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TECHNICAL SHEET



WE EVOKE MEXICAN GASTRONOMIC MYSTICISM WITH OUR
SPECIAL RESERVE OF INFUSED HONEYS AND HANDCFRAFTED
GOURMET HOT SAUCES.
 
BLENDS INFUSED WITH ANCESTRAL PLANTS NATIVE TO MEXICO
(SECRET RECIPE), WHICH ENHANCE FLAVORS AND HEAT
WITHOUT INDUSTRIAL METHODS, CHOOSING INGREDIENTS THAT
ENHANCE THE CULTURAL EXPRESSION OF OUR SOUTH COAST
REGION, WHICH TAKE TIME TO PREPARE, WE MANUFACTURE
SMALL BATCH FOR QUALITY AND SEASONALITY.

WE PRESERVE, FOR MORE THAN FOUR GENERATIONS, THE
SENSITIVITY IN CHOOSING TOP QUALITY PRODUCTS FOR OUR
RESERVE RECIPES AND CREATING SENSORY EXPERIENCES AND
UNIQUE FLAVORS.
OUR PURPOSE IS TO TAKE CARE OF THE HEALTH OF THE
CONSUMER AND WE OFFER HOT SAUCES AND ACCESSORIES
THAT DO NOT HAVE CHEMICAL FILLERS OR UNNECESSARY
ADDITIVES, GIVING IMPORTANCE TO THE NUTRITIONAL VALUE OF
THE NATURAL RAW MATERIAL.

OUR SAUCE IS FREE OF: SUGAR, MODIFIED STARCH, MONOSODIUM
GLUTAMATE, POWDERED FRUCTOSE, SOY, CHEMICAL FILLERS,
POTASSIUM SORBATE.

WE HAVE THE MEXICAN DISTINTIVO
DE BUENAS PRÁCTICAS
LABORALES THAT AIMS TO
DISTINGUISH COMPLIANCE WITH 27
OFFICIAL LABOR STANDARDS,
WHICH RESULT IN THE
IMPROVEMENT OF THE WORK
ENVIRONMENT TO GENERATE AN
INCREASE IN COMPETITIVENESS IN
THE PRODUCTIVE SECTOR UNDER A
LEGAL FRAMEWORK, AS WELL AS
TO MAKE THE KNOWLEDGE OF THE
BENEFITS OF GOOD LABOR
PRACTICES.

DISTINTIVO DE BUENAS PRÁCTICAS LABORALES



OUR SAUCE IS FREE OF:

SUGAR
MODIFIED STARCH
MONOSODIUM
GLUTAMATE
POWDERED FRUCTOSE
SOY
CHEMICAL FILLERS
POTASSIUM SORBATE
SEED OILS

WE COMPLY WITH THE
REQUIRED MEXICAN

STANDARDS WITHIN THE
FOOD PRODUCTION

INDUSTRY, LICENSES AND
PERMITS AND CURRENT
LABELING STANDARDS.








OUR PRODUCT HAS MORE
THAN 80% OF THE

CONTENT OF THE FRUIT
AND WE DO NOT USE ANY

ADDITIVES THAT
DECREASE THE

NUTRITIONAL VALUES OF
THE NATURAL RAW

MATERIAL. COMPARED TO
THE COMPETITIONS THAT

ONLY HAVE 13% OF THE
FRUIT.

NUESTRO ENFOQUE ES
OFRECER EL VALOR Y
PERFIL NUTRICIONAL

COMPLETO DE LAS
MATERIAS PRIMAS

NATURALES.

OUR HOT SAUCES ARE
INFUSED WITH NATIVE

HEALING PLANTS FROM
MEXICO, THUS PROVIDING
DISINFLAMMATION AND

RELIEVING EFFECTS
WITHIN THE

CONSUMPTION WHERE
THE CHILI IS NO LONGER
ASTRINGENT SO THAT

THE KEY NUTRIENTS
THAT THE CHILI PROVIDES

US ARE ABSORBED.

WE HAVE AN ARTISANAL
PRODUCTION PROCESS,
SEMI-INDUSTRIALIZED

MACHINES, AND SMALL
BATCH ELABORATION TO

OFFER QUALITY AND
FRESHNESS








PRODUCT
DESCRIPTION 

INGREDIENTS

PACKING

ORGANOLEPTIC
PROPERTIES

NUTRITION FACTS

COLOR: BLACK 
SCENT: CHARACTERISTIC 
FLAVOUR: CHARACTERISTIC SPICY
CONSISTENCY: SOFT AND
UNIFORM

Presentation: 180 ML

IT IS STORED IN A DRY AND COOL PLACE AT ROOM TEMPERATURE, THUS ENSURING
THAT THE CHARACTERISTICS OF THE PRODUCT REMAIN SUITABLE FOR HUMAN

CONSUMPTION DURING ITS USEFUL LIFE. (18 MONTHS)
THE BEST BEFORE DATE IS THE ONE INDICATED ON THE PACKAGE.

