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ACTIVITY

QUALITY AND
CERTIFICATION

Through its commercial brand, Itac Professional, Importaco focuses
its activity on clients from the ingredients sector and food service
industry, with a wide offer of products endorsed by the strictest
certifications.

Our product range, consisting mainly of nuts and dried fruit, is care-
fully transported from origin, ensuring that the process is compliant
with all the food safety regulations. We also have a production
plant where we process all our nuts and prepare nut and dried fruit
mixes, as requested by our clients, so that they can then use them
to manufacture their own products.

Of special interest is our processed almond plant, in which we only
work with this raw material. There, we make blanched almonds,
laminated almonds, almond sticks, almond cubes and almond flour.

Importaco Food Service S.L. has a large sales team that operates in
all parts of Spain, providing our clients with customised service and
ensuring rapid, fresh product placement.

Importaco Food Service S.L. is committed to ensuring and
guaranteeing quality and food safety in all the products it sells.
With this objective, we have implemented the following
management systems:

Quality management: Certified to ISO9001:2008.
Food safety: Implementation of a HACCP food safety system.
We also hold the IFS and BRC Food Safety certifications.

Our facilities have analytical and quality control laboratories, as well
as a technological centre dedicated to research and innovation.

CERTIFICACION

SAL



Gilac

PROFESSIONAL

Description Box (kg) Sack (kg)
\ \ \
RAW NUTS Blanched Californian almond 25
Blanched sweet almond 25
- Blanched sweet almond halves 25
Blanched Marcona almond 25
Blanched Marcona almond halves 25
Nonpareil almond with skin 25
Blanched Cashew 22,68
Cashew small pieces 22,68
Shelled hazelnut 25
Shelled peanut 25 25
Blanched peanut 25 25
Shelled pecan nut large pieces 13,608
Shelled USA walnut 80% halves 10
Shelled walnut pieces and quarters
Shelled USA walnut 20% halves 11,34
Shelled walnut pieces 13,608
Shelled Chinese pine nut 25
Shelled national pine nut 10
Shelled pumpkin seed 25
Shelled sunflower seed 22,68
Golden flaxseed 10
Extra flaxseed 25
Natural sesame seed 10
Black sesame seed 25
Shelled pistachio 12,5

Blanched pistachio 12,5




Gilac

PROFESSIONAL

PROCESSED NUTS

Description

Bag (kg) Box (kg)

Cube (kg) Sack (kg)

\
Almond sticks

Vacuum-packed almond crocanti

National almond cubes

Sliced almond

Ground almond

Toasted granulated hazelnut

Blanched toasted hazelnut

25

Raw granulated peanut

20

Toasted granulated peanut

10

Shelled sliced Brazil nut

12,5

Shelled pistachio pieces

12,5

Ground / powdered pistachio

10

Natural ground corn

25

Almond with skin paste

Blanched almond paste

Blanched almond praline

Peanut with skin paste

20

Blanched peanut paste

20




DRIED FRUIT

DRIED FRUIT IN BULK

DRIED PROCESSED
FRUIT IN BULK

EXOTIC FRUIT IN BULK

PROCESSED EXOTIC
FRUIT IN BULK

Gilac

PROFESSIONAL

Description Bag (kg) U. per box Box (kg)
\ \ \ \
Stoned plum 10
Stoned date 5

Vacuum-packed fig selection 5
Turkish fig Lérida 4 3
Dried apricot 5
Basic Anghouri raisin 12,5
Sultanas 10
Premium midget Thomson raisin 5
Premium currants 12,5
Description Bag (kg) Box (kg)
\ \ \
Coconut slices 10
Grated coconut 5

Description Box (kg)
\ \
Canadian whole redcurrant 11,34
Redcurrant pieces 11,34
Description U. per box Box (kg)
\ \ \

Whole banana chips selection 6,8
Mango slices 2 5
Papaya fruit cube selection 20
Pineapple cube selection 20




CANDIED FRUIT Gilac

Description Box (kg)
\ \
CANDIED FRUIT Apricot 2,5
Cellophane pumpkin 2,5
- Red pumpkin 2,5
Green pumpkin 2,5
Red cherry 2,5
Green cherry 2,5
Fruit assortment 2,5
Lemon disk 2,5
Orange segment 2,5
Orange disk 2,5
Pear 2,5
Chopped fruit 2,5

Pineapple 2,5




IMPORTACO AND
THE COUNTRY

SOCIAL
RESPONSIBILITY

Importaco Food Service starts with the first link in the value chain
of its products to guarantee the highest quality. To that end

we have a specialised team that offers advice to our producers
directly, in the field, and in each of the different regions of the
peninsula, at all times seeking to comply with our standards in a
sustainable manner and providing solutions and working in close
collaboration with our producers.

We also conduct ongoing studies of the sector, analysing and
validating each of our product varieties together with our R&D
department.

Our producers follow the premises of good farming practices,
guaranteeing maximum safety, traceability and quality in the
finished product.

Working to include sustainability criteria in all our actions,
striking a balance between economic and social progress and
protecting the environment is one of the goals of Importaco
Food Service.

We believe our activities must serve to generate new opportuni-
ties and contribute to sustainable development in all the areas in
which we operate.






