
The Brazilian flavor 
The Authentic Açaí 



Our Açaí is made from the pulp of 
the fruit itself coming from Pará, a 
Brazilian region recognized for 
growing the best fruit, ensuring 
traceability and high quality.

Brazilian
fruit 

100%
native

Specialized harvest to guarantee
the oxidation quality of the acai 

Certified
factories 
non-slave

labor 

1x1 weight
ratio

20% overrun  

Super
creamy 

due to the high 
concentration

of pulp

Panchef, an exporter from Maringá, has 
been growing rapidly, increasing the 
number of customers around the world 
and helping in the advancement of the 
food industry. We supply our customers 
only with high quality products. For 32 
years working in the food market, 
INGAPAN wins day after day the 
credibility of its customers.

Our mission is to establish a relationship 
of respect and loyalty with the 
customer by providing quality products 
at competitive prices, as well as fast and 
quality services.
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açaíaçaí
200ml

G R A N O L A

C U P S

P O T S

200ml açai

ultra tasty and a

doubt :  with or without :

1  L to enjoy at home

or on the go

For you try several

recipes,  let`s go 2 l i ters

B O X

Since we are going to jo in

forces you wi l l  need açaí

in larges amounts.

B U C K E T

We have boxes 

of 5 and 10 l i ter ,

and bucket of 10 l i ter .

B U C K E T

I f  the guys asks for Açaí

1  is  good,  2 is great ,  but

3 ,6 l i ters takes the cake.

P O P S I
C L E S

Made from Açaí Plant

fresh from Brazi l .

granol
a

granol
awith

Panchef also stands out with a 
varied product portfolio that 
includes Pitaya Cream, Cupuassu 
Cream, tradicional Popsicle and 
dozens of Food Services Açaí 
flavors. This is how the brand 
stays full of energy, taking 
freshness and innovations to the 
world and reinventing itself every 
day. A great opportunity for the 
distributor who wants to offer 
the Brazil`s tropical flavor with 
products that put quality first.
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t r a d i t i o n a l  f r u i t y  g u a r a n a  f l a v o r

A Ç A I  P O P S I C L E S

Variety
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Net Wt.:
200ml
6 � oz

Net Wt.:
20 g
0.67 � oz

200g Plastic Cup with Topping
Gross Wt.: 250g
L.W.H.: 90 x 90 x 105 mm
NCM: 21069090
Unities per Carton: 12 units 
Carton weight:3,225Kg 
L.W.H. Box: 30 x 21 x 21 cm
Pallet Quantity: 110 carton (1320 units)
Storage Temperature: -25ºC

Net Wt.:
200ml
6 � oz

200g Plastic Cup with Topping
Gross Wt.: 225g
L.W.H.: 90 x 90 x 80 mm
NCM: 21069090
Unities per Carton: 12 units 
Carton weight: 3Kg 
L.W.H. Box: 30 x 21 x 21 cm
Pallet Quantity: 110 carton (1320 units)
Storage Temperature: -25ºC

Net Wt.:
60ml
2 � oz

60g Bopp Bag 
Gross Wt.: 67g
L.W.H.: 50 x 20 x 70 mm
NCM: 21069090
Unities per Carton:  30 units
Carton weight: 2,2Kg 
L.W.H. Box: 1m x 1,2m x 1,8m
Pallet Quantity: 300 carton (9000 units)
Storage Temperature:  -25ºC

Net Wt.:
3,6L
122 � oz

3,6L Plastic Bucket
Gross Wt.: 3000g
L.W.H.: 90 x 90 x 80 mm
NCM: 21069090
Pallet Quantity: 175 units
Storage Temperature: -25ºC

Net Wt.:
2L
67.6 � oz

2L Plastic Pot
Gross Wt.: 1650g
L.W.H.: 185 x 138 x 115 mm
NCM: 21069090
Unities per Carton: 8 units 
Carton weight: 13,6Kg 
L.W.H. Box: 38 x 29 x 25 cm
Pallet Quantity: 50 carton (400 units)
Storage Temperature: -25ºC

Net Wt.:
1L
33.8 � oz

1L Plastic Pot
Gross Wt.: 800g
L.W.H.: 185 x 130 x 80 mm
NCM: 21069090
Unities per Carton: 6 units 
Carton weight: 5,4Kg 
L.W.H. Box: 1 x 1,2 x 2,24 m
Pallet Quantity: 120 carton (600 units)
Storage Temperature: -25ºC

Net Wt.:
10L
338 � oz

10L Plastic Bucket
Gross Wt.: 9,2Kg
L.W.H.: 257 x 257 x 250 mm
NCM: 21069090
Pallet Quantity: 120 units
Storage Temperature: -25ºC

Net Wt.:
10L
338 � oz

10L Microcorrugated Cardboard Box
Gross Wt.: 10200g
L.W.H.: 240 x 190 x 235 mm
NCM: 21069090
Pallet Quantity: 125 units
Storage Temperature: -25ºC

Net Wt.:
5L
169 � oz

5L Microcorrugated Cardboard Box
Gross Wt.: 5200g
L.W.H.: 205 x 144 x 190 mm
NCM: 21069090
Pallet Quantity: 259 units
Storage Temperature: -25ºC

L.W.H. = LengthxWidthxHeight

Data Sheet
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