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WVWHOL ESALE OF OLIVE OIlL

Olive oil, the mosticonic food of Mediterranean diet, is known for its beneficial effects against heart diseases.

Virgin olive oil is a 100% natural product, with exceptional organoleptic characteristics (smell, color, taste). It is the only
vegetable oil that can be used without being refined, which allows to keep all its content in vitamins, fat acids and other
components of great dietetic importance, such as natural antioxidants (Vitamin E and polifenols)

The origins of the olive tree farming are in the coasts of Syria, Lebanon and Israel more than 4000 years ago.
The Phoenitians introduced olive tree in 1050 BC. In the Roman Empire and later with the Arab domination cultivation and
extraction techniques were improved and new culinary uses many Spanish words related to olive oil are from this period

(aceite, almazara, alpechin, etc).

Now a days, althogh the discovery of America extended the area of cultivation, production structure is similar to its Mediterran
origins. The European Union is the lagest world producer of olive oil with 80% share.
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International Trade

WVWHOL ESALE OF OLIVE OIlL

VIRGIN OLIVEOIL

Is the juice of healthy olives, harvested at the optimum
moment when olives are ripe and with an adequate production
process.

Wnen it is obtained from a single olive type is called
“monovarietal” (sigletype), if a mix of types of olives are used
in order to obtain a special taste and aroma is called coupage
Olive oils with Protected Geographical Status are those that
have diferentiated characteristics due to the geographical
environment, types of olives, production process and with a
quality controlled by its Control Board.

The objective is to promote diversification of production and
protection against abuse of of the Protected Geographical
Status denomination.

There are 20 Protected Geographical Staus areas in Spain 12
of them are registered in the European Union Registry, the
other 8 are in the process of doing so.

The Protected Geographical Status areas are the following:
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PROTECTED GEOGRAPHICAL AREAS
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- “Extra olive virgin oil”, is the top quality, with
no organoleptic defects and acidity equal or lower
than 0.8°.

- “Virgin olive oil” good quality with traces of
organoleptic defects and acidity equal or lower than
20°.

- If a virgin olive oil has chemical, physical or
organoleptic defects it cannot be distributed directly,
it has to be refined or used to add to refined olive oils.
Olive virgin oil called “lampante” is exclusively used
to be refined because of characteristics of defects
that make it not suitable for consumption

. Refined olive oil; the nutritional value is lower
than that of the virgin olive oil as the refining process
eliminates vitamins and other components. The
commercial denominations are:
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WVWHOL ESALE OF OLINVE OIlL

- “Olive oil” made of refined olive oil and virgin
olive oil suitable for consumption in a variable
proportion. Acidity is equal or bellow 1°.

- “Orujo olive oil” made with refined olive waste
oil and virgin olive oil suitable for consumption.
Maximum acidity 1°.

Health benefits

Olive oil has many beneficial effects:

- Helps to protect oesophagus mucosa from the
acids in the stomach and improves the digestive
process and the absortion of nutrients in the
intestine.

- Helps to prevent the risk of heart diseases is it
reduced the total cholesterol levels and the LDL or
“bad” cholesterol maintaining or increasing the HDL
or “good” cholesterol.
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DISTRIBUTION AND WHOLESALE RICE

There are many rice types which are differentiated by the individual characteristics of each of them, each type is suitable for
differentiated recipes.

Rice can be long and thin, glutinous, wholemeal, from Thailand or Basmati... There are over 2.000 varieties or rice in the world
although many of them are not commercially cultivated.

Most of rice types have been originated from two wild species, the Oriza sativa from Himalaya and Oriza glaberrima, from the
Niger Delta.

According to grain size, rice can be clasified in different types: long, medimum and short or round grain. The first one is over 6
milimiters long light and very dry and free flowing as opposed rather than sticky, that is why is widely used as ingredient in
salads. Within this group we find among many others, the aromatic Basmati of India and Pakistan, rice from Thailand with its
jazmin touch, Ferranini of Italy and Bond rice from America. In Spain we have the Urumati rice an aromatic long grain variety,
used in oriental food recipes.

