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DMASS Business is the leading company in production and
commercialization of completely organic farm produce. A 100%
Mexican enterprise that has become one of the most important
benchmarks of garden produce both in the Mexican and international
markets.
We have more than 17 years of experience backing us up, but our
clients, from North America and Europe to Middle East, are our biggest
strength and guarantee our professionalism.
In in addition of having more than 200 acres of top quality crops, we
½ÞË©õÃËÚæ©ÄǽǿÚæ¬Ĉæ¬ËÄÞÞ¬Ã×ËÚæÄæÞ]&YVɸÞ
ËÚ¤Ä¬×ÚËêæÞ½ɆÄËæ©ÚÞ½¬º]D].Ɇ¬Ë¤Ú¬ÚæɆ&½Ë½
&VɆÃËÄ¤ÞæËæ©ÚÞɋ
We grow the best varieties of avocado, mango, banana, watermelon,
××üɆ×¬Ä××½ɆÃ½ËÄɆ½ü©Ɇ½ÃËÄɆ·º£Úê¬æɆËąÄÞê¤ÚɆ
all seasonal farm produce that are always delivered guaranteeing
their freshness and top quality.

OUR MISSION
Being a leader company in the
production and commercialization
of organic farm produce in national
and international markets.
We aim to distinguish ourselves for
the superior quality of our products
and the satisfaction of our clients,
building a strong long term
relationship with them.

OUR VISION
Increase our leadership in the
commercialization of our farm
produce, providing a quality service
with continuous improvement,
expanding our commercial
relationships and guaranteeing the
satisfaction of your clients.

EL
DE EXC ENCIA

OUR PRINCIPLES
1

TRUST

2

LOYALTY

3

PROFESSIONALISM

4

INNOVATION

We recognize and believe our clients and work
team act in good faith.

Committed to serving our clients at all times.

Achieving it through discipline, trust, and the
desire to learn and progress.

Using technological tools that allow us to fully
develop our company.

5

TRANSPARENCY

Always acting consistently providing clear and
timely information.

PAPAYA CHARACTERISTICS
.æ¬ÞÄ©ÚËêÞ×½Äæö¬æ©ĉÞ©üɆ
£Ú¬½ÄõÚüÞ×ËÄ¤üÞæÃæ©æɸÞ
hollow in its center. It can be up to
29ft high, sparsely branched with dark
green and thick leaves that can reach
up to 31 inches long and grow
alternately and very close together.
The papaya fruit is oblong, almost
ü½¬ÄÚ¬½ɆĉÞ©üɆ·ê¬üÄ¬¤Ɇ¬æÄ
measure from 4 to 10ft long and 2.7 to
6ft in diameter. Its color varies from
yellowish green to orange when ripe,
inside it has numerous round black
parietal seeds, each one wrapped in a
gelatinous sac.
V×üÞÚêÞê½½ü×½Äæö¬æ©
seeds. They should be cultivated in
sterile soil since young plants have a
high mortality rate; in ideal conditions,
the seeds can sprout in approximately
2 weeks but they can take up to 3 or 5.
]½¬Ä¤Þ¤¬ÄæËĉËöÚ¬ÄȄæËǼǽ
months after germination.

WEIGHT
LONG

4 to 10in

DIAMETER

6in

Is between
3.30lb and 6lb

COLOR

PULP

Varies from
yellowish
green to
orange when
ripe.

Is red orange
or yellow,
sweet and
very juicy.

INSIDE SEEDS
It has
numerous
round black
parietal seeds,
each one
wrapped in a
gelatinous sac.

SURFACE

SMOOTH
V½¬ÞÞÃËËæ©Ɇ
yellowish green
or orange when
ripe.

M E X I C A N 

PAPAYA EDAPHIC CONDITIONS AND CLIMATE
Heat and humidity are essential conditions
for the correct development of the papaya
plant. It requires to grow in areas with an
annual precipitation average of 70 inches
(1,800mm) per year with temperatures
between 68 to 71ºF yearly average.
Although it can resist light cold
temperatures, it will grow poorly and the
£Úê¬æöËÄɸæÚ¬×¬£æ©×½ÄæËÞÄɸæ©õ
enough warmth. In frost prone areas the
plant will die.
The papaya thrives in loamy soils of
medium texture and moderate depth, with
a pH of 6 to 6.5.
The head or heart of the papaya (topping)
is cut when the plant is 3 years old and the
buds are between 9 and 11In long.

