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COMPANY PRODUCTS

With over two decades of experience, Amifec P Each stage, from grain to final packaging, is carefully
Alimentos has established itself as one of the monitored, ensuring complete control and consistency
B leading Brazilian industries producing cassava throughout the entire production process. This makes Amifec

[} derivatives. Located in northwestern Parana, 2 Alimentos a benchmark in the starch and flour market, both
the company has three active manufacturing for its quality and standardization, which guarantees
units, one of which is a cassava flour mill, and excellence in the production process for its clients and
its purpose is to produce quality food, valuing partners. To reach you, our products go through rigorous production stages
relationships with employees, customers, and that go beyond homologation requirements, because we believe that true
partners. quality lies in the details.

NCM: 1108.14.00 Cassava Starch
NCM: 1108.14.00 Sour and Sweet Starch
NCM: 1106.20.00 Tapioca gum
With a presence in the industrial and retail NCM: 3505.10.00 Modified Starcl-!es
segments, Amifec offers versatile solutions for NCM: 1108.19.00 Cheese Bread Mix
different market sectors. Combining tradition NCM: 1903.00.00 Hydrated Tapioca
and technology, it transforms cassava into NCM: 1903.00.00 Granulated Tapioca

POLVILHO AZEDO

foods that bring flavor, convenience, and
confidence to consumers in Brazil and abroad.

AMIFEC @ MIFEC
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www.amifecalimentos.com.br

@amifec.alimentos

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

14,000 tons of cassava
processed every month, using
an exclusive formula developed
and adjusted to meet the
specific needs of each client.

AMIFEC ALIMENTOS CERTIFICATIONS
City: Nova Londrina

State: Parana
Brazil

Realization: ﬂ
Promoted by:

:I G'ro IO r apexBrasil® .t baad 1
O sabor deirmais longe ESERVISOS o anono rovo o o

% CNA SEB==RAE

www.agrobr.org




