
PremiumÏ NonY GMOÏ WhiteÏ Corn
OfferÏ fromÏ Brazil

Origen y Precios

NosÏ complaceÏ presentarÏ nuestraÏ ofertaÏ exclusivaÏ deÏ maíz

blancoÏ noÏ transgénicoÏ deÏ BrasillÏ EsteÏ productoÏ premium

cumpleÏ conÏ rigurososÏ estándaresÏ yÏ certificaciones

internacionaleskÏ asegurandoÏ suÏ excelenciaÏ paraÏ diversas

aplicacionesÏ alimentariasl

Certificaciones del Exportador

EnÏ lasÏ siguientesÏ seccioneskÏ detallaremosÏ las

especificacioneskÏ certificacionesÏ yÏ términosÏ deÏ estaÏ oferta

únicakÏ proporcionandoÏ informaciónÏ integralÏ paraÏ los

posiblesÏ compradoresÏ enÏ elÏ mercadoÏ globall



OriginÏ andÏ Pricing

Premium Brazilian Origin

Our non-GMO white corn is sourced

from the fertile fields of Brazil, known

for its ideal climate and soil conditions

for corn cultivation.

Carefully Selected

The corn is meticulously selected and

processed to meet the highest quality

standards, ensuring consistency in

quality, color, and non-GMO status.

Competitive Pricing

Our competitive pricing reflects the

premium nature of our product while

offering value for bulk purchases,

with terms of FOB Brazilian port and a

minimum order of 25 metric tons.



Exporter Certifications

FDAÏYÏ GACCÏ Compliance

We adhere to the standards set by

the U.S. Food and Drug

Administration (FDA) and the General

Administration of Customs of China

(GACC), ensuring our product meets

the requirements for export to these

major markets.

FoodÏ SafetyÏ andÏ Quality
Assurance

Our robust systems for food safety

and quality assurance are

implemented throughout the entire

production and supply chain, from

farm to shipment.

HACCPÏYÏ GMPÏYÏ IFSÏYÏ ISO
�����

We maintain strict adherence to

internationally recognized food safety

and quality management protocols,

including Hazard Analysis Critical

Control Point (HACCP), Good

Manufacturing Practices (GMP),

International Featured Standards

(IFS), and ISO 22000.



AdditionalÏ Certifications

Kosher Certified

OurÏ cornÏ isÏ certifiedÏ KosherkÏ meetingÏ theÏ dietaryÏ requirementsÏ ofÏ JewishÏ lawl

ThisÏ certificationÏ ensuresÏ thatÏ theÏ productÏ isÏ suitableÏ forÏ consumptionÏ by

thoseÏ followingÏ KosherÏ dietaryÏ guidelinesl

Halal Certified

WeÏ haveÏ obtainedÏ HalalÏ certificationkÏ confirmingÏ thatÏ ourÏ cornÏ compliesÏ with

IslamicÏ lawÏ requirementslÏ ThisÏ certificationÏ opensÏ upÏ marketsÏ inÏ MuslimY

majorityÏ countriesÏ andÏ catersÏ toÏ HalalY observantÏ consumersÏ worldwidel

Non-GMO Verified

OurÏ whiteÏ cornÏ isÏ verifiedÏ asÏ NonY GMOkÏ guaranteeingÏ thatÏ itÏ isÏ freeÏ from

geneticallyÏ modifiedÏ organismslÏ ThisÏ certificationÏ isÏ crucialÏ forÏ marketsÏ with

strictÏ GMOÏ regulationsÏ andÏ consumersÏ seekingÏ nonY GMOÏ productsl



Physicochemical Specifications

BÜÒ  ¾Ã¾ -#:B  é¤§Ù—  ’ÃÒ¾  »——ÙÕ  ÕÙÒ§¾¡—¾Ù  Ï¤ðÕ§’Ã’¤—»§’‚·  ÕÏ—’§ §’‚Ù§Ã¾Õ , —¾ÕÜÒ§¾¡  ’Ã¾Õ§ÕÙ—¾Ù  ÑÜ‚·§Ùð  ‚¾•  Ï—Ò ÃÒ»‚¾’—

§¾  æ‚Ò§ÃÜÕ   ÃÃ•  ‚ÏÏ·§’‚Ù§Ã¾Õ . ]¤—Õ—  ÕÏ—’§ §’‚Ù§Ã¾Õ  ‚Ò—  Ò—¡Ü·‚Ò·ð  Ù—ÕÙ—•  ‚¾•  æ—Ò§ §—•  ÙÃ  »‚§¾Ù‚§¾  ÃÜÒ  ¤§¡¤  ÕÙ‚¾•‚Ò•Õ .

