


Our business partners are 

our biggest allies and 

always support our

initiatives

55 Partners 23 M
Net export earnings of 

avocado in 2019

230 Employees
Net export earnings of 

avocado in 2019

46
Offices, farms and orchards 

All of our offices and plants 

adhere to the most up-to-

date green initiatives



Freeze-Dry 
WHAT IS IT?
It is a process performed by highly qualified machinery; The main objective is to dry and conserve natural products without losing 
any property nor nutrient value.

WHAT IS THE PROCESS OF FREEZE-DRY?
Disinfect and sanitize all the products.
Process the product in slice, piece, paste or juices.
Freezing the product between -122 and -176 Fahrenheit
Sublimation process at a Freeze-Dry Machine 12 to 18 hours
Extraction and packaging the freeze-dry product.





We listen to our customers
Consult with us about your unique requirements for products and processes. We will 
work with you to create a solution that includes special formulations, custom pre-and 
post-drying services, and a variety of packaging requirements. As always, your 
confidentiality is always assured.

Safety and Compliance
Freeze-Dry Foods is regulated and complies with all requirements of the United States 
Department of Agriculture (USDA), the Canadian Food Inspection Service (CFIA), and 
the United States Food and Drug Administration (FDA). We operate under HACCP 
accreditation systems. We are an approved supplier to many of the world’s leading 
food companies.



OUR CERTIFICATES 

WHAT DOES THE EXPORTING PACKER DO?
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