COMPANY

Doces Caseiros Crochemore is a family

business located in the region of Pelotas, in
B Rio Grande do Sul, with a history of over 90
[ | years dedicated to the production of sweets,

preserves, and fruit-based preparations. Over
generations, the company has consolidated its
operations by preserving the knowledge and
traditions of artisanal production, combined
with the evolution of industrial processes and
a commitment to quality.

<!, With a strong regional identity, Crochemore

@ values the selection of raw materials and the

preservation of the fruits' characteristics in its
products, uniting tradition, experience, and
production capacity. Its history represents the
continuity of a family legacy built over
decades, focusing on quality, authenticity, and
the valorization of food production in Rio
Grande do Sul.

\: +55 (53) 33025113

@ miguel@crochemore.com.br
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DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

@@ ©@docescrochemore

-

With over 90 years of tradition, Crochemore
combines the confectionery excellence of
Pelotas with a modern industrial structure,

producing up to 2.5 million units of compotes
per year. The company also has an aseptic
pulp line of up to 100,000 liters per month,

offering quality, standardization, and
customized solutions for its clients.
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quince paste, and fig paste. We also produce aseptic pulps of
peach, strawberry, pineapple, and guava, intended for the
juice, beverage, and food industries.

P Our portfolio includes a wide variety of fruit-based products,
including peach, fig, pineapple, orange, strawberry, pumpkin,
and quince in syrup, as well as guava paste, peach paste,
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We combine over 90 years of sweet-making tradition from the Pelotas region
with industrial processing technology, using controlled processes that ensure
quality, safety, standardization, and the preservation of the fruits' natural
characteristics. We maintain close relationships with local producers, valuing
family farming, reducing waste, and adding value to regional production.

With this commmitment, we seek to preserve the traditional flavors of southern
Brazil, strengthen the economy of the communities where we operate, and
expand the presence of our products in new markets, including the
international scene.
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