


Emotional Foods is a Mexican Company based in Guadalajaraflisipartiofis
important Group named High Protein® founded in 19758We" are thelonhy
company in our Country that produce virgi&_gglra Gourmet @:ﬁd& @il

We are dedicated on adding value to Mexicansifinest¥AvocadasSwelfiave
more than 700 acres planted with avocadolH rh_rtllélin thefstatesiol
Jaliseaiand Michoacan, and with our latest'tech mmg3p'r plant’
‘ougeompany. offer theibest Virgin Extra Avocadol@il ir"["he *,
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There are fgw places where avocados grow year-round, and one place is Mexico.

In the M&:dqan BIEIE of Mlchuaﬁén and Jalisco, where rich volcanic soil, abundant
sunshine, arﬂdi'nely raintqll provide an ideal setting for the growth of creamy, tasty
avocados. In this statas. ,_;E;:_""-E'.:"_';T_ find more than 3%’0:}0 avocado orchards that
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Avo ai;s represent Mexico's authentic heritage in a way that almost nothing else
from Mexico can. Through the avocado growing, packing, distribution process,
and/add value products, the avocado growers from Mexico stay true to their
lessence by integrating good foods into the world.

Mexican growers developed a unigue technigue to create the perfect fruit,

Eydmanually taking the best of the Patron avocado plant (the branches) and the
bestiofithe Criollo avocado plant (the roets). and grafting from one plant to
the'other one, we literally hand make the most perfect avocado plant.



Once picked from our orchards, not allavocados |

oken are discarded, we select onlylonce in oo .
perfect fruit make it to the next stepithen theytare washed and brushed until
their natural wax shines through, before removing the peel and the seed to use
only the delicious green flesh in the pro :

This is a very long and complex process, but 1o obtain the best oil
quality that our clients ask for, so we have the best orchards, the finest Mexican
avocados and a unique selection and natural process for making the greatest
Extra Virgin Avocado oil in the world. '
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The final process that our company are proud to use and h

perfected over the years, is the extraction of A
cold pressing in a single extraction. \We only
the delicate flesh of ripe fruit, resulting in a vi
and beautiful green pure oil.




Our”preduction perind'cnin{:ides with the harvest season of the
_avocado in our countriywhichiare between the months of October

'\ to March. Our ordenng'systemlisibased on our available production

‘capacity andldeliver allyear roundjunderexclusive contract withiﬂrur
customers. Soliffyoulwantithe greatesdlExtra Virgin Avocado oil in
the world call usfandfapartiyour order.”
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24 Bottles in 1 box

EXPIRATION DATE: 24
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: ADVANCE DFEIﬁERS

2 - CONFACT %, .
R Dt::mu:llan:»..r Emotlc:nal Foods, S.A. deCV.
<> Adress: Av. Del Maiz Nave 5, Parque Industrial La. Barca

et s, b o La Barca, Jalisco, México CP: 47910 -
i - www.emotionalfoods.cont* -
— avocado@emotionalfoods,com . - ..
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