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The Best Worldwide Fruits Puree



Alfonso Mango Puree

Alfonso variety mango carefully selected only from 

a specific area of Western India.



Raspberry Puree

Our raspberry purée, in contrast to the others is 

made with mono-variety raspberries from the 

Balkans. Williamette variety, the same you can find 

frozen whole in convenient bags.



Strawberry Puree

Purée made from our Italian strawberries from the 

Basilicata region that are picked in May and June.



Mazzoni Varieties Strawberry Puree

Strawberries from the Mazzoni industry, sorted in 

our experimental fields in Tresigallo to make 

purées with an intense taste and bright colour. The 

ice-cream, sorbet or slush will stand out from those 

offered by our competitors.



Why its named “Late Mandarin” of Ciaculli

The Mandarino tardivo di Ciaculli (late mandarin of Ciaculli) got its name from the area in which it was first discovered 
and from the fact that it matures later in the season as compared to the common mandarin varieties.

The origins of the late mandarin of Ciaculli are absolutely natural. It was discovered in the 1940’s as a natural mutation 
of the small “mandarino avana” (Havana mandarin) and grows only in the small area around Ciaculli, a small village 
located outside Palermo, Sicily.

Up until the 1950s the area surrounding Palermo was like one big garden, known as the Conca d’Oro (golden basin). In 
ancient times the total land area was cultivated with citrus fruit. The agricultural area of Ciaculli, in the Conca d’Oro, 
was known for it huge mandarin orchards. However, in the last 60 years the production in this area has diminished by 
three quarters, leaving visible damages to the territory, as the disappearnce of the terraced farmland has caused 
hydrogeological instability. Today, only 80 hectares subsist, cultivated by 90 local farmers who produce the Mandarino
tardivo variety using almost exclusively organic farming methods.

Its exceptional aroma  and robustness makes the late madarin of Ciaculli immediately recognizable among other 
mandarins.

Source: www.experience-sicily.com



How nice about “Late Mandarin” of Ciaculli

The Mandarino tardivo di Ciaculli is further characterized by:
– a strong aroma
– a high sugar content
– very thin peel
– flat spherical shape
– yellow to pale orange color
– no excess of seeds (2 to 6)

The full maturation of the fruit occurs between the months of January and February, and the product is available for 
commercialization until March, hence why it is called ‘tardivo’.

The fruit is usually consumed fresh, but is also used to prepare marmalades, sorbets, ice creams and to flavor chocolate.

The Italian association “Slow Food” has been promoting the cultivation of the mandarino tardivo.  A consortium has 
been created to make sure that the remaining local producers can survive producing this wonderful citrus fruit, receiving 
a just payment. The production of the “tardivo” is strictly regulated, and only members of the Consorzio il Tardivo di 
Ciaculli, founded in 1999, can commercialize it.

Sourcing: www.experience-sicily.com



Mandarin Puree

Late tangerine juice from Ciaculli that is cold 

pressed directly on site to preserve all its natural 

flavour.



Banana Puree

Traditional South American Cavendish banana 

purée, ripe just to the right point. Much more 

convenient than peeling a fresh banana.



Sour Cherry Puree

After almost 30 years in the production of supreme 

frozen sour cherries, we have called upon our 

expertise and produced the Balkan sour cherry 

purée. Intense red, highly tasty with a touch of 

distinctive sourness.



Sweet Cherry Puree

Our cherry purée has been developed and 

produced from a selection of red and black 

mountain varieties that are sweet and intense

in flavour.



Chestnut Puree

Italian and Portuguese chestnuts, the best in terms 

of colour and full taste. Whole calibrated chestnuts, 

broken chestnuts for jams, frozen purée.



Kiwi Puree

Purée made from Italian, fresh Hayard kiwi, peeled 

and made into a natural purée without seeds.



First Bloom of Sicilian Lemon Juice

Traditional cold pressed Sicilian lemon & 

We are the only carrying the first bloom 

of Sicilian Lemon



Mixed Berry Fruit Puree

Mix of the best mountain berry fruits, sorted by our 

farms.



Melon Puree

Cantaloupe Melon from the Po Valley.



Blueberry Puree

Wild forest blueberries, hand picked and carefully 

sorted.



Blackberry Puree

Mix of wild mountain blackberries and cultivated 

blackberries of selected varieties.



Passion Fruit Puree

We import the best passion fruit for our customers 

and transform it into purée. As for mango, we have 

invested 5 years to find a product that has become 

a must in the semi-processed, pastry or ice-cream 

industries in Italy.



Williams Pear Puree

We produce them here in our farms and guarantee 

the availability of cubes and purée all year round. 

Williams Pears from the Po Valley.



Pineapple Puree

The Costa Rica pineapple is the best known 

variety and also found fresh in the supermarkets. 

Available as a purée in trays.



Apricot Puree

After years of research and technical tests, we 

have chosen the queen of apricots. The Bergeron 

variety from France. Our purée is 100% mono-

variety. Intense yellow, rich in fibre, highly aromatic.



Peach Puree

Italian yellow peaches selected by Mazzoni.



Blackcurrant Puree

Intense black currants from the valleys of Northern 

Europe.



Green Apple Puree

Granny Smith green apple from Northern Italy.



Italian White Peach Puree

With Strong white peach aroma & 

reasonable price



Pink Guava Puree

The Best Pink Guava 



Lychee Puree

South African lychee.



Lime Puree

Mexican lime juice, aromatic with the right degree 

of sourness.



Mirabelle Plum Puree

The wonderful yellow plum of France.