T‚Ò‚»—Ù—Ò ZÏ—’§ §’‚Ù§Ã¾

:Ã§ÕÙÜÒ— :‚î . 13%

B§·  ’Ã¾Ù—¾Ù :‚î . 1.5%

�ÒÜ•—  ÏÒÃÙ—§¾ :§¾ . 7%

�ÒÜ•—   §•—Ò :‚î . 1%

ZÙ‚Ò’¤ :§¾ . 80%

]¤—Õ—  ÕÏ—’§ §’‚Ù§Ã¾Õ  —¾ÕÜÒ—  Ù¤‚Ù  ÃÜÒ  é¤§Ù—  ’ÃÒ¾  §Õ  §•—‚·   ÃÒ  æ‚Ò§ÃÜÕ   ÃÃ•  ÏÒÃ’—ÕÕ§¾¡  ‚ÏÏ·§’‚Ù§Ã¾Õ , §¾’·Ü•§¾¡  ’ÃÒ¾   ·ÃÜÒ

ÏÒÃ•Ü’Ù§Ã¾ , Õ¾‚’́  »‚¾Ü ‚’ÙÜÒ§¾¡ , ‚¾•  ÙÒ‚•§Ù§Ã¾‚·  ’ÃÒ¾ -•‚Õ—•  •§Õ¤—Õ . ]¤—  ·Ãé  »Ã§ÕÙÜÒ—  ’Ã¾Ù—¾Ù  ’Ã¾ÙÒ§•ÜÙ—Õ  ÙÃ  —îÙ—¾•—•

Õ¤—·   ·§ —  ‚¾•  Ò—•Ü’—•  Ò§Ṍ  Ã   »Ã·•  ¡ÒÃéÙ¤  •ÜÒ§¾¡  ÕÙÃÒ‚¡—  ‚¾•  ÙÒ‚¾ÕÏÃÒÙ‚Ù§Ã¾ .



#Ò‚¾Ü·Ã»—ÙÒð

The granulometry of our non-GMO white corn is carefully controlled to ensure consistent particle size distribution, which

is crucial for many food processing applications. Our product undergoes thorough sieving analysis to meet the following

specifications:

Sieve Size Mesh Specification

0.500 mm 35 Max. 10%

0.425 mm 40 Max. 15%

0.250 mm 60 Between 40 and 55%

0.150 mm 100 Between 10 and 25%

Bottom Pan - Between 15 and 30%

This precise particle size distribution ensures optimal performance in various food applications, from fine corn flour

production to coarser grinds for polenta or grits.



Sensory Evaluations of Our Non-GMO White
Corn

Color

Our white corn exhibits a pure,

uniform white color characteristic of

premium quality. The absence of

yellow or off-white kernels ensures

visual appeal.

Taste

The corn has a mild, slightly sweet

taste typical of high-quality white

corn, free from any off-flavors or

bitterness.

Aroma

The aroma is clean and characteristic

of fresh white corn, with no musty or

off-odors, ensuring it will contribute

positively to finished products.

These sensory attributes are crucial for maintaining the quality and appeal of our non-GMO white corn, ensuring

customer satisfaction and consistent performance.



=ÜÙÒ§Ù§Ã¾‚·  "ÃÒÙ§ §’‚Ù§Ã¾

�¾Ò§’¤»—¾Ù  TÒÃ’—ÕÕ

Our white corn is enriched with iron

and folic acid, following the

guidelines set by RDC No. 344 of

12/13/2002. This process involves

carefully adding precise amounts of

these nutrients to ensure uniform

distribution and bioavailability.

W—¡Ü·‚ÙÃÒð  �Ã»Ï·§‚¾’—

The fortification process strictly

adheres to the standards established

by health authorities, ensuring that

our product meets or exceeds the

required levels of added nutrients

while maintaining safety and quality.

=ÜÙÒ§Ù§Ã¾‚·  �—¾— §ÙÕ

The addition of iron and folic acid

provides essential nutrients crucial

for health, particularly important

during pregnancy and in preventing

anemia. This fortification contributes

to public health initiatives aimed at

reducing nutrient deficiencies in

populations.



