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*“Growing in Chilea
‘ an ancestral treasure*pai
- - beneficial to health.
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f‘ - Aristotelia chilensis is a Patagenian bu
thrives in the temperate forests throughou
the center and south of Chile.

T

¥
Its berries are a great souccs_qf
and essential trace elements, \
them immune boosters. - "";

A high content of anthq'éyamq
super berry more powerful The eef!
purple, the higher the i |mmune deferf{és-‘
Maqwberry is 16 tlmes n;no -n

_ e 134
A qﬂ&..- e



KNOW THE
PURPLE POWER

Imports of Maquiberry into the
US were approved for the first
time as on the Official USDA List.

The 2010 editon of “Fruits and
Vegetables Import Manual” by the United
States Department of Agriculture (USDA)
allowed maqui fruit Aristotelia chilensis in
Sec 3-66 10/2010-122 PPQ to be imported
from Chile.

506 chosen foods high in
flavonoids mentioned Maquiberry
content of cyanidins and
delphinidins for the first time.

The 2018 edition of USDA Database for
the Flavonoid content of Selected foods
by Nutrient Data Laboratory Beltsville
Human Research Center and Agricultural
Research Service US Department of
Agriculture, P46, mentions the
anthocyanin composition of Maquiberry.

Anthocyanin average intake in
the United States is 12.5 mg/day.

The Journal published in 2015 @
RevEndocrMetab Disorder: “The update
of anthocyanins on obesity and type 2
diabetes: Experimental evidence and
clinical perspectives”.

Authors: Honghui Guo, Wenhua Ling

However, recent investigations by
Wu and Colleagues which take into
consideration more than 100
common foods estimate anthocyanin
consumption at only about 12.5
mg/day in the United States.

The level of anthocyanin
consumption of Mediterranean
countries (100-120 mg / day)
is suggested. This is possible
by supplementing the diet
with Maquiberry products.



MAQUIBERRY
DELPHINIDINS
(mg/100g fresh fruit)

(Content of Purple
Antioxidants Pigments).

MAQUIBERRY

1.250
BILBERRY
] 97,6
BLACKCURRANT
] i)
CONCORD GRAPE
] 70,6
SASKATOON
I 50,4
WILD BLUEBERRY
I 37,6
CULTIVATED BLUEBERRY
I 35,4
ARONIA
H 0,7
ELDERBERRY

0,0
A @A

0,0

Source: Food Chemistry 190 (2016) 308-316
Oxid Med Cell Longev. 2013; 2013: 145421 ’ n“ﬂ
USDA Database for the Flavonoid Content of Selected Foods. Release 3.2 5 F v



IMMUNE BOOSTER

High antioxidant
content
(anthocyanins,
delphinidins,
quercitins).

Protects from

Boosts immune heart disease

system

Combats
imflammation Regulates sugar
in blood

Boosts lung
function

Weight control




WHAT IS THE
RECOMMENDED
DAILY INTAKE OF
ANTHOCYANINS?

On average, the health of Mediterranean

citizens is better than that of American

citizens. Why not try to increase average : -
anthocyanin intake from 12.5 to 100 mg

as in Mediterranean countries? One way

to achieve it: supplementation with
MAQUIBERRY products - purple juices <
and powders.

MAQUIBERRY CONTAINS =

8 ANTHOCYANINS
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MAQUIBERRY ANTHOCYANiN
TYPE (MG/100G FRESH FRUIT) 3
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HPLC anthocyanins composition of Maquiberry Fruit: anthocyanins of delphinidins and cyanidi
J.E.,Reuter,L.,Conrad,J.,Vogel, H., Schweiggert,R.M.,and Carle,R.(_gOWg J. Food Compos. And Anal.
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AQUIBERRY INTRODUCTION

INTO US MARKET

2010

2

2018

The 2018 edition of
“USDA Database for
the Flavonoids content
of Selected foods”
included Maquiberry
anthocyanins profile.

3

2019

Creation of Maquiberry
from Chile promotion
committee.

Maquiberry imports
into the United States
allowed.

MaquiBerry

£Chile

4

2021

Imports into the
United States.

1. Maquiberry
freeze-dried powder

2. Maquiberry juice.



MAQUIBERRY
PRODUCT
EXPORTS FROM
CHILE 2020
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MONITORING
INDICATORS

Water management

Energy management

Organic waste evaluation

Gender equality

Inclusion policies

Sustainability features




INCLUDE MAQUIBERRY
AMONG YOUR NATURAL
FOOD INGREDIENTS AND

NUTRACEUTICAL PRODUCTS. I




LEADING COMPANIES

Bayas del Sur Na'tlfv y W
Concentrating Nature oY LL C

MEET THE LEADING ORGANIC MAQUIBERRY
PRODUCERS IN CHILEAN PATAGONIA:
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On ;the edges of Chilean Patagom‘a* Bayas deI
Sur was’Born more than 30 years: ago. ‘A
company that arises _seeking to. bring to the
world part of%he purity and magic of this Iaﬁd
where it discoveréd a great opportunity in thHe
5pro<:essmgéof berries, thanks to the favorable
 climatic, 50|I ané Water conditions, which
.~ deliver pEDdUCtS of eﬁmeptlonal quallty, color
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BAYAS DEL SUR

E manueldelovego®@bayasdelsur.cl

{-.55 9 53718358

@ httpsy/fweww bayasdelsur.com)/

COMPANY INFORMATION

Bayas del Sur works to satisfy the needs of value-added food
products and functional ingredients derived from berries of
Chilean Patagonia lands and to be globally recognized as the
world's berry fruits specialists.

