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For over 15 years, NEAR BRASIL has stood out as one of the leading contributors to Brazilian
exports of assorted fruit pulps and purées.

Throughout its journey, the company has established partnerships in various international
markets, bringing the quality and authenticity of Brazilian fruits to the world.

With a focus on excellence, NEAR BRASIL uses rigorously selected raw materials and
sustainable bioactive ingredients, ensuring the purity and effectiveness of its products. Thus,
it offers natural, high-value solutions for the cosmetic, food, and pharmaceutical industries,
reaffirming its commitment to quality, innovation, and sustainability across the entire
production chain.
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AVAILABLE FRUITSAVAILABLE FRUITS

ORANGEORANGE

BARBADOS CHERRYBARBADOS CHERRY
Concentrated pulp:Concentrated pulp:

Brix: 50 a 65%Brix: 50 a 65%

DRAGON FRUITDRAGON FRUIT
Concentrated pulp:Concentrated pulp:
Aseptic in bags and

drums. 
Aseptic in bags and

drums. 

AÇAÍAÇAÍ
Concentrated pulp:

Brix: 12% a 14%



GUARANÁGUARANÁ MAQUI BERRY

CUPUACUCOCONUT COCONUT 

AVAILABLE FRUITSAVAILABLE FRUITS



GRAVIOLAGRAVIOLA

COCOACOCOA

GUAVA
Concentrated and

whole pulp:
Concentrated and

whole pulp:
Brix: 14/16;18/20Brix: 14/16;18/20

Brix: 8/10;8/12; 14/16; 18/20Brix: 8/10;8/12; 14/16; 18/20
Concentrated Purée:Concentrated Purée:

Aseptic in drum or box.Aseptic in drum or box.

PLUMPLUM
Concentrated

and whole pulp:
Concentrated

and whole pulp:
Aseptic.Aseptic.

AVAILABLE FRUITSAVAILABLE FRUITS



PAPAYA

PASSION FRUITPASSION FRUIT
Concentrated

and whole pulp:
Concentrated

and whole pulp:
Brix: 12,50±0,50Brix: 12,50±0,50

Aseptic.Aseptic.

PINEAPPLE
Concentrated

and whole pulp:
Brix: 12,00 a 13,00

Aseptic.

CASHEWCASHEW
Concentrated pulp:Concentrated pulp:

Brix: 11,00 a 13,00Brix: 11,00 a 13,00
Aseptic.Aseptic.

AVAILABLE FRUITSAVAILABLE FRUITS



CAJA BURITI

WATERMELONWATERMELON
Concentrated

and whole pulp:
Concentrated

and whole pulp:
Aseptic.Aseptic.

LIMELIME
Concentrated pulp:Concentrated pulp:

Aseptic.Aseptic.

AVAILABLE FRUITSAVAILABLE FRUITS



BACURIBACURI

MUCURIMUCURI

UMBUUMBU
Concentrated pulp:Concentrated pulp:

Brix: 8,00 a 10,00Brix: 8,00 a 10,00
Aseptic.Aseptic.

TANGERINETANGERINE
Concentrated pulp:Concentrated pulp:

Aseptic.Aseptic.

AVAILABLE FRUITSAVAILABLE FRUITS



LEMONLEMON

GRAPEFRUITGRAPEFRUIT
Concentrated pulp:Concentrated pulp:

Aseptic.Aseptic.

PEACHPEACH
Concentrated

and whole pulp:
Concentrated

and whole pulp:
Aseptic.Aseptic.

STRAWBERRYSTRAWBERRY
Concentrated

and whole pulp:
Concentrated

and whole pulp:
Aseptic.Aseptic.

AVAILABLE FRUITSAVAILABLE FRUITS



PALMER MANGO

Brix: 12,00 a 15,00

Brix: 28/30; 14/16
Concentrated Purée:

Aseptic in drum. 

Concentrated pulp:
 TOMMY MANGO

Brix: 12,00 a 15,00

Brix: 28/30; 14/16
Concentrated Purée:

Aseptic in drum. 

Concentrated pulp:

MANILA MANGO
Concentrated pulp:Concentrated pulp:

AsepticAseptic

AVAILABLE FRUITSAVAILABLE FRUITS



MANUFACTURING PROCESS

1. 2. 3.

4. 5.

FRUIT RECEPTIONFRUIT RECEPTION

Received in boxes, bags, or in bulk.
It is important that the fruits are

stored clean and sanitized to
prevent mold.

Received in boxes, bags, or in bulk.
It is important that the fruits are

stored clean and sanitized to
prevent mold.

SELECTION AND WASHINGSELECTION AND WASHING

Healthy fruits are separated
from spoiled ones.

A pre-wash is recommended to
remove most of the soil.

After this, the fruits should be
immersed in chlorinated water. 

Healthy fruits are separated
from spoiled ones.

A pre-wash is recommended to
remove most of the soil.

