without valve.
* Thermoforming food grade and foil for individual presentations.
*50g,100 g, 250 g, 500 g, 1Kg, 10 Kg, 50 Kg, 250 Kg

*The percent Daily Values are based
on a 8380kJ (2000 calories) diet

Sanitary Notification

1 7782 'ALN '0 1 1 8 Micri obiological Standard (exams corresponding to each production lot)
ingredients: Gutingof molds and et
v NARANJILLA * Counting of E. Coli
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TECHNICAL SPECIFICATIONS / FROZEN

Variety of Fruit

Annona muricata L

Definition

Natural fruit pulp, pasteurized and frozen

Product 100% natural, pasty, non diluted or fermented, obtained by the
disintegration of the edible fraction of fresh, healthy, ripe and clean Soursop

Free of additives and preservatives. Added sugar free
FREE ADDED e

Fresh Soursop

Quality

NUTRITIONAL FACTS For free human consumption free from strange particles
Organoleptic Properties

Color: White
Smell and taste: Characteristics of the fruit

Texture: Pasty

Portion: 50 . - -
Portions bygpackage: 10 Properties physical - Chemical

Brix: 14-16
pH: 35-45

Portion quantity

Energy (20kcal) 84 kJ - -
Fat energy (Okcal) 0kJ Particle Size

0.7 mm.

% Daily Values*

Total fat og 0% Conditions of Storage
Saturated fat (1]:] 0%

Between -15 to - 20° Celsius

Trans fat 0g

Cholesterol Omg 0% Life Utility

Sodium Omg 0%

Total carbohydrates 59 2% B el

Dietetic fiber 19 2% Usefull Applications

Sugar 3 . . .. . q q
Progtein og 0% Raw material for the preparation of: juices, smoothies, yogurt, cocktails with and

without liquor, ice cream, sauces and jams, gourmet food. Also for bakery,
pastry and confectionery products.

Vitamin C 5% . .
Plotaarglsr;um 2%': Packaging / Presentation

* Food grade plastic bags with and without valve.
* Thermoforming food grade and foil for individual presentations.
*50g,100 g, 250 g, 500 g, 1Kg, 10 Kg, 50 Kg, 250 Kg

*The percent Daily Values are based
on a 8380kJ (2000 calories) diet

Sanitary Notification

100% NATURAL IN COLOR, FLAVOR AND AROMA

691 0 'AL N '081 5 Micr obiological Standard (exams corresponding to each production lot)
Ingredients: * Counting of molds and yeast
SOURSOP * Counting of mesophils

* Counting of E. Coli

09 BARMENTS FROZEN FOOD
PRODUCIDO EN ECUADOR
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BLACKBERRY

Portion: 50 g
Portions by package: 10

Portion quantity

Energy (10kcal) 42 kJ
Fat energy (Okcal) 0kJ

% Daily Values*

Total fat (1]:] 0%
Saturated fat 0g 0%
Trans fat 0g

Cholesterol O0mg 0%
Sodium Omg 0%
Total carbohydrates 2g 1%
Dietetic fiber 1g 2%
Sugar 1g

Protein 0g 0%

Vitamin C 4%
Potassium 1%

*The percent Daily Values are based
on a 8380kJ (2000 calories) diet

Sanitary Notification
8546INHGANO113

Ingredients:
BLACKBERRY
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TECHNICAL SPECIFICATIONS / FROZEN

~ Variety of Fruit

RUBUS / Especie: Glaucus
Definition
Natural fruit pulp, pasteurized and frozen

Product 100% natural, pasty, non diluted or fermented, obtained by the
disintegration of the edible fraction of fresh, healthy, ripe and clean Blackberry

Free of additives and preservatives. Added sugar free

Ingredients

Fresh Blackberry

Quality

For free human consumption free from strange particles
Organoleptic Properties

Color: Dark red
Smell and taste: Characteristics of the fruit
Texture: Pasty

Properties physical - Chemical
Brix:

pH:

Particle Size

0.7 mm.

Conditions of Storage

Between -15 to - 20° Celsius

Life Utility

6 months

Usefull Applications

Raw material for the preparation of: juices, smoothies, yogurt, cocktails with and
without liquor, ice cream, sauces and jams, gourmet food. Also for bakery,
pastry and confectionery products.

