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SALSA APPLICATIONS

APPLICATION

MILD

MEDIUM

HOT

GREEN

RED

CREAMY
GREEN

®
s WINGS
| |
ﬁ SNACKS
—_—

S O RASPBERRY

m WITH CHIPOTLE

Steak
Chicken
Eggs
Tacos
Enchiladas

Steak
Chicken
Eggs
Tacos
Enchiladas

Steak
Chicken
Eggs
Tacos
Enchiladas

Wings
Boneless
Tenders

Potato chips
Corn chips
Salty snacks

Pork ribs
Beef ribs
Lamb chops
Burgers
Chicken

Cream cheese
Pork
Lamb
Salads
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CUSTOM SALSAS

*Customer’s own formulation
*Unigue proposal for customer

o~ SNACKS SALSAS
Chamoy / Chilito powder / Liquid Chilito

BASE SALSAS

Supply sauce for cooking
a dish. Green / Red
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DEL PRIMO SALSAS el Prim

Green Red Guacamole Tlaquera Creamy Habanero Green Habanero Red
Green
DEL PRIMO® DEL PRIMO® IRRESISTIBLES
MOLCAIJETEADAS

LA DF CAJN

Special Green Red Huérfana Tremenda Mandona De Cajoén

DEL PRIMO® PICANTES /SP/ICY DEL PRIMO® PREMIUM

Verde Guacamole Habanero Roja+
+Piquin +Habanero Morita

Habanero Fish & Seafood



DEL PRIMO SALSAS

PRODUCT PACKAGING

INDIVIDUAL SACHETS

8G SACHET 17 G SACHET 20 G SACHET

BAG

1KG BAG 2KG BAG 3KG BAG

GALLON

HALF GALLON 1 GALLON



SEASONINGS

LA TEJANA ®

BRBACOA =

ILZONADOR

Tenderizer Barbacoa Carne Asada Carnitas

FAJITA
USA

IAZoMADOR
-

USA Fajita Grilled Fajita
Chicken Classic

For Chicken Lemon Carne Asada Grilled
Pepper Chicken



SEASONINGS

TRADITIONAL SEASONED SALT TRADITIONAL TENDERIZER
American fajita profile, garlic, Salty profile with a mix of Traditional seasoning and tenderizer to
onion and pepper. spices with celery standing out. impart softness to beef.
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MEAT TENDERIZER
Seasoning that gives softness to
beef without altering it's flavor.

BARBACOA

PASTOR
Classic beef barbecue profile with the

Unique blend of spices, colorings and
mixture to achieve it's characteristic flavor. pineapple to prepare al pastor style meat.
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CARNITAS
Profile of pork prepared in a
saucepan with a natural reddish
brown color.

GRILLED CHICKEN
Typical profile of spices and citrus
with a finish golden-yellow color.

MEZQUITE
Spices with a touch of garlic,
smoked over mesquite wood.
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LEMON PEPPER
Mex lemon profile combined with
pepper. There is the option to add
yellow coloring.
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PREPARED
BEEF CHICKEN FISH PORK VEGETABLES DRINKS




MARINADES

S

ADDES
PROFILE gg&% GAINS SOFTENING APPLICATIONS
Spices and 4a12% by weight
., CAMPIRANO pices anc depending on the -
i P PP piece of chicken
- ) 4 a12% by weight
4" "m,._ CAMPIRANOR Spices and @ | dependingonthe
A m‘:;} pineapple piece of chicken
' Spices and 4 a12% by weight
L MEZQUITE P smoking in depending on the *
_:_ zﬂﬂﬂ mesquite wood piece of chicken
. 16 a 22% by
1 Smoked in h
ek ! weight to meat
o % MEZQUITEC mesquite wood and proportion to -~
[HE S and spices tenderization
Spices, garlic, 4 a12% by weight
TRADITIONAL onion and @ | depending onthe *
pepper piece of chicken
., MEAT WITH Garlic onion 162.22% by e o a
TENDERIZER and pepper meat (3500 MCU)
16 a 22% by
SIMPLE Natural weight to Yy -,
TENDERIZER meat
M3500 Natural 16 2 22% by provides
. ! weight to softening H
TENDERIZER Provides softness meat (3500 MCU)
M4500 Natural 162 225 by provides
. 2 weight to softening H
TENDERIZER Provides softness meat (4500 MCU)
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BEEF CHICKEN




CERTIFICATIONS

Our operating faciities are currently certified under the Food Safety System Certification,
FSSC 22000 recognized by the Global Food Safety Initiative (GFSI) to ensure the quality and
inocuity of our products.

Certificacion FSSC
22000

(") FSSC 22000






