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Optimize your avocado program for profitability, efficiency

Year- Rou nd Avocados and consumer satisfaction. Our talented team of experts

design year-round avocado programs specifically tailored to
your marketplace and store format.

AVOCADOS
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PRODUCT SIZES COUNTRIES OF ORIGIN CONFIGURATION
vgg;:s;i:::;?ng‘é?;;?;s St J6L?|’n7:<;:8248, :zt‘(fé G5 California, Mexico, Peru, Colombia, Chile 2-ct, 3-ct, 4-ct, 5-ct, 6-ct
Jumbos 32,36, 40 California, Mexico, Peru, Colombia, Chile 2-ct, 3-ct, 4-ct, 5-ct
Minis . . . .
(Conventional and Organic) 84,96 California, Mexico, Peru, Colombia, Chile 4-ct, 6-ct, 7-ct, 2Ib
Emeralds in the Rough Mixed Bags of 48s and Smaller California, Mexico, Peru, Colombia, Chile 2lb, 3Ib

Bulk

PRODUCT SIZES COUNTRIES OF ORIGIN PACK
Small 60, 70, 84, 96 California, Mexico, Peru, Colombia, Chile Lug, Flat, RPC, Euro
Large 40, 48 California, Mexico, Peru, Colombia, Chile Lug, Flat, RPC, Euro

Jumbo 28,32, 36 California, Mexico, Peru, Colombia, Chile Lug, Flat, RPC, Euro
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DISCOVER

THE MISSION ADVANTAGE

Diversified Sourcing = Year-Round Supply

Benefit from a seamless year-round product flow from a reliable
partner that won't leave you stranded with a supply gap!

Avocados-Global Availability
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@ \Vertically Integrated growing locations Stronger bar color denotes higher volume. Transition periods can vary slightly dependent on weather, growing conditions, etc. Not all origins have access to all markets.

Masters in the Art of Ripening

Using a science-based methodology, industry-leading
technology and four decades of artistic intuition, our
Ripe Masters expertly ripen fruit to the precise stage
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STAGE STAGE STAGE STAGE
PRE-
HARD CONDITIONED BREAKING FIRM-RIPE RIPE
PSI 221 PSI 16-20 PSI11-15 PSI 6-10 PSI 1-5
APPROXIMATELY APPROXIMATELY APPROXIMATELY
I D o e ) e
UNTIL RIPE IF STORED AT UNTIL RIPE IF STORED AT UNTIL RIPE IF STORED AT BEST FOR SLICING BEST FOR MASHING
ROOM TEMPERATURE ROOM TEMPERATURE ROOM TEMPERATURE AND DICING AND SMASHING
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