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CATEGORIES

"Since 1999, specialized in
international business, trading
commodities, foods and raw materials

worldwide."

® Premium Dehydrated Foods Vegetables & Fruits
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OUR SUPPLIERS

Premium Andean Ingredients

At Zaimar Foods, we specialize in Premium Andean
Ingredients, offering high-quality dehydrated foods sourced
from the rich agricultural regions of the Andes. For over 10
years, we have been exporting dehydrated sweet potatoes,
carrots, ginger, and asparagus to the United States through
strategic partnerships with Peru’s leading producers. We
ensure compliance with the highest standards across the entire
supply chain — from field selection and sustainable farming
practices to processing, packaging, and distribution.

Our portfolio also includes premium dried fruits such as
pineapple, mango, banana, and goldenberry, all carefully
selected to deliver quality, consistency, and reliability to our
clients.
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PREMIUM
SWEET POTATOES

We offer a premium selection of high-quality dehydrated

sweet potatoes, carefully tailored to meet the requirements of
international markets.
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ESCRIPTION

Freshly harvested sweet potatoes are carefully sorted, peeled, washed,
trimmed, blanched, and air-dried. Additional cleaning, sorting, and
food safety procedures are then performed before cutting or milling
them to the desired size. The raw materials are sourced directly from
farms across Peru.

Application status: Ready to cook.

Sterilization: Steam sterilization and infrared treatment.

Rehydration guidance: 1:3.

Packaging: Paper bags or corrugated boxes. Other options available upon request.

Shelf life/storage: For optimal freshness, use within 18 months from the
manufacturing date. Store in the original sealed packaging, away from direct
heat, light and humidity.

Certifications: All-natural, Kosher and others.

Cuts: Multiple cuts available.

(*) The information provided is standard and subject to final confirmation based on the customer's required

volumes, packaging, and cut/milling specifications.
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PREMIUM CARROTS

Discover our premium dehydrated carrots — flakes and
powder — crafted to meet the highest standards of
international markets.
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DESCRIPTION

Our field-fresh carrots are carefully washed, peeled, blanched, and air-
dried, then precision-cut or milled to your desired size — all under
strict quality and food safety standards.

Application status: Ready to cook.

Sterilization: Steam sterilization and infrared treatment.

Rehydration guidance: 1:4.5.

Packaging: Paper bags or corrugated boxes. Other options available upon request.

Shelf life/storage: For optimal freshness, use within 18 months from the

manufacturing date. Store in the original sealed packaging, away from direct
heat, light and humidity.

Certifications: All-natural, Kosher and others.

Cuts: Multiple cuts available.

(*) The information provided is standard and subject to final confirmation based on the customer's required
volumes, packaging, and cut/milling specifications.
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PREMIUM GINGER

We provide the finest selection of high-quality dehydrated
ginger, exclusively tailored to meet the needs of international
markets.
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DESCRIPTION

Freshly harvested ginger is carefully sorted, peeled, washed, trimmed,
blanched, and air-dried. Additional cleaning, sorting, and food safety
procedures are then performed before cutting or milling it to the
desired size. The raw materials are sourced directly from farms across
Peru.

Application status: Ready to cook.
Sterilization: Steam sterilization and infrared treatment.

Packaging: Paper bags or corrugated boxes. Other options available upon request.

Shelf life/storage: For optimal freshness, use within 18 months from the
manufacturing date. Store in the original sealed packaging, away from direct
heat, light and humidity.

Certifications: All-natural, Kosher and others.

Cuts: Multiple cuts available.

(*) The information provided is standard and subject to final confirmation based on the customer's required
volumes, packaging, and cut/milling specifications.
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PREMIUM
ASPARAGUS

We provide the finest selection of high-quality dehydrated

asparagus (green and white), exclusively tailored to meet the
needs of international markets.
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Freshly harvested green asparagus are carefully sorted, peeled, washed,

PREMIUM
ASPARAGUS

Dehydrated - Green

ESCRIPTION

trimmed, blanched, and air-dried. Additional cleaning, sorting, and

food

safety procedures are then performed before cutting or milling

them to the desired size. The raw materials are sourced directly from
farms across Peru.

Application status: Ready to cook.

Sterilization: Steam sterilization and infrared treatment.

Rehydration guidance: 1:6.

Packaging: Paper bags or corrugated boxes. Other options available upon request.

Shelf life/storage: For optimal freshness, use within 18 months from the
manufacturing date. Store in the original sealed packaging, away from direct
heat, light and humidity.

Certifications: All-natural, Kosher and others.

Cuts: Multiple cuts available.

(*) The information provided is standard and subject to final confirmation based on the customer's required
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DESCRIPTION

Freshly harvested white asparagus are carefully sorted, peeled, washed,
trimmed, blanched, and air-dried. Additional cleaning, sorting, and
food safety procedures are then performed before cutting or milling
them to the desired size. The raw materials are sourced directly from
farms across Peru.

Application status: Ready to cook.
Sterilization: Steam sterilization and infrared treatment.

Rehydration guidance: 1:6.

Packaging: Paper bags or corrugated boxes. Other options available upon request.

Shelf life/storage: For optimal freshness, use within 18 months from the
manufacturing date. Store in the original sealed packaging, away from direct
heat, light and humidity.

m Certifications: All-natural, Kosher and others.

B Cuts: Multiple cuts available.

(*) The information provided is standard and subject to final confirmation based on the customer's required
volumes, packaging, and cut/milling specifications.
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PREMIUM
DRIED FRUITS

We provide the finest selection of high-quality dehydrated
fruit, exclusively tailored to meet the needs of international
markets.
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Premium Dried Mango

100% dried mango — no additives, no preservatives.
Gently dried at low temperatures. Naturally sweet,
with no added sugar. Made from highland mangoes
grown in the Jequetepeque Valley, Cajamarca.

Available whole (slices, chunks, or cheeks) or milled
into mango powder.

Premium Dried Pineapple

100% pure dried pineapple — no added sugar,
preservatives, or additives. Gently dried at low
temperatures in Cajamarca, using our special golden
pineapples.

Available in slices, chunks, or as pineapple powder.

Premium Dried Goldenberry

100% organic dried goldenberries (Physalis peruviana) —
no additives, no preservatives. Gently dried at low
temperatures. Naturally sweet and tangy, with no added
sugar. Grown by small farmers in the highlands of
Cajamarca, Peru.

A natural superfood — rich in antioxidants, fiber, and
vitamin C.

Premium Dried Banana

Peru remains a top-tier exporter of organic bananas,
particularly to high-value markets in North America,
Europe, and Asia.

At Zaimar Foods, we offer dried banana slices, as well
as green and ripe banana powder — 100% natural and
free from additives or preservatives.




CONTACT US

We help our clients to find Where to find us? Visit our
business opportunities for corporate website & social media,
allocating and positioning their and feel free to reach us out:

products worldwide.
www.zaimargroup.com
If you want to learn more about admin@zaimargroup.com
our business proposal or for any +51 997 588 812
specific consultation, please let us
know how we can help and we’ll
respond shortly. e
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