COMPANY

Founded in 2008 and located in a traditional
region where cashew nut orchards are
concentrated, Suprema supplies cashew nuts
nationwide to a wide range of clients, markets
and consumers, using processes that
guarantee optimum taste and quality.

In recent years, Suprema Caju has matured
with an expansion plan aimed at its growth,
opening up the sale of products throughout
Brazil. Today we have state-of-the-art
technology and are already producing an
estimated 5,000 tons of cashew nuts a year.
Our drive for constant evolution combined
with our commitment to quality always aims
to ensure that our products are of supreme
quality.

\: +55 (85) 3095.1037
+55 (85) 9 8112.2851

www.supremacaju.com.br
@supremacaju

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

5,000 tons per year

Our product is vacuum-packed with an inert gas
that keeps the nut crunchy and maintains its
integrity for 24 months, while the competition

has a shelf life of 6 months.

SUPREMA CAJU
City: Pacajus
State: Ceara
Brazil

cnabrasil.org.br/agrobr

@ contatocomercial@supremacaju.com.br
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PRODUCTS

Delicious, cashew nuts are a powerful antioxidant rich in
vitamin E and zinc. They also contain calcium, potassium,
phosphorus and magnesium, as well as twice as much iron as a
steak. They help to strengthen bones and muscles and are allies
in Mmaintaining cholesterol levels.

Whole

Whole cashew kernels are ideal for the snack market. All the flavor, texture
and appearance of a product that is already globally known and consumed.
This product is available in a number of varieties depending on the
application requirements.

Pieces
Chopped cashew kernels are ideal for a wide range of applications including
confectionery, bakery, cereal bars and more.

Granules and Flours
Cashew nut granules and flour can be used to create healthier foods such as
cakes, cookies and pies, as they are gluten-free and rich in nutrients.
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