COMPANY

Casa Doce Fruit Cooky was idealized from the
fruit production of the Irrigated Perimeters in
the North of Minas, in a partnership with
Family Agriculture Cooperatives, and ITAL -
TECHNOLOGICAL INSTITUTE OF CAMPINAS,
which was responsible for the elaboration of
the production methodology.

For six years it has been operating in the
national market through the largest market-
places, where it has commercialized its
products with a high quality standard.

The ADOCE - Associagao dos Produtores de
Doces do Projeto Jaiba e Gorutuba, is a
partner between the cooperatives and the
technical training for the implementation of
product standardization.

\: +55 (38) 3082.0071
+55 (38) 9 9216.8901

@ casadocemontesclaros@gmail.com
@ www.casadocemontesclaros.com.br

) @casadodocemoc

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

MONTHLY PRODUCTION
CAPACITY OF EACH
COOPERATIVE UNIT: 5 TONS /
MONTH IN AN 8-HOUR SHIFT

1 CASA DOCE FRUIT COOKY

Mi City: Montes Claros
Ge'Pé?ié State: Minas Gerais
Brazil

cnabrasil.org.br/agrobr

PRODUCTS

NCM 2007.99.10

P Our products are made from selected fruit and quality
raw materials.

<
100% FRUIT PRODUCTS, NO CHEMICAL ADDITIVES,
18-MONTH SHELF LIFE, LOW ADDED SUGAR.

JAMS:
PINEAPPLE, GUAVA, ORANGE, PAPAYA.

JELLIES:
PINEAPPLE, BANANA,
GUAVA, PASSION FRUIT,
TAMARIND, TAMARIND
WITH PEPPER, UMBU.

Achievement: Support:
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