Pina Colada Puree

Cocktail made with carefully selected fruit.



Pink Grapefruit Puree

Pink grapefruit from the Mediterranean.



Prickly Pear Puree

This purée was the great innovation for 2016, 

appreciated by anybody for its special taste that is 

balanced between sweet and sour. Pink tending to 

red in colour.



Coconut Puree

After a careful selection, we have produced this 

Indonesian coconut milk without dried coconut, 

17% fat content and dairy free. Ideal for any type 

of processing.



Bloody Orange Puree

Calabrian orange juice, sweet and natural. Blond 

or red upon request and available in convenient 

500ml packs. Just like freshly-squeezed orange 

juice.



Watermelon Puree

Tested at Sigep during the fair, it was an 

immediate success, with a typically sweet and 

natural taste. A tasty and practical idea without 

seeds for slushes or ice-creams.



Pomegranate Juice

Intense red, cold pressed pomegranate.



prepared by:

Asian Tropical Fruits



Carabao Mango (Luzon Mango)

Carabao Mango is the most popular mango variety in Asia. Filipinos call it manggang
kalabaw (carabao mango) while the Philippine government refers to it as ‘Manila Super 
Mango’ and is reportedly in the Guinness Book of World Records as the sweetest in the 
world. Carabao Mango is called Champagne Mango or Honey Mango in United State. 

Advantages of A&O Carabao Mango Puree: 

-All from Natural
-with 5% sugar only
-less Fiber content for easier recipe building & achieve the smooth 
texture for the finished products



Frozen Philippino Mango Puree 
95% Mango (AO Code: FPR0001)

Philippino Mango Cubes IQF
(AO Code: FPR0032)

Carabao Mango Products from A&O



Carabao Mango (Luzon Mango) Puree

Mango Smoothie with Puree

Code Ingredient Qty

FPR0001 Mango Puree *By A&O 6 oz

Sugar Syrup 4 oz

Ice Cube 6 oz

FPR0043 Lemon Zest *By Mazzoni 1 tsp



Carabao Mango (Luzon Mango) IQF

Mango Smoothie with IQF

Code Ingredient Qty

FPR0032 Mango IQF *By A&O 6 oz

Sugar Syrup 6 oz

Ice Cube 4 oz

FPR0043 Lemon Zest *By Mazzoni 1 tsp



Kalamansi

Health Benefits of Calamansi:

Calamansi is a vitamin C rich citrus fruit that enhances your beauty, 
by rejuvenating skin from within and thus bringing a glow on your face. One of the major 
health benefits of drinking Calamansi water is that it paves way for losing weight faster, thus 
acting as a great weight loss remedy. Calamansi water flushes out body toxins and thus is 
extremely beneficial for the body. 

It helps promote your immune system and thus, protects you from the clutches of most 
types of infections. It also plays the role of blood purifier. Lemon is a fabulous antiseptic 
bestowed on us by Mother Nature. Calamansi juice works wonders for people having heart 
problem, 
owing to its high potassium content. So, make it 
a part of your daily routine to drink a glass of 
warm Calamansi juice in the morning and 
then open your gateway to enjoy its 

health benefits 



Kalamansi

Kalamansi Juice

Code Ingredient Qty

FPR0034 Kalamansi Puree *By A&O 4 oz

Sugar Syrup 6 oz

Water 6 oz

Ice Cube 2 oz

FPR0044 Lime Zest *By Mazzoni 1 tsp



Purple Dragon Fruits

Health Benefits of Dragon Fruits:

One of the original name of Dragon Fruits is 
Pitahaya. It is rich with Vitamin C, Fiber & 
Antioxidants. In addition, Dragon Fruit helps 
decrease bad cholesterol levels and replenish 
good levels. Dragon fruit is an excellent source of monounsaturated fats, helping the 
heart stay in great condition. 

With our Purple Dragon Fruits Puree, you also can enjoy the beautiful natural purple 
colour for your fresh yogurts, salads, foods, pastry, drinks, ice cream, desserts, etc. 
without too strong taste from the Dragon Fruits Puree. 



Purple Dragon Fruits

Purple Dragon Fruit Mojito

Code Ingredient Qty

FPR0033 Purple Dragon Fruits Puree *By A&O 3 oz

FPR0034 Kalamansi Puree *By A&O 2 oz

Agave 3 tsp

Vanilla extract 1 tsp

Sparkling Water 12 oz



prepared by:

Our Frozen Malaysian Durian Paste



D24 Durian Paste

D24 shape is ellipsoid to oval shape with thick, light green rind. The flesh is yellow, 

thick, firm, smooth, sweet & nutty with a slightly bitter taste.

Advantages of A&OD24 Durian Paste:
-100% MusangKing Durian
-Processed by Ultra High Pressure Technology

MusangKing fruit shape is oval to ellipsoid and has light green husk. It has a 
thick, golden yellow flesh, very smooth with little or no fibres.. Durian 
connoisseurs love its bittersweet taste and sticky creamy texture.

Advantages of A&OMusangKing Durian Paste: 
-100% MusangKing Durian
-Processed by Ultra High Pressure Technology

There are variety of clone and the shape is oval, ellipsoid dark green. 

Size is small and some has no thick flesh. Some flesh are sweet and 

some may not.

Advantages of A&O“Local”  Durian Paste:
-Processed by Ultra High Pressure Technology



Frozen Malaysian “Local” Durian 
(AO Code: FPR0129)

Durian Paste from A&O

Frozen D24 Durian Paste
(AO Code: FPR0122)

Frozen Musang King Durian Paste

(AO Code: FPR0123)