Microbiological
Specifications

W��  =Ã . 12 �Ã»Ï·§‚¾’—

OurÏ cornÏ meetsÏ theÏ microbiologicalÏ specificationsÏ asÏ perÏ RDCÏ NolÏ��Ï of

��U��U����lÏ ThisÏ includesÏ limitsÏ onÏ totalÏ coliformskÏ SalmonellaÏ splkÏ andÏ other

potentialÏ pathogenskÏ ensuringÏ theÏ productc sÏ safetyÏ forÏ consumptionl

W��  =Ã . 07 �Ã»Ï·§‚¾’—

WeÏ strictlyÏ followÏ theÏ specificationsÏ forÏ mycotoxinsÏ accordingÏ toÏ RDCÏ NolÏ�


ofÏ��U��U����lÏ ThisÏ includesÏ regularÏ testingÏ forÏ aflatoxinskÏ fumonisinskÏ and

otherÏ relevantÏ mycotoxinsÏ toÏ ensureÏ levelsÏ areÏ wellÏ belowÏ theÏ established

limitsl

"ÃÃ•  Z‚ —Ùð  �ÕÕÜÒ‚¾’—

OurÏ comprehensiveÏ foodÏ safetyÏ programÏ includesÏ regularÏ microbiological

testingkÏ ensuringÏ theÏ absenceÏ ofÏ pathogenicÏ microorganismsÏ andÏ safeÏ levels

ofÏ mycotoxinslÏ ThisÏ rigorousÏ approachÏ guaranteesÏ theÏ safetyÏ andÏ qualityÏ of

ourÏ nonY GMOÏ whiteÏ cornl



NutritionalÏ Information

Our non-GMO white corn is not only a versatile ingredient but also a nutritious addition to various diets. The following

nutritional information is based on a 50g serving size (approximately ½ cup) and provides a comprehensive overview of

the product's nutritional value.

Nutrient Amount per Serving % Daily Value*

Caloric Value 170 Kcal = 721 kJ 9%

Carbohydrates 37.0 g 12%

Proteins 3.4 g 5%

Total Fats 0.9 g 2%

Saturated Fats 0 g 0%

Trans Fats 0 g **

Dietary Fiber 2.4 g 10%

Sodium 0 mg 0%

Iron 2.1 mg 15%

Folic Acid 75.0 mcg 19%

* Percent Daily Values are based on a 2,000 calorie diet. Your daily values may be higher or lower depending on your

calorie needs.

