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Ukraine is a new berry
source from Eastern
Europe

Ukraine is one of the main
suppliers of berries globally
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About
ALTEFOODS

Currently, ALTE FOODS processes
top export berries in Ukraine

Behind the processing stands innovative technologies — IQF Freezing
with 1,200 tons of berries production per month using IQF equipment from
Octofrost AB.

The IQF method is used to preserve the berries’ cell structure, texture,
color, flavor, and aroma in the best way. The method remains the most
cost-effective way to produce premium fresher-than-fresh berries that

offer maximum convenience to customers — and sell with a premium
price. Berries grown for freezing are harvested at the peak of ripeness.
ALTE FOODS uses unique flash-freezing methods to protect the fragile
berry and to lock in the color. At the end, fruits retain flavor and nutrition assets.
The freezing of raw materials is done using IQF technology, which allows
maintaining the maximum benefit and high quality of final products.
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@ ALTE FOODS specializes in freezing high-quality berries, fruits, and
o c emlca s vegetables grown in ecologically-clean areas of Ukraine.
»
no addltlves ALTE FOODS uses its internal quality laboratory to check the raw materials
as accurately as possible and select the only high-quality berries, fruits

and vegetables for freezing.
ju The laboratory is equipped with facilities for carrying out primary

research of raw materials according to Ukrainian national standards and
requirements for EU food products. Testing for organoleptic qualities

rl ened ber of raw materials, defining the volume of organic and mineral impurity,
performing the radiological analysis are the primary check-ups for all the
d Id air

ALTE FOODS’ products.
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ALTEFOODS,

a New IQF
Products Market
Participant

ALTE FOODS is the new reliable participant
of the European IQF products market

We guarantee European quality from a powerful certified manufacturer
of IQF products. Thanks to the latest technologies of shock IQF freezing
of berries, fruits and vegetables, our products retain their original
properties: appearance, organoleptic properties and taste.
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More about IQF
Technology

The advantages of IQF technology:
1. the frozen product remains in a constant

suspended state, so the product particles
do not freeze together;

2. the frozen product receives processing
on each side, providing individual
high-quality freezing and appealing
product appearance on the output.

The automatic selection process

at ALTE FOODS proceeds with
BUHLER Polar Vision optical sorting
machine. Selection is based on the
following criteria: ripeness, size,
minimal impurities of other varieties
of berries in the batch.
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' ALTE FOODS’ production facilities are located at the center of berries,
ALTE FOODS fruits and vegetables growing in environmentally pristine areas
of Ukraine. Highly qualified personnel are trained and committed
P d t L. to all the standards and requirements to obtain products that meet
ro uc Ine European and international requirements, including compliance with

the rules of COVID-19 spread prevention.

Berries Vegetables

WILD CRANBERRIES

RASPBERRIES @ (Vaccinium oxycoccus)

WILD BLUEBERRIES
(Vaccinium myrtillus L)

WILD ELDERBERRY
(Sambucus nigra L)

ATLE FOODS will extend its product line in 4th quarter of 2021
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European quality
from a certified
manufacturer

(") FSSC 22000

FSSC 22000 — a certificate regarding
the food safety management system.

This is a quality mark for each product
that came out of our conveyor.

Ready-to-deliver ALTE FOODS products
meet all Ukrainian state and international
standards. European quality from a certified
manufacturer!

ALTE FOODS has certificates guaranteeing
the quality and compliance with all European
and Ukrainian standards. Solely skilled and
certified employees operate at the plant.

Organic Standard — a certificate
guaranteeing the organicity and
sustainability of products.
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18 Metropolitan Vasyl Lypkivskyi str., Kyiv, 03035, Ukraine

3-A Zarichna str., village Poliske Korosten district, Zhytomyr region 11555, Ukraine

info@altefoods.com,+38 067 395 36 46
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