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PRODUCTION PROCESS
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Processing 
(pulping)Fresh fruit receipt Washing and disinfection

The raw material (guava fruit) used to prepare the guava candy goes to 
the processing plant, there it is washed, disinfected and classified. 

Subsequently, the pulp is separated from the seeds.
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Cooking Moulding

The pulp of the fruit is mixed with other ingredients 
until a homogeneous and consistent mass is 
obtained. A system of pots and pans with 
mechanical mixers are used for cooking. Mineral 
coal is used as a fuel.

The mass is poured into the mould 
alternately with molten caramel to 
create red and yellow layers.  

PRODUCTION PROCESS – COOKING AND FORMING
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Cutting Packaging

Once the cooking and moulding process is completed, 
the obtained product is placed in wooden boxes and it 
cools down and becomes hard. Than it is cut to the 
agreed shape and size.

The product is packed in different sizes 
between 5g & 50g.
When packed into standard paper sheets it 
has a shelf life of 6 months when stored as 
instructed.

PRODUCTION PROCESS – COOLING, CUTTING AND PACKAGING
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Wrapping

PRODUCT PACKAGING

The primary wrapping (in contact with the product) is fully compliant with international food standards. The material 
used is adequate to the physicochemical composition and nature of the product, it provides desired resistance, oxygen 
permeability and moisture. Our Guava Candies retain their original flavour and fragrance throughout their useful shelf 
life.

The material and properties of the secondary packaging will depend on the customer's needs.  An example can be seen 
on the picture on the previous page.

PACKAGING MATERIAL THICKNESS

Primary Polypropylen 20 µm

Secondary Paper or cartboard Various options
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CONTACT

enquir ies@cooperativagroup.com

www.cooperativagroup.com

Julian:  +44 7719 776955 (English & Polski )

Daniel :  +44 7707 813945 (English & Español)

CooperativaGroup Ltd
Company House Reg. No.  13313929
Address: 63-66 Hatton Garden, Fifth Floor, Suite 23,
London, EC1N 8LE, United Kingdom


