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ABOUT US

We are a company dedicated to the export of 
fruits, vegetables and products derived from 
them. It supervises production, packaging and 
marketing, guaranteeing an exceptional fresh 
product that reaches the consumer with all 
its qualities. For this, work in the field is es-
sential. A close relationship with the farmers 
and a direct and personal relationship with 
them guarantee optimum product quality and 
allow the company to meet the expectations 
of its customers. The fruits and vegetables 
that the company sells, comply with the most 
demanding international regulations in terms 
of food quality, taking maximum care of the 
process that goes from the cultivation itself, 
the harvest, the packaging and the transport.

Quality and quantity
We have made quality our habit. It ’s not something we just 

strive for, we live by this principle every day.

OUR MISSION

Quality our seal
Our mission is to serve our customers and our 
community with the best quality and service. 
We believe in continuous improvement and 
are always bringing new and exciting pro-
ducts to our customers. Our products are of 
high quality and our service is impeccable. 
We believe that the fruit industry in Colombia 
is a very important and important sector of 
the Colombian economy. We hope to be one of 
the most important fruit suppliers in the Midd-
le East and Europe.

OUR VISION

transforming the world
We are a food production and distribution 
company in Colombia. We are a leading com-
pany in the field of food technology. We help 
our clients achieve their vision and create a 
sustainable future by creating, optimizing and 
managing the food system. We help people 
grow healthy food and feed the planet.



Best Quality Fruits

Variety of fruits
Know our quality

Tropical fruits



We feed the future
sowing the future

transforming the world
We are a food production and distri-
bution company in Colombia. We are 
a leading company in the field of food 
technology. We help our clients achie-
ve their vision and create a sustaina-
ble future by creating, optimizing and 
managing the food system. We help 
people grow healthy food and feed 
the planet. Our Mission: Our goal is to 
make better food by creating a more 
sustainable food system.

Some of Our Products



Cape Gooseberry, also known by its scien-
tific name - Physalis Peruviana, is a round, 
orange and bright fruit, its size varies be-
tween 1.5 to 2.5 cm in diameter. The fruit 
is covered by thin leaves and has small 
seeds inside; its taste is a little bittersweet.

For consumption, previously remove the leaves 
and wash the fruit. Cape gooseberry can be a 
fresh food or it can be used as the main ingre-
dient in salads, juices, sauces, desserts, cakes, 
cocktails or as a snack filled with chocolate. 
Cape gooseberry is also ideal for making jams.

NUTRITIONAL INFORMATION

Cape gooseberries are a great source of vita-
min A (3000 IU of carotene per 100 g). They are 
also rich in vitamin C, contain vitamin B com-
plex, proteins (0.3%) and phosphorus (55%).

MINIMUM BRIX LEVEL 12%.

Commercially known in the national and inter-
national market as Piña Oro Miel and/or Piña 
Golden, desired for their extra-sweet flavor, 
high content of vitamin C, golden skin color 
and tropical flavor.

NUTRITIONAL INFORMATION

89% of pineapple is water, the rest is most-
ly natural fruit sugars and fiber. Pineapple is 
not particularly rich in vitamins, although it 
does contain vitamins A, C and folic acid. As 
for minerals, pineapple is a good source of 
potassium and contains calcium and iron. Pi-
neapple contains bromelain or bromelain, an 
enzyme that digests proteins, but also has se-
veral properties such as: 1) treating the symp-
toms of bronchitis, sinusitis, 2) antithrombo-
tic, 3) antidiarrheal, 4) anticancer.

MINIMUM BRIX LEVEL 14%

Cape Gooseberry Pineapple



Gulupa, also known as passion fruit, belongs 
to the passionflower family along with pas-
sion fruit and maracuya.

Its skin is hard with a range of colors that go 
from green, purple, brown or red, depending 
on its degree of maturity. Its pulp is gelatinous 
with an intense orange color with small edible 
black seeds. It has a slightly acid taste. The 
skin is not edible.
When the galupa is mature, its skin begins to 
wrinkle slightly. To consume it, cut it in half 
and scoop out the pulp with a spoon. Gulupa 
is also used to prepare salads, juices, sauces, 
ice cream and soups.

NUTRITIONAL INFORMATION

Gulupa contains water, calories, proteins, car-
bohydrates, antioxidants, fats, calcium, phos-
phorous and iron. It is also rich in fiber and 
vitamins A, B and C. Gooseberries are a great 
source of vitamin A (3000 IU of carotene per 
100 g). They are also rich in vitamin C, contain 
vitamin B complex, proteins (0.3%) and phos-
phorus (55%).

MINIMUM BRIX LEVEL 6.8%

The Avocado has a creamy green flesh that 
contains a large brown seed. Its flavor and 
creamy consistency make it the ideal com-
panion for a multitude of recipes and combi-
nations to spread on toast, improvise salads, 
prepare a guacamole or accompany any ce-
real or vegetable.

NUTRITIONAL INFORMATION

For every 100 grams of avocado, its nutritional 
value is 15 g of total fat, 0 mg of cholesterol, 
7 mg of sodium, 485 mg of potassium, 9 g of 
carbohydrates (7 g of dietary fiber and 0.7 g 
sugars), 2 g protein, 73.23 g water, 146 IU vita-
min A, 10 mg vitamin C, 2.07 mg vitamin E, 21 
mcg vitamin K, 12 mg calcium, 0.6 mg of iron, 
29 mg of magnesium, 0.142 g of manganese, 
52 mg of phosphorus and 0.64 mg of zinc.

MINIMUM BRIX LEVEL 5.07-7.26%

Gulupa Palta



The most delicate Fruit Pulp and complete 
selection of the best fruits with high quality, 
practical for daily consumption.

 TECHNICAL INFORMATION

Fruit pulp is a concentrated product, obtained 
by sieving the edible part of ripe, healthy and 
clean fruits. Fruit pulps come in different fla-
vors and are known to have a wide range of 
nutritional compounds, including fiber, vita-
mins, and minerals. Innocuous product who-
se organoleptic characteristics (smell, color, 
texture, aroma and flavor) are preserved for 
two years.

Fruit pulp



Lemon is the king of citrus fruits. It is charac-
terized by the large amount of nutrients
beneficial for health that it contains,
such as vitamin C or potassium.

 TECHNICAL INFORMATION

The lemon is the symbol of the poor citrus 
fruits and the second best of the orange blos-
som fields. However, it offers infinite possibili-
ties in the kitchen, both in strong recipes and 
in desserts and drinks. It is also a very interes-
ting source of hydration, with high astringent 
power and rich in potassium and vitamins. Its 
price is very variable, as are its harvests, and 
the best fruits must be yellow and green, wi-
thout spots or wrinkles.

MINIMUM BRIX LEVEL 45%

Lemon
Other of Our Products

Quality Products



Contact information

Telephone
+57 6510594

Direction
 
Offices
Calle 95 No.14-45 Bogota DC-Colombia
Plant
Montana Mosquera Industrial Park
Warehouse 10

Customer service
serviciocliente@tropicalfoodcom-
pany.com.co

international contact
exportaciones@tropicalfoodcom-
pany.com.co

Sales
comercial@tropicalfoodcompany.
com.co

Product Diversity

OTHER OF OUR PRODUCTS 

In addition to our fresh products we also have the following products:

-Sugar
-Wheat flour
-Canned products
--Grain


