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WE TAKE FRESHNESS VERY SERIOUSLY.

When we set out to create avocado halves, pulp, and
signature guacamoles that stay fresh and taste fresh
for up to 90 days, we were persistent until we
reached perfection.

This process took thousands of hours of work and a
lot of passion, and we succeeded thanks to High
Pressure Processing (HPP) Technology.

The secret? Cold Pasteurization.

This process has the very same inactivating affect on
microorganisms and enzymes as methods using
heat or chemicals.

But, unlike those harsher methods, HPP has
absolutely no affect on taste, texture, color, nutritional
value, or vitamin content of the food.
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With Calavo, you are always guaranteed preservative-
free, ready-to-eat avocado products, and hand-
prepared guacamole that is unbelievably fresh and
simply delicious.

MAKE OUR SIGNATURE GUACAMOLES
YOUR SIGNATURE GUACAMOLES

Our Pico de Gallo and Caliente recipes originate in
Uruapan, Michoacéan, Mexico. This subtropical
landscape boasts fertile volcanic soil that produces
the most flavorful Hass Avocado fruit in all of Mexico.
It is here in Uruapan that Calavo Guacamoles

are prepared by hand using recipes handed down
through generations. And by using HPP technology,
we can lock in the freshness without using any
preservatives of any kind.



CALAVO, THE BRAND YOU KNOW & TRUST

Since 1924, Calavo has been synonymous with quality.
We are one of the largest packers in the state of
California, and the largest in all of Mexico.

As a result, we have strong relationships with growers
who produce nothing but the finest avocados. Since
only the finest fruit is acceptable, we continually
conduct third-party certifications for food safety &
quality and consistently earn superior ratings.

Being one of the largest packers helps us guarantee a
fruitful supply of ripe avocados, pulp, and signature
guacamoles, available to you all year-round.

The only question that remains is...

Are you ready to Get Fresh?

WHY NOT GET FRESH?
100% HASS AVOCADOS NO ADDITIVES
FRESH INGREDIENTS HANDMADE
ALL NATURAL SAFE
NO PRESERVATIVES CONSISTENT SUPPLY
ALWAYS DELICIOUS!

STORAGE & HANDLING

Keep refrigerated products at 34°- 40°F .

Unopened shelf life for HPP Guacamole is up to 90 days.
Fresh Refrigerated avocado halves is up to 30 days.
Frozen shelf life is 24 months (60 days after thawing)
Once opened, consume within 24 hours.
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5 Product Description Portion Product # Pack Size Net Wt. (Ib.) Gross Wt. (Ib.) Cases/ Layers
- | 60258 12/1 b,
o Avocado Pulp Pouch 60727 4/3 b, 12 13 20x8
Product Description Portion Product # Pack Size Net Wt. (Ib.) Gross Wt. (Ib.) Cases/ Layers
- 60281 12/1 b,
Original Guacamole Pouch 60751 4/3 b, 12 13 20x8
60254 12/1 b,
Western Guacamole Pouch 60714 4/3 b, 12 13 20x8
- - 60255 12/1 b,
California Supreme Pouch 60737 4/3 b, 12 13 20x8
Mild Guacamole Cups 61452 48/2 oz 12 13 17x17
Spicy Gucamole Cups 61453 48/2 oz 6 7.07 17x17
Mild Snack Pack Pouch 60230 96/2 oz 12 13.4 10x13
Product Description Portion Product # Pack Size Net Wt. (Ib.)  Gross Wt. (Ib.) Cases/ Layers
Avocado Halves (IQF) Bag 60170 10/1kg 22.05 23.61 10x9
Avocado Dices (IQF) Bag 60177 10/1kg 22.04 23.61 10x9
roduct Description ortion roduct ack Size et Wt. (Ib. ross Wt. (Ib. ases/ Layers
o Product Descripti Porti Product # Pack Si NetWt.(Ib) G Wt (Ib.) Cases/ L
5' Avocado Chunks Tray 60547 6/2 Ib. 12 13.27 9x15
(a Avocado Pulp Pouch 60527 6/2 Ib. 12 1276 20x8
L Product Description Portion Product # Pack Size Net Wt. (Ib.) Gross Wt. (Ib.) Cases/ Layers
o~ Authentic (Mild) 60540 12/11b.
g Guacamole Pouch 60538 6/2 Ib. 12 13 20x8
< Pico dgliac”aorég/l':d'“m) Pouch 60530 6/2 Ib. 12 13 20x8
&) : :
b4 Caliente (Spicy) Pouch 60535 6/21b. 12 13 20x8
) Guacamole
(O] Mild Snack Pack Pouch 61237 192/1 0z 12 13.95 20x8
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