After this, the fruits should be
immersed in chlorinated water. 

PEELINGPEELING

The need for peeling varies
depending on the type of fruit.

In this stage, pits are also
removed.

The need for peeling varies
depending on the type of fruit.

In this stage, pits are also
removed.

PULPINGPULPING
Process used to separate the fruit
pulp from fibrous materials, seeds,

and residual peel fragments.
Pulping machines are used in this

process; they are made of
stainless steel and are equipped

with different screens.

Process used to separate the fruit
pulp from fibrous materials, seeds,

and residual peel fragments.
Pulping machines are used in this

process; they are made of
stainless steel and are equipped

with different screens.

PACKAGINGPACKAGING
The extracted pulp is placed in a
dosing machine, set to fill pre-

defined quantities.
After the polyethylene plastic bags
are filled, they are sealed and sent

for freezing.

The extracted pulp is placed in a
dosing machine, set to fill pre-

defined quantities.
After the polyethylene plastic bags
are filled, they are sealed and sent

for freezing.



MANUFACTURING PROCESS



Access the link below to view the entire
manufacturing process:

Access the link below to view the entire
manufacturing process:

CLICK HERECLICK HERE

MANUFACTURING PROCESS

https://drive.google.com/file/d/1iLH13RRYAo-_8Dzf4yaJdnupCd-rP2cs/view?usp=sharing
https://drive.google.com/file/d/1iLH13RRYAo-_8Dzf4yaJdnupCd-rP2cs/view?usp=sharing


TYPES OF PACKAGING

Metal Drums - 180kgMetal Drums - 180kg Prolypropylene Jerry Cans - 30 or 60kgProlypropylene Jerry Cans - 30 or 60kg Prolypropylene Buckets - 18kgProlypropylene Buckets - 18kg

Paper Drums - 30kgPaper Drums - 30kg Prolypropylene Bags - 100g to 25kgProlypropylene Bags - 100g to 25kg Aluminium Bag - 100g to 25kgAluminium Bag - 100g to 25kg



CERTIFICATIONS
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EXPORT DIVISIONEXPORT DIVISION

www.nearbrasil.com.brwww.nearbrasil.com.br

rutnea@nearbrasil.com.brrutnea@nearbrasil.com.br +55 11 2564-8329 - 
NEAR BRASIL
+55 11 2564-8329 - 
NEAR BRASILexportacao@nearbrasil.com.brexportacao@nearbrasil.com.br


	NEAR
	ABOUT US
	AVAILABLE FRUITS
	AÇAÍ
	Concentrated pulp:

	ORANGE
	Brix: 12% a 14%
	BARBADOS CHERRY
	DRAGON FRUIT
	Concentrated pulp:
	Concentrated pulp:
	Brix: 50 a 65%



	AVAILABLE FRUITS
	AVAILABLE FRUITS
	GUAVA
	Concentrated and whole pulp:
	Brix: 14/16;18/20

	GRAVIOLA
	Concentrated Purée:
	Brix: 8/10;8/12; 14/16; 18/20

	COCOA
	PLUM
	Concentrated and whole pulp:


	AVAILABLE FRUITS
	PASSION FRUIT
	Concentrated and whole pulp:
	Brix: 12,50±0,50

	CASHEW
	Concentrated pulp:
	Brix: 11,00 a 13,00

	PINEAPPLE
	Concentrated and whole pulp:
	Brix: 12,00 a 13,00

	PAPAYA

	AVAILABLE FRUITS
	WATERMELON
	Concentrated and whole pulp:

	CAJA
	LIME
	Concentrated pulp:


	BURITI

	AVAILABLE FRUITS
	UMBU
	Concentrated pulp:
	Brix: 8,00 a 10,00

	MUCURI
	BACURI
	TANGERINE
	Concentrated pulp:



	AVAILABLE FRUITS
	GRAPEFRUIT
	Concentrated pulp:

	LEMON
	PEACH
	Concentrated and whole pulp:

	STRAWBERRY
	Concentrated and whole pulp:



	AVAILABLE FRUITS
	PALMER MANGO
	Concentrated pulp:
	Brix: 12,00 a 15,00
	Concentrated Purée:

	Brix: 28/30; 14/16

	TOMMY MANGO
	Concentrated pulp:
	Brix: 12,00 a 15,00
	Concentrated Purée:

	Brix: 28/30; 14/16

	MANILA MANGO
	Concentrated pulp:


	MANUFACTURING PROCESS
	1.
	FRUIT RECEPTION

	2.
	SELECTION AND WASHING

	3.
	PEELING

	4.
	PULPING

	5.
	PACKAGING


	MANUFACTURING PROCESS
	MANUFACTURING PROCESS
	CLICK HERE

	TYPES OF PACKAGING
	CERTIFICATIONS
	NEAR
	BRASIL


	EXPORT DIVISION
	+55 11 2564-8329 -  NEAR BRASIL
	www.nearbrasil.com.br