PRODUCED BY:

AMERICAN PALLET MEASURES : 120
CM X 100 CM X 164 CM

FOR BOXES WITH 24 BOTTLES OF
180 ML EACH

BOXERS PER PALLET: 128
BOXES PER RUN: 16

LAYING PER PLATFORM: 8
WEIGHT PER BOX: 5,400 KG

BOX MEASUREMENT: 18.5 CM HIGH X
29 CM LONG X 20.5 CM WIDE

WEIGHT PER PALLET INCLUDING
THE 25 KG OF THE PALLET: 716. 2 KG

WATER, TREE CHILI, ACETIC
ACID, IODIZED SALT, SPICES,
SEASONING, XANTHAN GUM

AND SODIUM BENZOATE,
BLACK FOOD COLORING.

HANDCRAFTED  WITH  CHILLI TREE
WITH A SPECIAL ROASTING PROCESS.

THE HALF  GRINDTEXTURE HIGHLIGHTS
THE FLAVOR NOTES OF THE ROASTED

CHILE WITH A BALANCE OF SPICES
AND SEASONINGS THAT COMPLEMENT

ANY HOST DISH.



BLEND INFUSED WITH ANCESTRAL
PLANTS NATIVE TO MEXICO (SECRET

RECIPE).

TECHNICAL SHEET
 ARTISANAL  BLACK HOT SAUCE

NORA VALLE MACÍAS
CORONA ARaIZA 327-1 COL. CENTRO

AUTLAN DE NAVARRO, JALISCO, MÉXICO.
C.P. 48900

WHATSAPP 317 1111481



flavour 
free

*MEXICAN STANDARD NOM-051-
SCFI/SSA1-2010

ENERGY CONTENT PER CONTAINER 16.9
KCAL (70.8 KJ)

PER 100 G ENERGY CONTENT 8.9 KCAL
(37.2 KJ) PROTEIN 0.6 G TOTAL FAT 0.5 G

SATURATED FAT 0.1 G TRANS FAT 0.0 MG
AVAILABLE CARBOHYDRATES 0.5 G
SUGARS 0.0 G ADDED SUGARS 0.0 G

DIETARY FIBER 2.4 G SODIUM 2270.8 MG

OUR SAUCES ARE FREE OF: SUGAR, MODIFIED STARCH, MONOSODIUM
GLUTAMATE, POWDERED FRUCTOSE, SOY, CHEMICAL FILLERS,

POTASSIUM SORBATE, GLUTEN.



THIS LABELING COMPLIES WITH MEXICAN STANDARD NOM-051-SCFI/SSA1-2010
WITH PROOF OF COMPLIANCE BY

DESU OPERADORA, S.A. DE C.V.
TESTING LABORATORY ACCREDITED BY EMA A.C.

WITH ACCREDITATION NO. A-0137-011/12



PRODUCT
DESCRIPTION 

INGREDIENTS

PACKING

ORGANOLEPTIC
PROPERTIES

NUTRITION FACTS

COLOR: RED 
SCENT: CHARACTERISTIC 
FLAVOUR: CHARACTERISTIC SPICY
CONSISTENCY: SOFT AND
UNIFORM

Presentation: 180 ML

IT IS STORED IN A DRY AND COOL PLACE AT ROOM TEMPERATURE, THUS ENSURING
THAT THE CHARACTERISTICS OF THE PRODUCT REMAIN SUITABLE FOR HUMAN

CONSUMPTION DURING ITS USEFUL LIFE. (18 MONTHS)
THE BEST BEFORE DATE IS THE ONE INDICATED ON THE PACKAGE.

PRODUCED BY:

AMERICAN PALLET MEASURES : 120
CM X 100 CM X 164 CM

FOR BOXES WITH 24 BOTTLES OF
180 ML EACH

BOXERS PER PALLET: 128
BOXES PER RUN: 16

LAYING PER PLATFORM: 8
WEIGHT PER BOX: 5,400 KG

BOX MEASUREMENT: 18.5 CM HIGH X
29 CM LONG X 20.5 CM WIDE

WEIGHT PER PALLET INCLUDING
THE 25 KG OF THE PALLET: 716. 2 KG

WATER, TREE CHILI,
ACETIC ACID, IODIZED

SALT, SPICES,
SEASONING, XANTHAN

GUM AND SODIUM
BENZOATE.




