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LEAF and SMETA certified. GLOB;'E; B

These certifications show our
commitment to compliance with
legislation, quality and food safety
criteria.
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SMETA the Sechex Maminers Ethecal Trade Audit
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Two types are produced: ‘ .
Fine: 6 - 9 mm in diameter « A

Texture: Fresh, green and cfis’p .
Smell and taste: Clean and normaL gt

Absence of any foreign flavour or srfle Ly
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Three grades are used for marketing:
v .SHORT:10cm - 14, cm
GRADE .HALF-LONG:15cm -18 cm
- .LONG:+18 cm
PACKAGING Polypropylene woven bags:
Net weight 10 kg and 5 kg
| STORAGE 1 month at 12°C
rFoN . QUALITY The product is cleaned and washed.

i =TI R " =

N, - - Y y \

¢ : ¥ 4 .
W ‘ .r
.
¥ ! ‘[r'r-'



)
=
T
S
O
o




[p—— Y

P

i) PACKAGING

5 o
#

i8] STORAGE

QUALITY

et g
W

o Al AN S . ¥
B i, ATy
] =% |
NS4
e .#- ) '|'I' &
5 .i"*i,' u‘ é
i - ot e
s o : ]
R
N . - ‘f i

' p -




e s

"*’ JALAPENOS

|
'
|

..-"'
e

.| o et -”""Ti"_.:. -4
1 i | |

"r -".'."c:l":':hf-"}lf- 7 *-!r.f'.:,'f'

Ty 3;:'.'” _E??“‘I}I_ "Iri

AVAILABILITY

The product is available throughout the year.

Length: between 30 - 70 mm
GRADE Stalk: 50 mm max
Diameter: between 5 mm - 12 mm

PACKAGING Net weight 10 kg

STORAGE Two weeks storage at 12°C

The pepper is straight, fleshy, firm and crunchy.
Texture: Its skin is shiny with a colour that varies
QUALITY from green to red.

Smell and Taste: Jalapeno is a fragrant, fruity and
moderately hot pepper.
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I Société de Cultures Légumiéres
Fragl. Fronn Someel

1 AVAILABILITY
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" WHITE ONION

AVAILABILITY The product is available from February to August.

GRADE H.omogeneous size between 40 and 65 mm
diameter

PACKAGING 25 kg, 10 kg, 5 kg woven polypropylene bags.

STORAGE 2 to 3 months at. room temperature in a dry,
temperate, ventilated place.
Texture: A firm coloured bulb whose flesh is not
exposed.

QUALITY Odour and Flavour: Pungent flavour and a strong

' 4 pungent smell
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AVAILABILITY

The product is available throughout the year.

30 kg bag of silage

STORAGE

Six months storage

QUALITY

!

Enriched with molasses
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