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Mission Produce supplies the Asian market
year-round as a global leader in growing,
producing, and distributing Hass avocados.
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Not all origins have access to all markets.
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The Global
Standard
for Quality

Our industry-leading technology,
state-of-the-art infrastructure and
product innovations allow us to
expertly manage the supply chain
to deliver high-quality fruit with
world-class service.

e Precise Cold-Chain Management
e On-Farm Hydrocooling

e Industry-Leading Ripening Technology

¢ Optimal Grading & Sorting

Food Safety is our Top Priority

We are accredited by the BRC Global Standard for Food Safety,
the PrimusGFS Food Safety Audit, and the International Featured

" Standards (IFS) for auditing food manufacturers, at applicable _
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Industry-leading Ripening Technology

We are Masters in the Art of Ripening avocados. Using a science-based
methodology and four decades of artistic intuition, we are able to
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