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NEW
LAUNCHING OUR FREEZING FACILITY 
WITH ICEGEN TECHNOLOGY
The Quickest Freezing  Solution for Food and Beverage



›  PACIFIC FRUIT o�ers you pure pulp from 
the best selection of fruits harvested from the 
fertile soils of Peru. All of our processes are 
committed to quality, health, and respect for 
our environment.

›   The methods used in the production and 
processing ensure that our fruit maintains its 
essential characteristics, including taste, 
texture, aroma and nutrients.

›   The production facility has 2 production lines, 
one for liquid products and the other one for 
high viscosity products.

About us
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PACIFIC FRUIT
MANUFACTURE FACILITY 
ASIA, CAÑETE, LIMA - PERU

Our crops come from seven di�erent 
Andean zones of Peru, each with the 
most ideal characteristics for their 
cultivation.

SPOTLIGHT: PERU’S FRUIT SECTOR 
RACES TO NEW HEIGHTS
Over the past 20 years, agricultural exports 
have grown from $643 million in 2000 to $7 billion 
by 2019 more than 1000%

PERU IS:
› The world's leading exporter of blueberries.
› The main exporter of passion fruit in the world, 

surpassing Colombia and Ecuador.
› The fourth largest international supplier of mango.
› Peru occupies the No. 3 position as an international 

ginger exporter, only after China and the Netherlands.

Location of 
our farmland



Aseptic process
›  At PACIFIC FRUIT, we combine ancestral 

knowledge on the cultivation of our country 
of origin with cutting-edge technology for the 
planting, gathering, inspection, and processing of 
fruits, as well as their distribution.

› Our aseptic technology helps stabilize the product 
enzymatically and microbiologically, due to 
exposure to high temperatures for a short period 
of time, which makes it possible to store the 
product without refrigeration, thus facilitating its 
transport and storage.

    CERTIFICATIONS:        

8th Innovaton Contest Expoalimentaria & Adex:
1st Place Preserves Food Category
PACIFIC FRUIT Golden Berry 100% Pure Fruit



IceGen Freezing
›  In our continuous search for new ways to bring our 

natural products to you, this year we introduced 
the innovative way of cooling to preserve our fruit 
purees and juices, with our new freezing 
production line together with IceGen technology.

› The ICEGEN FREEZING TECHNOLOGY keeps 
the freshness at its best, immediately lowers the 
temperature of the puree or juices to below 0 C 
virtually halting microbiology growth.

› Trillions of ice crystals are formed without 
separating from the juice molecule thereby 
keeping the flavor intact just as mother nature 
intended.

NEW





› Our crops come from seven di�erent Andean 
zones of Peru, each with the most ideal characteristics 
for their cultivation.

› We use the best practices for respecting biodiversity, 
ecology, and sustainable development. At PACIFIC 
FRUIT, we are friends of the fields, and the fields are 
friends of ours.

 Lucuma plants are being grafted. This picture was 
taken in the the garden center of PACIFIC FRUIT, 
this plants are going to be donated to the farmers, part 
of the SHARE VALUE PLAN of PACIFIC FRUIT. 
They need up to 8 months to be transplanted to the 
field. The lucuma is consider 
the Inka gold. 

Agricultural 
passion
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ITALIAN
ASEPTIC

TECHNOLOGY

1 KG
POUCHES 

Ambiante 
fruit puree 

NO ADDED 
PRESERVATIVES

100%  FRUITNO SUGAR 
ADDED

› BLUEBERRY
› GINGER
› GOLDEN BERRY
› GOLDEN PINEAPPLE
› MANGO
› PASSION FRUIT

› POMEGRANATE
› RASPBERRY
› SOURSOP
› STRAWBERRY
› TURMERIC
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Products
Mango

Direct Brix (20ºC) 
14.0 – 18.0 

Passion fruit

Direct Brix (20ºC) 
12.4 – 14.0 

Ginger

Direct Brix (20ºC) 
3.0 – 6.0 

Strawberry

Direct Brix (20ºC) 
7.0 – 9.5 
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Blueberry

Direct Brix (20ºC)
11.0 – 14.0 

Raspberry

Direct Brix (20ºC) 
11.0 – 12.5 

Golden pineapple

Direct Brix (20ºC) 
13.0 – 15.0 

Golden berry

Direct Brix (20ºC) 
11.4 – 14.0 

Turmeric

Direct Brix (20ºC) 
3.0 – 6.0  

Products
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Fruits color
*Referential images
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GOLDEN PINEAPPLE
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GOLDEN BERRY

POMEGRANATE
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PASSION FRUIT

GINGERBLUEBERRY

RASPBERRY



Textures

*Referential images
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STRAWBERRY SWEET POTATOSOURSOP TURMERIC

GINGERBLUEBERRY

PAPAYA

GOLDEN BERRY

PASSION FRUITMANGOGOLDEN PINEAPPLE POMEGRANATE

RASPBERRY



Our bag in box product aims to 
cater for ice cream parlors, pastry 
shops and food service, as well as 
the HORECA market, hotels, 
restaurants and catering services.

Presentation
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Private label

Lid

All our products comes 
in 3kg bag in box with 
easy open yellow lid
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ITALIAN
ASEPTIC

TECHNOLOGY

VEGETABLES

FRUITS

ASPARAGUS SPINACH CARROT  

LUCUMA               STRAWBERRY

New 
development
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FRUITS
BLUEBERRY
FIG
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PAPAYA
PASSION FRUIT 
PINEAPPLE
POMEGRANATE
SOURSOP
STAR FRUIT
STRAWBERRY

ROOTS / TUBERS
GINGER
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TURMERIC
YELLOW POTATO

VEGETABLES
ASPARAGUS
CARROT
SPINACH

CONDITION
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PACIFIC ALLIANCE
•  Peru
•  Chile
•  Autralia
•  New Zealand

NORH AMERICA
•  USA
•  Canada
•  Mexico

MERCOSUR
•  Uruguay

ASEAN - EUROPEAN
• Russia
• Turkey

EEA & EFTA
• Italie
• Espagne
• Portugal

• Switzerland
• Germany
• Austria
• France

WE ARE ALREADY 
IN 17 COUNTRIES

Markets
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Let us know your opinions, comments, and 
concerns. We hope to hear from you soon!

You're Welcome



www.pacificfruitperu.com

Aseptic Peruvian Fruit S.A.
Calle Roca de Vergallo 170,  Magdalena del Mar, Lima 17 Perú.
T (511) 700-8401   |   700-8448   |   comercial@apf.com.pe
Planta: Panamericana Sur Km 99 Asia, Cañete, Lima-Perú