** Daily value not established for trans fats.



T‚’́‚¡§¾¡ Ï BÏÙ§Ã¾Õ

Bulk Packaging

ForÏ largeY scaleÏ industrialÏ customersk

weÏ offerÏ��Ï kgÏ polypropyleneÏ bagsk

eitherÏ standardÏ orÏ laminatedlÏ These

bagsÏ areÏ durablekÏ moistureY resistantk

andÏ suitableÏ forÏ longY distance

transportationl

Medium-Size Packaging

ForÏ mediumY scaleÏ buyerskÏ weÏ provide

��Ï kgÏ paperÏ bagslÏ TheseÏ bagsÏ are

idealÏ forÏ customersÏ whoÏ require

smallerÏ quantitiesÏ orÏ haveÏ limited

storageÏ spacel

Retail Packaging

ForÏ retailY readyÏ optionskÏ weÏ offerÏ��

packsÏ ofÏ���� gÏ eachlÏ TheseÏ smaller

packagesÏ areÏ perfectÏ forÏ direct

consumerÏ salesÏ orÏ forÏ customersÏ who

repackageÏ theÏ productÏ forÏ retail

distributionl



Storage and Transportation

Validity

OurÏ productÏ hasÏ aÏ shelfÏ lifeÏ ofÏ���

daysÏ fromÏ theÏ dateÏ ofÏ manufacture

whenÏ storedÏ underÏ recommended

conditionslÏ ThisÏ extendedÏ shelfÏ life

ensuresÏ flexibilityÏ inÏ transportation

andÏ inventoryÏ managementl

StorageÏ Conditions

StoreÏ atÏ roomÏ temperaturekÏ away

fromÏ directÏ sunlightÏ andÏ moisturel

TheÏ storageÏ areaÏ shouldÏ beÏ cleank

drykÏ andÏ freeÏ fromÏ pestslÏ Avoid

storingÏ nearÏ productsÏ thatÏ mayÏ pose

aÏ riskÏ ofÏ contaminationÏ throughÏ odork

insectskÏ orÏ chemicalÏ agentsl

Transportation

TransportÏ inÏ cleankÏ dryÏ vehiclesÏ free

fromÏ residuesÏ ofÏ otherÏ chemical

substanceskÏ toxinskÏ greaseskÏ andU or

lubricantslÏ TheÏ productÏ shouldÏ be

protectedÏ fromÏ moistureÏ andÏ direct

sunlightÏ duringÏ transitÏ toÏ maintainÏ its

integrityl



Payment Terms and Procedures

Accepted
Instruments

p—  ‚’’—ÏÙ  :] -700/:] -

760, �7� /Z�7�

(�Ã’Ü»—¾Ù‚Òð  7—ÙÙ—Ò  Ã 

�Ò—•§Ù /ZÙ‚¾••ð  7—ÙÙ—Ò  Ã 

�Ò—•§Ù ). ]¤—Õ—  §¾ÕÙÒÜ»—¾ÙÕ

»ÜÕÙ  •—  §ÒÒ—æÃ’‚•·— ,

ÙÒ‚¾Õ —Ò‚•·— , •§æ§Õ§•·— ,

‚ÕÕ§¡¾‚•·— , ’Ã¾ §Ò»—• , ‚¾•

Ï‚ð‚•·—  ‚Ù  Õ§¡¤Ù .

Payment Coverage

]¤—  Ï‚ð»—¾Ù  §¾ÕÙÒÜ»—¾Ù

»ÜÕÙ  ’Ãæ—Ò  100% Ã   Ù¤—

ÙÃÙ‚·  §¾æÃ§’—  æ‚·Ü— . ]¤§Õ

—¾ÕÜÒ—Õ  ’Ã»Ï·—Ù—   §¾‚¾’§‚·

Õ—’ÜÒ§Ùð   ÃÒ  •ÃÙ¤  Ù¤—  •Üð—Ò

‚¾•  Õ—··—Ò  Ù¤ÒÃÜ¡¤ÃÜÙ  Ù¤—

ÙÒ‚¾Õ‚’Ù§Ã¾  ÏÒÃ’—ÕÕ .

Payment Timeline

]¤—  •Üð—Ò  ¤‚Õ  ‚  »‚î§»Ü»

Ã   5 •‚ðÕ  ÙÃ  Õ—¾•  Ù¤—

Zp)"]  ‚ Ù—Ò  Ù¤—  Õ—··—Ò

‚ÏÏÒÃæ—Õ  Ù¤—  •Ò‚ Ù  Ï‚ð»—¾Ù

§¾ÕÙÒÜ»—¾Ù . ]¤§Õ  Ù§»—·§¾—

—¾ÕÜÒ—Õ  —  §’§—¾Ù

ÏÒÃ’—ÕÕ§¾¡  ‚¾•  Ù§»—·ð

Õ¤§Ï»—¾Ù  ÏÒ—Ï‚Ò‚Ù§Ã¾ .

Alternative Methods

"ÃÒ  ·Ã¾¡ -Ù—Ò»  ÕÜÏÏ·ð

’Ã¾ÙÒ‚’ÙÕ , é—  »‚ð  ’Ã¾Õ§•—Ò

‚·Ù—Ò¾‚Ù§æ—  Ï‚ð»—¾Ù

»—Ù¤Ã•Õ  ‚ Ù—Ò  Ù¤—   §ÒÕÙ

Ù¤Ò——  »Ã¾Ù¤Õ  Ã   ’Ã¾Ù§¾ÜÃÜÕ

ÕÜÏÏ·ð , ÕÜ•³—’Ù  ÙÃ  Ù¤—

•Üð—Ò 'Õ  Ï—Ò ÃÒ»‚¾’—  ‚¾•

’Ò—•§Ù  ¤§ÕÙÃÒð .



Required Documentation
]Ã  —¾ÕÜÒ—  Õ»ÃÃÙ¤  §¾Ù—Ò¾‚Ù§Ã¾‚·  ÙÒ‚•—  ÃÏ—Ò‚Ù§Ã¾Õ  ‚¾•  ’Ã»Ï·§‚¾’—  é§Ù¤  ¡·Ã•‚·  Ò—¡Ü·‚Ù§Ã¾Õ , é—

ÏÒÃæ§•—  ‚  ’Ã»ÏÒ—¤—¾Õ§æ—  Õ—Ù  Ã   •Ã’Ü»—¾Ù‚Ù§Ã¾  é§Ù¤  —‚’¤  Õ¤§Ï»—¾Ù . ]¤—Õ—  •Ã’Ü»—¾ÙÕ  ‚Ò—

’ÒÜ’§‚·   ÃÒ  ’ÜÕÙÃ»Õ  ’·—‚Ò‚¾’—  ‚¾•  ÑÜ‚·§Ùð  ‚ÕÕÜÒ‚¾’— .