SPECIAL ARTISAN CRAFTED RECIPE
WITH A MIXTURE OF ROASTED TREE

CHILI,  MADE WITH AN ARTISAN
GRINDING TRANSFORMATION

PROCESS, AMPLIFYING THE MAIN
INGREDIENTS TO ELEVATE THE

FLAVOR OF ANY DISH.
BLEND INFUSED WITH ANCESTRAL

PLANTS NATIVE TO MEXICO
(SECRET RECIPE).






TECHNICAL SHEET
 RED ARTISAN HOT SAUCE

(CHILI TREE)



NORA VALLE MACÍAS
CORONA ARaIZA 327-1 COL. CENTRO

AUTLAN DE NAVARRO, JALISCO, MÉXICO.
C.P. 48900

WHATSAPP 317 1111481



flavour 
free

*MEXICAN STANDARD NOM-051-
SCFI/SSA1-2010

ENERGY CONTENT PER CONTAINER
16.9 KCAL (70.8 KJ)

PER 100 G ENERGY CONTENT 8.9 KCAL
(37.2 KJ) PROTEIN 0.6 G TOTAL FAT 0.5 G
SATURATED FAT 0.1 G TRANS FAT 0.0

MG
AVAILABLE CARBOHYDRATES 0.5 G
SUGARS 0.0 G ADDED SUGARS 0.0 G

DIETARY FIBER 2.4 G SODIUM 2270.8 MG

OUR SAUCES ARE FREE OF: SUGAR, MODIFIED STARCH, MONOSODIUM
GLUTAMATE, POWDERED FRUCTOSE, SOY, CHEMICAL FILLERS,

POTASSIUM SORBATE, GLUTEN.



THIS LABELING COMPLIES WITH MEXICAN STANDARD NOM-051-SCFI/SSA1-2010
WITH PROOF OF COMPLIANCE BY

DESU OPERADORA, S.A. DE C.V.
TESTING LABORATORY ACCREDITED BY EMA A.C.

WITH ACCREDITATION NO. A-0137-011/12



PRODUCT
DESCRIPTION 

INGREDIENTS

PACKING

ORGANOLEPTIC
PROPERTIES

NUTRITION FACTS

COLOR: RED 
SCENT: CHARACTERISTIC 
FLAVOUR: CHARACTERISTIC SPICY
CONSISTENCY: SOFT AND
UNIFORM

Presentation: 180 ML

 STORE IN A DRY AND COOL PLACE AT ROOM TEMPERATURE, THUS ENSURING THAT
THE CHARACTERISTICS OF THE PRODUCT REMAIN SUITABLE FOR HUMAN

CONSUMPTION DURING ITS USEFUL LIFE. (18 MONTHS)
THE BEST BEFORE DATE IS THE ONE INDICATED ON THE PACKAGE.

PRODUCED BY:

TECHNICAL SHEET
  ARTISANAL ROSTED HABANERO

HOT SAUCE





flavour 
free

AMERICAN PALLET MEASURES : 120
CM X 100 CM X 164 CM

FOR BOXES WITH 24 BOTTLES OF
180 ML EACH

BOXES PER PALLET: 128
BOXES PER RUN: 16

LAYING PER PLATFORM: 8
WEIGHT PER BOX: 5,400 KG

BOX MEASUREMENT: 18.5 CM HIGH X
29 CM LONG X 20.5 CM WIDE

WEIGHT PER PALLET INCLUDING
THE 25 KG OF THE PALLET: 716. 2 KG

WATER, HABANERO CHILI,
ACETIC ACID, IODIZED SALT,

SPICES,
SEASONING, XANTHAN GUM

AND SODIUM BENZOATE.

SPECIAL RESERVE ARTISANALLY
MADE WITH HABANERO CHILLIES. WE

BEGIN WITH A PROCESS OF ROASTING
TO THE POINT, CONTINUING WITH

SPECIAL BOILING AND FINISHING WITH
THE HALF GRIND, ADDING UNIQUE

SPICES, GETTING THE FLAVOR THAT
REPRESENTS US RIGHT AND

RESULTING IN HIGH INTENSITY SPICY
NOTES.



BLEND INFUSED WITH ANCESTRAL

PLANTS NATIVE TO MEXICO (SECRET
RECIPE).