Medium size grain is between 5 and 6 milimetres long and is shorter and more barreled in shape than the long grain varieties.
Its flavour is smoother and it has a more tender texture. Short grain rice is almost as long as it is wide (4 to 5 milimeters long by
2,5 milimeters wide).

The Arborio rice is the best known variety of medium size grain, the Spanish varieties of Jucar, or the Bomb rice are short grain
varieties. Another short grain variety is glutinous rice, with high percentage of starch which causes the grain to stick together
after itis cooked. Itis frequently used to cook risottos.
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DISTRIBUTION AND WHOLESALE RICE

Summary of the mainrice varieties and its uses:

= Glutinousrice, after boiling it sticks together due to its high content of starch. Ideal for Japanese sushi.

« Long grain rice, grain size over 6mm; it cooks quickly with free flow grains. Ideal for salads, plain rice and as a side
plate.

= Mediumsize grain, (5 to 6 mm) is the most widely used. Good for “paellas”, rice cooked in oven, or rice soups.

= Parboiledrice, it does not overcook or stick due to its special treatment. It does not absorb flavour of other ingredients
as easily as other types. Itis necessary to increase the liquid, time and settling . Ideal for rice soups.

< Roundgrainrice, itis smallin size, cooks quickly, high starch content. Ideal for rissotos and rice pudding.

= Wildrice or Indianrice, itis notarice properly, is dark in color. Ideal for decorating and as a side order.

= Basmatirice, long and thin grain, grains do not brake during cooking and they do not stick together. Ideal as a side order
and for curry and oriental recipes.
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DISTRIBUTION AND WHOLESALE RICE

e Brown rice: Dark because because is only partly milled rice. Rich in vitamines. Requires long boiling time (45 minutes)
ideal for diets and vegeterian cooking.

e Thairice: Jazmin aroma. ldeal for fish and shellfish.

Short-grain rice Parboiled rice

ST

Rice Vermelho
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Glutinous rice

Black Rice
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DISTRIBUTION AND WHOLESALE RICE

TYPES

The main types of rice are: white rice, long grain rice which is totally milled. Its quality is worldwide appreciated and it is the
type which is mostly produced in Spain. When cooked grains tend to stay free. Another type is the brown rice which keept the
inner layers sourounding the grain (bran layer and the germ) which are removed in white rice. It has higher fiber content than
other types of rice which is noticeable when it is chewed. Similar to brown rice is parboiled rice which has the same nutritional
value and a similar brownish color that turns white when cooked. Before distribution, it undergoes a special process which
makes the rice free flowing and makes it more difficult to overcook or stick and it is very nutritious although it takes more time
to cook.

There is also the Vermelho or red rice, from Asia, its name comes from the color of the layer suroundign the grain. It grows in
low fertility soils or mountain areas and is normally ground to obtain a white flour. Finally there is the black rice, also from Asia,
rich in vitamin B and dietary minerals. This type is grown in China, Bali, Thailand, and its main characteristic is a thin black layer
sorounding a white grain.
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Wholesale of sugar ICUMSA

The process of sugar manufacturing can be splitin the following stages:

Harvest.
Chopping and harvesting of sugar cane

Storage.
Sugar cane is sorted by quality according to sacarose content, fibre and impurities.
Sugar cane is weighted and rinsed.

Crushin of sugar cane.
Sugar cane is crushed in machines specially designed to obtain small lumps Milling.

Applying pressure, juice is extracted from sugar cane. Hot water is added to extract
the maximum sacarose contained in the fiber.

Refining.

In this process the temperature of the juice is increased and a light juice separates
from the rest. It is possible to refine the light juice by adding lime stone that help to
separate insolubles compounds. It is also treated with gaseous sulphur dioxide as a
whitening agent although not all white sugars come from a refining process.
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Wholesale of sugar ICUMSA

Vaporization.

Water is vaporized from the juice to obtain a syrup
with a concentration of solids between 55% and 60%.
The syrup is purified in a clarifier, the process is
similar to the one used to refine the filtered juice.

Crystallization.
The process produces sugar crystals and liquid.

Spinning.
Sugar crystals are separated from the liquid.

Drying and cooling.
Damp sugar is dried in driers of hot air and then
passed through cold air coolers.

