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COMPANY PRODUCTS

For nearly 30 years, Imbauba has been - Imbauba began with pasteurized milk and

committed to offering high-quality mozzarella. More products were gradually introduced
B products through the dedication of according to market demand: dulce de leche, sour
those who always want to do the best. = cream, cream, butter, ricotta cheese, minas
frescal, cream cheese, culinary cream cheese,
Imbauba's mission is to produce and strawberry, plum and coconut milk drinks, curd,
distribute quality food, innovating and coalho cheese, sliced and grated mozzarella.
encouraging healthy habits, creating frye
employment and income, and Requeljao
benefiting society. (Brazilian Cream Cheese)
NCM 0406.10.90
Its vision is to become a standard in Dulce de Leche Butter
. integrity, quality, good service, respect
_quO' for people and the environment. NCM 1901.02.00 NCM 0405.10.00

\: +55 (67) 3351.8666
+55 (67) 9 9988.1080
@ silvana@imbauba.com.br

@ www.imbauba.com.br
@imbaubalaticinios / @lmbaubal aticiniosLtda

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

The industry is able to process up to 100 liters of
milk per day. Milk production in the state is
influenced by periods of rain and drought, which
is reflected in the collection of the raw material:

fresh milk.
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