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Our 100% Natural Freeze Dried Guacamole is one of the
most innovative products in the world, according to the
judging committee of SIAL Paris 2012, the world’s largest
food innovation marketplace.

We prepare an authentic Mexican guacamole recipe, and
then apply our proprietary freeze drying process
(lyophilization).

The end product retains all the organoleptic characteristics of
the fresh ingredients like flavor, color and aroma, and most
nutrients, without the use of additives or preservatives
(synthetic, chemical or biological). The avocado maintains all
its amazing essential oils.

Our Freeze Dried Guacamole can be instantly re-hydrated
just by adding cold water.

Furthermore, it is a shelf stable product that DOES NOT
need refrigeration before opening, which makes it extremely
convenient for the end user, for retail chains and logistic
purposes.




We offer three types of 100% Natural Freeze Ingredients:

Dried Guacamole that vary on the amount of
spice added: Hass avocados, tomato, white onion,
serrano peppers, red peppers, coriander,

! Hot Guacamole (2% of serrano peppers) lime powder and salt.

o/ Medium Guacamole (1% of serrano peppers) We can modify the recipe to meet your

! Mild Guacamole (0.5% of serrano peppers) customers «demands .

Our FDA regqistered facility is also certified in the following:
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The following applications have been identified around the globe:

Camping: Freeze dried products are widely used around the world by families and
professionals that go camping. Due to the amazing nutrients, the great taste, its
long shelf life, its capacity to be carried without any weight and without
refrigeration, and the fast rehydration that can be done anywhere; our guacamole
is amazing for camping uses.

Emergency Food: Freeze dried products are also widely used around the world to
be sure that food will not be missed in the case of an unfortunate emergency
situation. Besides its convenience, our guacamole is one of the very few products
that will give you body the essential fatty acids that it needs for a proper function.

Caterers around the world are loving our guacamole because it lest them store the
product without refrigeration and it can be used at any time.

Military, oil Platforms and places Ofar awayO: Transportation of food to places
that are far is a high cost activity. Since our guacamole does not include water,
does not need to be refrigerated, and it has all the nutrients of its original fruits, it
satisfies the highest demands of food consumption in mines, oil platforms and far
away places. It can even go to space!

If you want to surprise your guests with the most amazing Superbowl or Cinco
de Mayo experience , just open a sachet of our Guacamole and be ready to have
fun!




1.!
2.!
3.!
4.

Measure the amount of Si 0 Si’s 100% Natural Freeze Dried Guacamole

Add the amount of COLD water as shown in the table below
Gently mix until it perfectly blends and the powder retains all water (in about 1.5 minutes)

Serve as desired and enjoy!

SIOSl«s FD Guacamole + Cold Water Guacamole Paste (Yield)
30 grams 90 ml 120 grams
50 grams 150 ml 200 grams
100 grams 300 ml 400 grams
500 grams 1.5 Liters 2 Kilos
1 Kilo 3.0 Liters 4 Kilos

Notes: Depending to your desired use, these proportions may vary.




Physicochemical characteristics

Humidity <2%
pH 6.5-7
Water activity 0.29

Analysis Results Methods and Conditions
Total coliform organisms <10 UFC/g 3 M Petrifilm Plates 35°C/24h
Mesophilic Aerobic Bacteria (MAB) 500 UFCl/g 3 M Petrifilm Plates 35°C/48h
Mushrooms <10 UFC/g 3 M Petrifilm Plates 35°C/72h
Yeast <10 UFC/g 3 M Petrifilm Plates 35°C/72h
Staphylococcus Aureus <10 UFC/g 3 M Petrifilm Plates 35°C/24h
Enterobacter <10 UFC/g 3 M Petrifilm Plates 35°C/24h
Pseudomonas Aeruginosa Absent 3 M Petrifilm Plates 35°C/24h

< 10 CFU = Negative or no colonies of bacteria appear on the plate (1:10 dilution)




per 100 grams of product

Total Calories: 604 cal ! Contains from 2 to 3% of high quality

Calories from Fat: 540 unsaponifiable oils

Total fat (9) 60 «! High content of Vitamins: A, D, E and K
Saturated fat (g) 9.6
Monounsaturated fat (g) 42 4 ! Main minerals: Minerals: P, Mg, Mn, and K
Polyunsaturated fat (g) 6.4
Trans Fat (mgQ) 0.0

Cholesterol (mg) 0.0

Sodium (mg) 600

Total Carbohydrates (Q) 104

Dietary fiber (g) 8.0

Protein (Q) 5.6

Calcium (ppm) 3.2




Shelf Life and Storage
!
! 9 months at temperatures below 20°C and low humidity.

o/ OUR PRODUCST DO NOT require refrigeration.

Directions after opening a bag
After opening one of the bags there are two options:

1.! If you leave the bag closed at ambient temperature, the remaining product has to be rehydrated
and used in 24 hours from opening the bag.

2.! If you close the bag and place it in a refrigerator, the remaining product can be rehydrated and used
in 5 days.




Primary Packaging Palletizing

Our products are shipped in a silver colored Ulihvsrss] Pallet size: 1.20 x 1.00 m (1.6 m high)

sachet made of a 3 fold, 300 caliber material Pallet 50 boxes per pallet
the following specification: ol In 2.5 Kg (5.5 Lb) bags: 250 Kg (550 Lb)
_ . ! In 250 g (0.55 Lb) bags: 138 Kg (303 Lb)
Variable Units Value Cargo volume: 1.84 m3
Caliber th inch 4+/-10% 22 pallets in a 40 ft container
Weight g/m2 100.6+/-10% European | Pallet size: 1.20 x 0.80 m (1.6 m high)
. . : Pall
The bulk product is packaged either in 250 allet 40 poxes per pallet
gram bags or 2.5 kilo bags. Weight per pallet
We can also pack in 50 gram sachets *! In 2.5 Kg (5.5 Lb) bags: 200 Kg (440 Lb)

!l In 250 g (0.55 Lb) bags: 110 Kg (242 Lb)
Cargo volume: 1.84 m3
25 pallets in a 40 ft container

(minimum of 5,000 units per order)

Secondary Packaging

Double corrugated cardboard boxes
Size: 32 x 42 x 32 cm

Commodity Code (Tariff/ HS CODE)
Minimum Order (MOQ): 1 pallet 200899
(can be mixed between different formulas
and / or our other products)




Reception of fresh ingredients
Analysis and Quality Control Ripening

Setup for freeze drying
Washing Sanitizing Cutting, pulping, mixing Place paste in trays

Freeze Drying
Freezing Drying in vacuum Quality Control

|¢

Packaging
Weighting Packaging Labeling

Storage and Analysis

|¢

Product Storage Microbiological analysis Product release




If you are interested in other worldwide innovations from Si o Si,
you can also Visit:

The one and only A new innovation trend
100% Natural Freeze Dried 100% Natural
Avocado Pulp Powder Freeze Dried Coconut

www.avocadopowder.com www.freezedriedcoconut.com