The best fruits from the south of Chile are processed with Swiss
technology, specialized in the extraction of berries, to obtain
Juice Concentrate and Freeze-dried fruits with outstanding
characteristics for the international market, which allows us to
sustain international certifications.

Our 2,500 m plant processes raw material from Maquiberry,
Elderberry, Blueberry, Raspberry, Blackberry, Strawberry and
Cranberry.

PRODUCT INFORMATION

Patagonol is our line of products Patagonol
oriented to the industrial market, food
companies, beverages and
nutraceuticals. Our Juice Concentrate
and Freeze-Dried Products bring to
more than 30 countries in the world the
guarantee of color, flavor and
anthocyanin content, extracted with the
highest standards, quality controls, care
for the environment and respect for
local communities.

Purple Secret is undoubtedly one of the
greatest innovations that Bayas del Sur
has developed. Delicious and healthy
gummies based on Berries, aimed at all
those who choose a healthier and more
active lifestyle, along with fibers,
proteins,  vitamins, minerals and
antioxidants, making it the perfect
complement for a more natural lifestyle.

BRES f’%‘

Lozt Oko-Garantie




A8, Teaditiers of thouséﬁ“ds,@
" treesandharvested from ¢ sOu
“fruits have been treasured bw
cultures.:Healthy and taste, we’ b&
and health should ‘hot be mutually: i
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NATIV FOR LIFE

COMPANY INFORMATION

mlecaros@nativforlife.cl Nativ for Life was created by Eng. Claudia Guiloff and Isabel
Lacaros in 2010; With the aim to supply health in a natural and
innovative way, through native fruits from Patagonia, where
+56 9 97087845 each one contains bioactive principles with specific benefits.
+56 9 98858036 Fruits Wild collected by local people which work close with us.

cauiloff@nativforlife.cl

stiienlire We work with Sustainability, Envorimental Protection and

Traceability Programs. We are the leading player in wild organic
harvesting of Maquiberry with 40% of the market, and fair trade
with communities. Our products are 100% fruit, they don’t have
additives.

PRODUCT INFORMATION

We sell in supermarkets and pharmacies
in Chile and export to more than 20
countries. We export for wholesale and
retail to Australia, Korea, Japan, Taiwan,
Singapur, Indonesia, Malaysia, Thailand,
France, Germany, Arab Emirates,
Poland, Israel, United States of America,
Colombia, Ecuador, Costa Rica, Peru,
Argentina, Uruguay, Paraguay and
Brazil.
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Superf Berries From Chile. Our passion for more
than 15 years is to select and transform the best
berries from Latin America through innovative

it-trmm
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processes. We offer dehydratec'_j, freeze-dried.

and frozen berries.



VILKUN

COMPANY INFORMATION

In “Vilkun” our people make the company what it is today.

From the south of Chile, we combine origin and vanguard with
the latest technology that makes us ambassadors of the best
South America native berries as well as traditional Berries &
Cherries both Organics and Conventionals.

aambrosoli@vilkun.com

gscates@vilkun.com

+56 9 74955309

+56 9 61979785 Procesos Naturales Vilkun SA has its origins in 2004, based on
entrepreneurship and Innovation, nowadays it is a revolutionary
www.vilkun.com Super-Food Natural Process business Unit, belonging to SAN

JOSE FARMS, one of the main Agro-Industrial growing
company in LAT-AM.

PRODUCT INFORMATION

Our facility is one of the most advanced
in the Southern hemisphere for the
production processes of juice infused and
dehydrated berries, and recently we
developed a new “Quick” freeze-dried
process, with state-of-the-art German
technology, which allows us to offer
superior gquality FD products from South
America to USA, EUROPE, AUSTRALIA;
JAPAN; ASIA.

We work to find modern solutions to
agricultural work, always looking for the
latest trends to connect and simplify

operat!’ons. Our development_s are “open VI“(UI‘I

source” and at the service of all ;

understanding the collaborative role we SURER BERRIES
must play to be a pillar of development of FROM CHILE

global agricultural technology.

We are committed to promoting the
efficient use and saving of resources and
energy. We have strict controls and focus
on the minimization of pollutants and
emissions of greenhouse gases released
into the environment. We comply with the
requirements and applicable laws, tight
working with Chilealimentos and the
Chilean Agency for Sustainability and
Climate Change on an APL agreement.
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FOR HEALTHIER LIVING

CONTACT

www.maquiberryfromchile.com

M info@maquiberryfromchile.com

3 YouTube


http://www.youtube.com/watch?v=6FHnsAlTXiw

