


Fructus Terrum is a Peruvian business 

dedicated to creating natural and innovating 

ingredients to bring life to our food and 

improve our consumer’s eating habits.

We do everything  to assure our good quality 

throughout the whole process, Implementing 

the latest technology, and respecting the local 

rules. We also worry about the well-being of 

the people who work with us, the people that 

take place in our productive chain and take 

care of the environment.

We have 15 years of experience and have as of 

now 3 lines of business: Horeca, Industrial and 

Biomarkets to serve our national and 

international customers.

ABOUT
US



WE HELP
IMPROVE
NUTRITION
We provide innovation and nutrition to our 
customer’s products, in a responsible way.

Our objective is to add value
to the products in the food 
industry.

In Fructus Terrum, exceeding the 
customer’s quality standard is a 
priority.

We bring solutions and 
assessment during the 
development of the 
product.
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Our products undergo the following analysis:

Physiochemical

Organoleptic

Mycotixins

Heavy Metals

Microbiological

Sensory

Pesticide

NATURAL STERILIZATION
Due to the high microbial load in the agricultural products that are used for the making of natural ingredients, different 
disinfection methods have been tried out for the final products to be safe for human consumption. Between the most used 
methods we find the disinfection using different chemical products, gases and even gamma ray irradiation. All these 
methods, well handled, can reduce the microbial load with limitations and inefficiencies during its process and have the risk 
of contamination of the product with residues that are harmful for our health. Given that, a technique to sterilize and disinfect 
with steam has been developed. This technique consists of the processing of the ingredients with steam from hot water and 
in some cases even with pressure.

The advantages of this method compared with the rest are the following:
More efficiency and effectiveness in the reduction of microbial load, reaching levels of sterilization. It doesn’t leave any toxic 
residue in the product due to the water steam that works as a biocide agent. The ingredients ministered by this method can 
be used in organic products because it’s a natural process. In FRUCTUS TERRUM we started developing this method in 2005 
with the helping hand of a Belgian expert and it has been applied to our products since 2008 with excellent results in more 
than 20 products. Our ingredients will be a success in your products, and we are sure of it, thanks to their taste and 
innocuousness.



SPICES AROMATIC HERBS

PEPPERS

SUPERFOODSDEHYDRATED FRUITS

DEHYDRATED VEGETABLES

PRODUCT
LINES

APPLY TO

NUTRITION AND FITNESS       

DIETARY SUPPLEMENTS       

HEALTHY SNACKS

BEBIDAS

FOOD INDUSTRY

KIDS FOOD

MEAT PRODUCTS AND COLD CUTS

FISHING PRODUCTS

PREPARED PRODUCTS

HORECA SECTOR

DAIRY PRODUCTS

DESSERTS

VETDRINKS

BAKERY

CONFECTIONERY

PASTRY PRODUCTS

CEREALS

DESSERTS



NATURAL

INGREDIENTS

FOR THE FOOD

INDUSTRY

Herb
& Spices

Vegetables
& Tubers

Peruvian
Chili

Annato

Basil

Bay Leaf

Black Pepper

Cat’s Claw Leaf

Cinnamon

Cumin

Dill

Huacatay

Oregano

Parsley

White Pepper

Limo Chilli Pepper

Mirasol Chilli Pepper

Panka Chilli Pepper

Red Peruvian Chilli Pepper

Yellow Chilli Pepper

Grains

Amaranth

Cañihua

Chickpea

Purple Corn

Red Quinoa

White Quinoa

Seeds

Chia

Linseed

Tara Seed

Fruits

Camu Camu

Lucuma

Plantain

Carob

Celery

Chinese Onion

Cilantro

Garlic

Ginger

Maca

Pore

Red Onion

Spinach

Turmeric

White Onion

PRODUCT NAME LOCAL (PERÚ) EXPORTS FLAKES

DISTR IBUT ION

HOOPS WHOLE POWDER GELATIN STERILISED ORGANIC
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HOTELS AND
RESTAURANTS

PROFESSIONAL LINE
We offer professional assessment and solution for Hotel kitchens, Restaurants and Cafes with our ingredients.
We develop and commercialize natural products (with no chemicals) certified with the objective of reducing cost 
and time of production, standardizing recipes, improve safety and transfer Peruvian cuisine to other countries.

Paprika Flakes

Selected Kiwicha

Selected Quinoa

Hummus Mix

Panka Pepper Powder

Panka Pepper Flakes

Paprika Powder

Garlic Powder

White Onion Powder

Cumin Powder

Turmeric Powder

Callampa Mushroom Powder

Ginger Powder

Blackpepper Powder

Selected Chia

Selected Linseed

Lúcuma Powder

Maca Gelatinized Powder

Huacatay Flakes

Parsley Flakes



BIOMARKET
LINE

HUMMUS MIX
Delicious instant chickpea based 
mixture. Blended with hot water and 
olive or sesame oil and ready to serve. 
Tahini is optional. Allergens free, 100% 
natural (it doesn’t contain coloring or 
preservatives, gluten-FREE).

100g Package.

YACON SYRUP
Natural sweetener made with 100% 
organic yacon root. The yacon roots 
are selected and processed naturally 
to obtain a syrup that is ideal for 
people with a sugar reduced diet, low 
on calories and glycemic index.

Packaging 250g.

MACA PILLS
Black organic maca tablets. 
Energizing, nourishing, it improves 
your performance throughout the day, 
physical recovery, hormonal 
imbalance, and it contributes to good 
memory. It’s commonly used to 
improve fertility in men and women.

Packaging 120 tablets – 600mg. 

WANKA MACA TEA
Organic maca infusion. It promotes 
good state of well-being and 
intellectual performance due to its 
help to control stress and fatigue. It 
helps with concentration, good 
memory and apprenticeship. 
Furthermore, as it is a natural 
hormonal regulator, it helps improve 
masculine and feminine fertility.

Packaging with 25 tea filter bags.
Net weight 40g.

GELATINIZED POWDERED 
MACA
Maca gelatinized powder 100% 
ORGANIC, grown over 4300 masl in 
Junin-Peru. Ideal for breakfast and 
dinner, it’s also used for the making of 
bread and desserts.
Exportation quality, naturally dried for 
the period of 60 days, processed as 
our ancestors would do it.

Packaging 350g.

MACA AND PISCO BEER
This is the only craft beer made with 
these two native products: Maca and 
Pisco. It gives meaning to the Andean 
culture and our peruvian superfoods, 
source of energy and resistance for 
our Inca warriors.

Alcohol Vol. 6.5 I 24 LBU I
Packaging 330ml.

Calle Universo Nº 146 La Campiña, Chorrillos - Lima - Perú

info@fructusterrum.com (511) 252 1276 www.fructusterrum.com 
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