CommercialÏ Invoice

�  •—Ù‚§·—•  ’Ã»»—Ò’§‚·  §¾æÃ§’—  ·§ÕÙ§¾¡  Ù¤—  ÏÒÃ•Ü’ÙÕ , ÑÜ‚¾Ù§Ù§—Õ , ‚¾•  ‚¡Ò——• -ÜÏÃ¾  ÏÒ§’—Õ  é§··  •—

ÏÒÃæ§•—• . ]¤§Õ  •Ã’Ü»—¾Ù  §Õ  —ÕÕ—¾Ù§‚·   ÃÒ  ’ÜÕÙÃ»Õ  æ‚·Ü‚Ù§Ã¾  ‚¾•  §»ÏÃÒÙ  ÏÒÃ’—•ÜÒ—Õ .

SGSÏ Certificate

�¾  Z#Z  (ÃÒ  Õ§»§·‚Ò  §¾Ù—Ò¾‚Ù§Ã¾‚··ð  Ò—’Ã¡¾§ø—•  §¾ÕÏ—’Ù§Ã¾  ’Ã»Ï‚¾ð ) ’—ÒÙ§ §’‚Ù—  é§··  •—  §¾’·Ü•—• ,

æ—Ò§ ð§¾¡  Ù¤—  ÑÜ‚·§Ùð  ‚¾•  ÑÜ‚¾Ù§Ùð  Ã   Ù¤—  Õ¤§Ï»—¾Ù  ‚Ù  Ù¤—  ÏÃ§¾Ù  Ã   ÃÒ§¡§¾ .

CertificateÏ ofÏ Origin

]¤§Õ  •Ã’Ü»—¾Ù  ’—ÒÙ§ §—Õ  Ù¤‚Ù  Ù¤—  ¾Ã¾ -#:B  é¤§Ù—  ’ÃÒ¾  ÃÒ§¡§¾‚Ù—•  §¾  �Ò‚ø§· , é¤§’¤  §Õ  ’ÒÜ’§‚·   ÃÒ

•—Ù—Ò»§¾§¾¡  ‚ÏÏ·§’‚•·—  Ù‚Ò§  Õ  ‚¾•  ÙÒ‚•—  ‚¡Ò——»—¾ÙÕ .

PackingÏ List

�  •—Ù‚§·—•  Ï‚’́§¾¡  ·§ÕÙ  é§··  •—  ÏÒÃæ§•—• , ÃÜÙ·§¾§¾¡  Ù¤—  ’Ã¾Ù—¾ÙÕ  Ã   —‚’¤  Ï‚’́‚¡—  §¾  Ù¤—  Õ¤§Ï»—¾Ù ,

§¾’·Ü•§¾¡  é—§¡¤ÙÕ  ‚¾•  •§»—¾Õ§Ã¾Õ . ]¤§Õ   ‚’§·§Ù‚Ù—Õ  ’ÜÕÙÃ»Õ  §¾ÕÏ—’Ù§Ã¾  ‚¾•  é‚Ò—¤ÃÜÕ—

Ò—’—§æ§¾¡  ÏÒÃ’—ÕÕ—Õ .



ConclusionÏ andÏ NextÏ Steps
Our premium non-GMO white corn from Brazil offers exceptional quality, comprehensive

certifications, and flexible terms to meet diverse market needs. We are committed to providing

a superior product and ensuring a smooth trading experience for our customers.

�

OfferÏ Validity

This offer is valid for 5 calendar days

from the contract signing date. We

encourage prompt action to secure

these favorable terms and pricing.

�

InitialÏ Order

To begin our business relationship, we

recommend starting with a minimum

trial quantity as specified in this offer.

This allows you to verify our product

quality and service firsthand.

�

LongY TermÏ Partnership

We are open to discussing long-term supply agreements and potential volume

discounts after the initial trial period. Our goal is to build lasting partnerships based on

mutual trust and satisfaction.

To proceed with an order or for any additional information, please contact our sales team. We

look forward to the opportunity to serve your non-GMO white corn needs and contribute to

your business success.


