COMPANY

Founded on September 7, 2006, Oca do Acafl
was born in Parnamirim (RN) as a small snack
bar driven by a passion for offering quality
acal. In 2008, the company began producing
its own product to ensure greater control,
flavor, and standardization.

This growth led to the company's
transformation into an industry in a short
time, expanding its operations to several
states in the Northeast of Brazil. Today, with a
modern structure and expanded production
capacity, Oca develops not only acai-based
products for retail and food service, but also a
complete portfolio of creams, ice creams, and
granolas, generating jobs and bringing the
taste of the Amazon to more and more
consumers.

+55 (84) 3272.2769
+55 (84) 9 8109.4853

gerentecomercial@ocadoacai.com.br
www.ocadoacai.com.br
@ocadoacai

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

Robust, export-oriented production
capacity, with an average volume of
140,000 tons per month, ensuring
consistent supply for international
partners. The structure is prepared for
the gradual expansion of production
capacity in accordance with the growth
of the markets served.
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PRODUCTS

Oca's Agai Sorbet is a frozen food made from selected acafl
pulp, offering authentic flavor, creamy texture, and high
energy value. A source of fiber, vitamins, and minerals, agaf
contributes to a balanced diet and energy replenishment.
Developed with rigorous quality and food safety standards,
the product undergoes controlled production processes,
traceability, and cold chain maintenance, ensuring standardization and
stability. Available for retail and food service, it stands out for its consistent
quality, practicality, and excellent consumer experience.
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Consistent quality and flavor: produced with selected raw materials and
standardized processes, guaranteeing a superior and uniform sensory
experience in every batch. Year-round availability: We maintain inventory and
production planning that ensures continuous supply, including during the
off-season for agai, without significant

fluctuations in quality or availability.

Food safety: We adopt rigorous
quality controls, traceability,
process monitoring, and cold
chain maintenance, ensuring a
safe, reliable product that
complies with market
requirements.
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