Packing.
Dry and cold sugar is packed in bags and is ready for
sale.
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Wholesale of sugar ICUMSA

Importers of Sugar ICUMSA 45

Grade refined sugar - ICUMSA 45
Polarization: Min 99.80%

Ash content: 0.04% Max
Moisture: 0.04% Max

Solubility: 100% Loose
Radiation: Normal Certified
Color: sparkling white
Granulation: Arts

Importers of Sugar ICUMSA 100

Icumsa: 100

Polarization: 99.50% min
Ash content: 0.15% Max
Moisture: 0.10% Max
Solubility: 100% Loose
Radiation: Normal Certified
Color: White

Granulation: Arts

International Trade

Import. Sugar ICUMSA GRADE E 600-1200

Ilcumsa: 600 - 1200
Polarization: Min 96.00%
Ash content: 0.09% Max
Moisture: 0.09% Max
Color: Brown

Solubility: 90% Loose
Radiation: Normal Certified
Granulation: Arts
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Café Tostado de Exportacion has
decades of experience in the coffee
industry and about 15 years exporting
instant coffee to the five continents,
with state of the art technology in its
processes and many certifications with
worldwide recognition.

Pioneers in launching the roast &
ground decaffeinated coffee.

International Trade

CTE principal activities are the
production of instant powder and
agglomerated coffee and roast and
ground coffee, packaging bulk,
Regular, Decaffeinated and Organic.
Plant Location: Cordoba, Veracruz.
México.

The only producers and traders of
organic and decaffeinated soluble coffee
in Mexico.
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Mexico exports the equivalent
of 950 thousand 60 kg bags of
instant coffee.

CTE is among the three biggest
coffee exports companies in
Mexico.
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CTE is among the three biggest coffee Kosher: Products permitted to be consumed
exports companies in Mexico. in a religious Jewish table.

OU: The products meet the highest Kosher
standards.

Halal: Recognition that the products are
consumable by Muslims.
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Raw materials, facilities,
processes are qualified to
store, manipulate, process and
market Organic Products under
the international standards.

IFOAM: for countries with no
Organic Production.

NOP: for the United States.

EU: for the European Union.

JAS: for Japan.

USDA
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Raw materials, facilities and
processes are qualified to
store, manipulate, process
and market products labeled
“Fair Trade” .

Fair Trade contributes to
sustainable development by
offering better trading
conditions for producers and
workers who are
disadvantaged.
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Companies like Wal-Mart
Stores Inc. and Woolworths
of Australia develop their
quality standards and
evaluated us by prestigious
international certifications.

We are certified in Quality
management system, safety
food system and social
responsibility.

A
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Ibadesa Trading USA Corp. customers have
the option to purchase various grades of
soluble coffee, spray dried and/or
agglomerated, under its own brand, as well as
roast and ground coffee or beans, available in
any of the packaging options that are
available.
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= For instant coffee we have
Sticks in differents kind of
dispensers or.

e STANDARD or CTE glass
jars and composite cans for
different weights, standing
pouches with zip lock or PET
jars, also.

* Bulk coffee.
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FOR INSTANT COFFEE

Variable height bag:

-Stick 2-3gr.

-Bag 6cm width (from 4gr and height varies by content)
-Bag 12cm width (capacity variable, height variable)
-Bag 16.3cm width (capacity variable, height variable)
-Bag 21.9cm width (capacity variable, height variable)

-SUP(Stand up pouch) or Doy pack 175-200gr.
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Bottles (Glass and Plastic)

STD. Glass Bottle 50gr and 20z. PVC. Plastic Bottle 50qgr.
STD. Glass Bottle 100gr and 40z. PVC. Plastic Bottle 100gr.
Veracruz Glass Bottle 20z. PVC. Plastic Bottle 200gr.
CTE. Glass Bottle 50gr and 20z. PET. Plastic Bottle 8oz.
CTE. Glass Bottle 100gr and 40z. PET. Plastic Bottle 450gr.

CTE. Glass Bottle 200gr-230gr and 8oz.
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International Trade

Boxes and Cans For Hold bean, roast and ground.

Composite Can 230gr (Cappuccino) Variable height bag:

Composite Can 200gr. -Bag 12cm width (30gr. and 250qgr.)

