


ABOUT US

After more than 50 years in the Peruvian
market dedicated to the production and
processing of natural products, at ICH
Corp. we have accumulated the knowled-
ge and experience of three generations.

We comply with the most demanding
interntional quality standards to satisfy our
customer’s needs.

QUALITY

It is our policy to ensure that products shall
be stored, handled, processed, packaged
and transported in a manner that will
ensure their quality and the safety for our
customers.
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MISSION

We are committed to our production chain,
adding experience and value, taking care
of the quality of our products to satisfy the
needs of our customers.

VISION

To be the first option in all the markets in
which we participate, with quality and
innovation. To be the strategic partner that
our clients need.

PURPOSE

Peruvian families that feed the world.




.PAPRIKA

Variety of Capsicum that has an intense
red colour. It is used in food industry as a
flavouring and natural colouring.

| Paprika Pods | Paprika Powder |Paprika Flakes 1 Paprika Seeds
Color Value: 120~200 ASTA. Color Value: 80~180 ASTA. Color Value: 120~180 ASTA. Moisture: <12.5%
Lenght: >10 cm. Taste: sweet. Taste: sweet.

Taste: sweet. Moisture: <12.5%. Moisture: <12.5%

Moisture: <12.5%.




GUAJILLO

It is one of the varieties of Capsicums, of
deep dark red color, which has a spicy
flavor and is mostly used as a seasoning
and spice.

1 Guajillo Pods 1 Guajillo Powder 1Guajillo Flakes
Lenght: >10 cm. Taste: spicy Taste: spicy.
Taste: spicy. Moisture: < 12.5% Moisture: <12.5%.
Moisture: <12.5%. Spiciness: 1,200 - 4,000 SHU Spiciness: 1,200 - 4,000 SHU

Spiciness: 1,200 - 4,000 SHU
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TURMERIC ANNATTO
Member of the ginger family, commonly used Condiment mostly used as a food colouring
as an aromatic spice. It is also known for its and flavouring derived from the Bixa orellana.
medicinal properties. Contains potential health benefits.

I Turmeric Fingers I Turmeric Powder I Annatto Seeds I Annatto Powder
Curcumin: 3% min. Curcumin: 3% min Bixin: 2% min. Bixin: 2% min.
Moisture: <12.5% Moisture: <12.5% Moisture: <12% max. Moisture: <12% max.
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OREGANO

An aromatic herb mainly used to flavour up
food. Due to its numerous benefits, it can
also be used in other industries.

I Oregano Leaves Premium

Quality: from the highlands of Peru.

Density: 115 g/L.

I0regano Leaves Standard

Quality: from the coast of Perd.

Density: 115 g/L.

I10regano Flower

Quality: from the highlands of Peru.
Density: 90 g/L.




FUNGHI GINGER
Obtained from the dehydration of fresh Obtained from the dehydration of Zingiber
Boletus Luteus, it is used in the culinary officinale. It is used both in culinary and
industry. medicinal industry.

IDehydrated Funghi I Dried Ginger Flakes I Dried Ginger Powder
Moisture: 12% max. Moisture: 10% max.

Moisture: <10% max.
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PERUVIAN SUPER FOOD

Native to the Andean areas of Peru, Superfoods are
characterised for possessing a wide variety of vitamins
& minerals. They are used in the culinary industry.

IRed Quinoa

Purity: 99.99%.
Moisture: <12%

I White Quinoa

Purity: 99.99%.
Moisture: <12%

IBlack Quinoa

Purity: 99.99%.
Moisture: <12%

IChia Seeds

Purity: 99.99%.
Moisture: <12%
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I Amaranth

Purity: 99.99%.
Moisture: <12%

ICanihua

Purity: 99.99%.
Moisture: <12%




e PERUVIAN SUPER FOOD

I White Quinoa Flakes IRed Quinoa Flakes IBlack Quinoa Flakes ICamu camu powder ILucuma powder
Purity: 100%. Purity: 100% Purity: 100%. Purity: 100%. Purity: 100%.
Moisture: < 12% Moisture: < 12% Moisture: < 12% Moisture: < 12% Moisture: < 12%

. M
.'QQE. Ry,

I Amaranth Flakes 1Quinoa Powder IMaca Powder (raw and gelatinised) I Soursop powder IYacon powder
Purity: 100%. Purity: 100% Purity: 100%. Purity: 100%. Purity: 100%.
Moisture: < 12% Moisture: < 12% Moisture: < 12% Moisture: < 12% Moisture: < 12%
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CONTACT US

6 INDUSTRIAL COMERCIAL HOLGUIN E HIJOS S. A.

@ Pargue Industrial de Villa El Salvador Mz. | Lt. 1 - 13 Villa El Salvador, Lima - Peru.
’ ’ +51 944 490 120

9 aconcha@ich.com.pe

CORP. @ www.holguinperu.com

CERTIFICATIONS
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