NORA VALLE MACÍAS
CORONA ARaIZA 327-1 COL. CENTRO

AUTLAN DE NAVARRO, JALISCO, MÉXICO.
C.P. 48900

WHATSAPP 317 1111481



*MEXICAN STANDARD NOM-051-
SCFI/SSA1-2010

ENERGY CONTENT PER CONTAINER 20
KCAL (65 KJ)

PER 100 ML ENERGY CONTENT 10 KCAL
(36 KJ) PROTEIN 1 G TOTAL FAT 0.5 G

SATURATED FAT 0 G TRANS FAT 0 MG
AVAILABLE CARBOHYDRATES LESS

THAN 1 G
SUGARS 0 G ADDED SUGARS 0 G

DIETARY FIBER 1 G SODIUM 1630 MG

OUR SAUCES ARE FREE OF: SUGAR, MODIFIED STARCH, MONOSODIUM GLUTAMATE,
POWDERED FRUCTOSE, SOY, CHEMICAL FILLERS, POTASSIUM SORBATE, GLUTEN.



THIS LABELING COMPLIES WITH MEXICAN STANDARD NOM-051-SCFI/SSA1-2010
WITH PROOF OF COMPLIANCE BY

DESU OPERADORA, S.A. DE C.V.
TESTING LABORATORY ACCREDITED BY EMA A.C.

WITH ACCREDITATION NO. A-0137-011/12



PRODUCT
DESCRIPTION 

INGREDIENTS

PACKING

ORGANOLEPTIC
PROPERTIES

NUTRITION FACTS

COLOR: ORANGE 
SCENT: CHARACTERISTIC 
FLAVOUR: CHARACTERISTIC SPICY
CONSISTENCY: SOFT AND
UNIFORM

Presentation: 180 ML

PRODUCED BY:

AMERICAN PALLET MEASURES : 120
CM X 100 CM X 164 CM

FOR BOXES WITH 24 BOTTLES OF
180 ML EACH

BOXES PER PALLET: 128
BOXES PER RUN: 16

LAYING PER PLATFORM: 8
WEIGHT PER BOX: 5,400 KG

BOX MEASUREMENT: 18.5 CM HIGH X
29 CM LONG X 20.5 CM WIDE

WEIGHT PER PALLET INCLUDING
THE 25 KG OF THE PALLET: 716. 2 KG

WATER, TREE CHILI, FRIED
PEANUTS, ACETIC ACID,
IODIZED SALT, SPICES,

SEASONING, XANTHAN GUM
AND SODIUM BENZOATE .

SPECIAL RECIPE ARTISANALLY
MADE WITH A MIXTURE OF CHILLI

TREE WITH PEANUTS.
THE MARTAJADA (HALF GRIND) 

 TEXTURE OF OUR PRODUCT
HIGHLIGHTS THE HOT CHILI TREE

AND THE FLAVOR OF THE PEANUT
WITH A BALANCE OF INGREDIENTS

THAT GIVES US AN UNMATCHED
TASTE.




TECHNICAL SHEET
  ARTISANAL PEANUTS AND CHILI TREE

HOT SAUCE





NORA VALLE MACÍAS
CORONA ARIZA 327-1 COL. CENTRO

AUTLAN DE NAVARRO, JALISCO, MÉXICO.
C.P. 48900

WHATSAPP 317 1111481



flavour 
free

*MEXICAN STANDARD NOM-051-
SCFI/SSA1-2010

 ENERGY CONTENT PER CONTAINER
230 KCAL (941 KJ) PER 100 ML ENERGY
CONTENT 130 KCAL (523 KJ) PROTEIN

5 G TOTAL FAT 10 G SATURATED
FAT 1 G TRANS FAT 0 MG AVAILABLE

CARBOHYDRATES 4 G SUGARS 3 G
ADDED SUGARS 0 G DIETARY FIBER 3

G SODIUM 1770 MG

OUR SAUCES ARE FREE OF: SUGAR, MODIFIED STARCH, MONOSODIUM
GLUTAMATE, POWDERED FRUCTOSE, SOY, CHEMICAL FILLERS,

POTASSIUM SORBATE, GLUTEN.

 STORE IN A DRY AND COOL PLACE AT ROOM TEMPERATURE, THUS ENSURING THAT
THE CHARACTERISTICS OF THE PRODUCT REMAIN SUITABLE FOR HUMAN

CONSUMPTION DURING ITS USEFUL LIFE. (18 MONTHS)
THE BEST BEFORE DATE IS THE ONE INDICATED ON THE PACKAGE.