-Bag 16.3cm width (500gr.)

Composite Can 500gr.

Box for 10kg. -Bag 21.9cm width (1,000kg)
Box for 30Kg. Filter paper for Coffee Pot 28gr.
Box for 50kg.

Preform Bag for 200gr and 250gr.
Preform Bag for 454qr.
Preform Bag for 1,000qgr.

Preform Bag for 2,000gr. CADEMA;Hgti.
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Boxes and Cans
Composite Can 250gr.
Composite Can 300gr.
Composite Can 1,000gr.
Box for 15kg.

Box for 40-50kg.
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International Trade

DISTRIBUTION AND WHOLESALE OF WINE OF SPANISH ORIGIN

1. A.O. Abona 20. A.O. La Mancha 39. A.O. Tarragona

2. A.O. Alicante 21. A.O. Malaga y Sierras de Malaga 40. A.O. Terra Alta

3. A.O. Almansa 22. A.O. Manchuela 41. A.O. Tierra de Ledn

4. A.O. Arabako Txakolina 23. A.O. Méntrida 42. A.O. Tierra del vino de Zamora
5. A.O. Arlanza 24. A.O. Monterrei 43. A.O. Toro

6. A.O. Arribes 25. A.O. Montilla-Moriles 44. A.O. Uclés

7. A.O. Bierzo 26. A.O. Montsant 45. A.O. Utiel-Requena

8. A.O. Bullas 27. A.O. Navarra 46. A.O. Valdeorras

9. A.O.Ca. Priorat 28. A.O. Penedés 47. A.O. Valdepenias

10. A.O.Ca. Rioja 29. A.O. Pla de Bages 48. A.O. Valencia

11. A.O. Campo de Borja 30. A.O. Rias Baixas 49. A.O. Valle de La Orotava
12. A.O. Carifiena 31. A.O. Ribeira Sacra 50. A.O. Vinos de Madrid

13. A.O. Catalunya 32. A.O. Ribeiro 51. A.O. Yecla

14. A.O. Cava 33. A.O. Ribera del Duero 52. V.C. De Granada

15. A.O. Cigales 34. A.O. Ribera del Guadiana 53. V.P. Campo de la Guardia
16. A.O. Costers del Segre 35. A.O. Ribera del Jucar 54. V.P. Dominio de Valdepusa
17. A.O. Empordéa 36. A.O. Rueda 55. V.P. El Terrerazo

18. A.O. Jerez-Xéres-Sherry 37. A.O. Sierras de Malaga y Malaga 56. V.P. Finca Elez

19. A.O. Jumilla 38. A.O. Somontano 57. V.P. Pago Calzadilla

58. V.P. Pago Casa del Blanco
* A.O. - Appellations of Origin
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In the last 10 years, Spanish wines have been very successful
in the international markets, they have been introduced in
new markets and have secured its position in the
international scene thanks to its high quality and distribution
efforts.

Due to the strong international competition in the wine sector
and the specific characteristics of this sector, it is important to
have solid position in the market and differentiated
proposition in the fight to win new consumers.
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New trends in the Spanish wine

The trend now a days in the wine industry is to be
able to offer product with “soul”, differentiated
personality, in which behind the liquid element
there is a tie with the soil, climate and
environment where grapes are cultivated.
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DISTRIBUTION AND WHOLESALE OF WINE OF SPANISH ORIGIN

Our company is Spanish and we provide the finest
Spanish wines. All the wines that we sell are
certified by its respectives Geographical Protected
Area Board which guarantee our clients that our
wines comply with European Union quality
standards.

We export our products to many countries and we
have a long experience with the different export
policies worldwide.

Your needs are our priorities. We are distributors of
a types of Spanish wines. Just contact us for any
type and quantity wines from Spain.
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Contact us:

If you are interested in any of our products, please let us know your needs to allow us to help you in the most efficient
way, itis essential for us to know the following:

Company name, product, product characteristics, quantity, whether or not a program contract with delivery schedules
is required, if that is the case, location, delivery dates and packing type.

This information will allow us to direct your request to the appropriate person. We hope to send you a reply within three
to five working days.

Company: Name:
Address: City:
E-mail: Phone:
Message:
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