
Optimize your avocado program for profitability, efficiency 
and consumer satisfaction. Our talented team of experts 
design year-round avocado programs specifically tailored to 
your marketplace and store format.

Year-Round Avocados

Bags
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SIZESPRODUCT COUNTRIES OF ORIGIN CONFIGURATION

World’s Finest Avocados
(Conventional and Organic) California, Mexico, Peru, Colombia, Chile 2-ct, 3-ct, 4-ct, 5-ct, 6-ctSmall: 60, 70, 84   Large: 40, 48

Jumbo: 28, 32, 36

California, Mexico, Peru, Colombia, Chile 4-ct, 6-ct, 7-ct, 2lb84, 96
Minis

(Conventional and Organic)

California, Mexico, Peru, Colombia, Chile 2lb, 3lbMixed Bags of 48s and SmallerEmeralds in the Rough

California, Mexico, Peru, Colombia, Chile 2-ct, 3-ct, 4-ct, 5-ct 32, 36, 40Jumbos

Let’s Connect! SalesReps@missionproduce.com
missionproduce.com
@mission_produce

Bulk
SIZESPRODUCT COUNTRIES OF ORIGIN PACK

California, Mexico, Peru, Colombia, Chile

California, Mexico, Peru, Colombia, Chile

California, Mexico, Peru, Colombia, Chile

Lug, Flat, RPC, Euro

Lug, Flat, RPC, Euro

Lug, Flat, RPC, Euro
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60, 70, 84, 96

28, 32, 36Jumbo
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SIZES

60 70 84 96

ORORGOOO ANIC

4046
USA

ORIGIN

Colombia

ORGANIC

California, Mexico, Peru, 

COUNTRIES OF

alifornia, Mexico, Peru,

ORORGOOO ANIC

4225
USA

C, EuroChile Lug, Flat, RPC

PACK

Lug, Flat, RPC

4770
USA
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Benefit from a seamless year-round product flow from a reliable 
partner that won't leave you stranded with a supply gap!

Diversified Sourcing = Year-Round Supply

Using a science-based methodology, industry-leading 
technology and four decades of artistic intuition, our 
Ripe Masters expertly ripen fruit to the precise stage 
your shoppers are looking for.

Masters in the Art of Ripening

Avocados–Global Availability
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Let’s Connect! SalesReps@missionproduce.com
missionproduce.com
@mission_produce
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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.
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