Packaging / Presentation

* Food grade plastic bags with and without valve.
* Thermoforming food grade and foil for individual presentations.
*50g,100 g, 250 g, 500 g, 1 Kg, 10 Kg, 50 Kg, 250 Kg

Microbiological Standard (exams corresponding to each production lot)

* Counting of molds and yeast
* Counting of mesophils
* Counting of E. Coli

BARMENTS FROZEN FOOD 1 o
PRODUCIDO EN ECUADOR
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TECHNICAL SPECIFICATIONS / FROZEN

Variety of Fruit
K Cyphomandra
BN Definition
e By - g ’ Natural fruit pulp, pasteurized and frozen
lqﬂ‘f{:“r y Product 100% natural, pasty, non diluted or fermented, obtained by the
Jl : ’::' disintegration of the edible fraction of fresh, healthy, ripe and clean Tamarillo

Free of additives and preservatives. Added sugar free
- Ingredients

FREE ADDED Fresh Tamarillo

Quality

NUTRITIONAL FACTS For free human consumption free from strange particles
Organoleptic Properties

Color: Orange
Smell and taste: Characteristics of the fruit

Texture: Semi Pasty
Portion: 30 g Properties physical - Chemical
Portions by package: 5 P Ies physi I
Portion quantit B
ion quantity pH:
Energy (10kcal) 42 kJ 0 o
Fat energy (Okcal) 0 kJ Particle Size
% Daily Values* 0.7mm.
Total fat 0g 0% Conditions of Storage
Satatediiat 0g O Between -15 to - 20° Celsius
Trans fat 0g . -
Cholesterol Omg 0% '-l_fe Utility
Sodium Omg 0% 6 months
Total carbohydrates 2g9 1%
Dietetic fiber 1g 3% Usefull Applications
i:’i:n g: 0% Raw material for the preparation of: juices, smoothies, yogurt, cocktails with and
o . . . .
without liquor, ice cream, sauces and jams, gourmet food. Also for bakery,
Vitamin A 28% pastry and confectionery products.
pMtaminiC 0% Packaging / Presentation
Potassium 2% ging /

* Food grade plastic bags with and without valve.
* Thermoforming food grade and foil for individual presentations.
*50g,100 g, 250 g, 500 g, 1Kg, 10 Kg, 50 Kg, 250 Kg

*The percent Daily Values are based
on a 8380kJ (2000 calories) diet

Sanitary Notification

100% NATURAL IN COLOR, FLAVOR AND AROMA = - 7

8566 | N H GAN 01 1 3 MiCl’ObiOlOgiCﬂl Standard (exams corresponding to each production lot)
|ngredients: * Counting of molds and yeast

* Counting of mesophils
TAMARILLO * Counting of E. Coli

1 1 BARMENTS FROZEN FOOD
PRODUCIDO EN ECUADOR
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TECHNICAL SPECIFICATIONS / FROZEN
Variety of Fruit

+.. Fragaria Chiloensis

Definition
Natural fruit pulp, pasteurized and frozen

Product 100% natural, pasty, non diluted or fermented, obtained by the
disintegration of the edible fraction of fresh, healthy, ripe and clean Strawberries

Free of additives and preservatives. Added sugar free

Ingredients

Fresh Strawberries

Quality

For free human consumption free from strange particles
Organoleptic Properties

«/ PRESERVATIVES
« ARTIFICIAL COLORS
« ARTIFICIAL FLAVORS
/.
=L
NUTRITIONAL FACTS
a
o=
g Portion: 50 g
Portions by package: 10
3 Portion quantity
~ Energy (10kcal) 42 kJ
o= Fat energy (Okcal) 0kJ
p— % Daily Values*
o Total fat 0g 0%
(W) Saturated fat Og 0%
Trans fat 0g
Z Cholesterol Omg 0%
— Sodium Omg 0%
— | Total carbohydrates 2g 1%
Dietetic fiber Og 0%
Sugar 19
Protein Og 0%
h Vitamin C 26%
< Folic Acid (Vitamin B9) 12%
Potassium 1%
Z Phosphorus 1%
*The percent Daily Values are based
\O on a 8380kJ (2000 calories) diet
°° Sanitary Notification
P 17805-ALN-0118
e Ingredients:
STRAWBERRY

Color:

Smell and taste:

Texture:

Properties physical - Chemical
Brix:

pH:

Particle Size

0.8 mm.

Conditions of Storage
Between -15 to - 20° Celsius
Life Utility

6 months

Usefull Applications

Red
Characteristics of the fruit
Semi liquid

Raw material for the preparation of: juices, smoothies, yogurt, cocktails with and
without liquor, ice cream, sauces and jams, gourmet food. Also for bakery,

pastry and confectionery products.

Packaging / Presentation

* Food grade plastic bags with and without valve.
* Thermoforming food grade and foil for individual presentations.
*50g,100 g, 250 g, 500 g, 1Kg, 10 Kg, 50 Kg, 250 Kg

Microbiological Standard (exams corresponding to each production lot)

* Counting of molds and yeast
* Counting of mesophils
* Counting of E. Coli

BARMENTS FROZEN FOOD

PRODUCIDO EN ECUADOR 1 2
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Siguenos / follow us

00

@jugofacil / @JugofacilEc

Produced and packaged by
Barments Frozen Food Jugofacil

Araujo E6-171 y Batodano
CP 170513. Quito - Ecuador

(593) 969323707

info@barments.com
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www.jugofacil.ec