GROWS AT ALTITUDES

68 to 71ºF

70 in yearly

2.62 ft

M E X I C A N 

PAPAYA PLANTATION OF DMASS BUSINESS

MEXICO DMASS BUSINESS

504

ACRES

In this region of Mexico DMASS has 504
acres where we grow papaya. We carry
out national phytosanitary sweeps where
we collect strategic information about the
papaya development.
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Together with the prestigious Chapingo
Autonomous University we conduct a
project about the industrialization
processes of papaya that allow us to
gather information for agricultural
products.

M E X I C A N 

PAPAYA VARIETIES
The more known
papaya varieties are
Maradol, Amarillo, and
Rojo Amameyada.

PAPAYA VARIETIES
ROJA

AMARILLA

AMAMEYADA

KAMIYA

M E X I C A N 

PAPAYA USES
The papaya fruit can be
consumed fresh, sliced with
lime, salt, and chilli, or
combined with more fruits in
a cocktail. It is also used as
supply in the juice industry
Its gastrointestinal and
medical qualities are well
known: it is used to treat
constipation, diarrhea and
bloating thanks to its
Äæ¬ɫ¬ÄĉÃÃæËÚü
properties.
The papaya is diuretic,
antiseptic, analgesic, and it's
¤Úæ½½üæËæËûɋY¬©¬Ä
potassium and low in
sodium, it is recommended
for people with high blood
pressure and cardiovascular
problems.
.Äæ©ËÞÃæ¬¬ÄêÞæÚü¬æɸÞ
used as a moisturizer and to
treat acne.

M E X I C A N 

PAPAYA RIPENING

One stripe or
green: light
green with a
Þ½¬¤©æ½üĈÄ
yellow grain.

One stripe:
lighter green
with a wider and
ÃËÚĈÄ
yellow grain.

One stripe or
green: lime
green with 30%
of yellow divided
in two grains.

One stripe of
green: lime
green with 50%
yellow divided
in three stripes.

Four stripes: 70%
yellow and 30%
light green.
Yellow or solid ripe:
90 to 100% yellow
with tones or light
green. This is the
recommended
ripening point to
start consuming.

Yellow or solid
ripe: 90 to 100%
yellow with tones
or light green.
This is the
recommended
ripening point to
start consuming.

M E X I C A N 

PAPAYA BENEFITS
Applied to the face, it combats conditions such as pimples or acne, providing greater shine and
luminosity to the skin. It is also perfect for cracked heels.

Restoration of the acid-base balance of the organism (minerals)

It helps in the digestion of proteins (papain).

NUTRITIONAL VALUE
Papaya is a low calorie fruit, rich in
minerals and vitamins. It has high
content of vitamin C, vitamin A,
calcium, iron, potassium and fiber;
making it very beneficial for all diets.

Increase natural defenses (vitamin C)

Helps to eliminate intestinal parasites.
It helps in cases of constipation (fiber).

It has analgesic properties.
Antioxidant function (lycopene)

It is a good diuretic.

It has anticancer properties.
Improves skin health (vitamin A).
VÚõÄæ¬ËÄË£Ú¬ËõÞê½Ú¬ÞÞÞəĉõËÄË¬Þɚ

It can be used as a natural scrub as well as an anti-aging face mask.
It contains more carotenoids than other fruits such as apples or custard apples, important
£ËÚÃ¬Äæ¬Ä¬Ä¤æ©æÄÄõÄæ¬õæ¬Ä¤¬æËÄæ©ĈÚÞæÚüÞË£æ©ÞêÄËÃËêæɋ

M E X I C A N 

PAPAYA MARKETING AND EXPORT
The papaya demand has increased in 15
countries, some of which are members of the
TLCAN as well as China, de European Union,
among other countries with which Mexico
does not have a free trade agreement.

40%

WORLD
IMPORTS

MEXICO

is the

WORLDWIDE

PRODUCER

+r.DY]
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At present, Mexico is the fifth worldwide
producer of papaya contributing 6.2% of the
world production.
This represents 0.68 of national agricultural
GDP and the 4.45% of fruit production.
Presently the internal production covers
100% of the national requirements. World
imports have risen 39.26% in the last
decade, this has generated an increment in
Mexican exports mainly to the USA.

Mérida

Mexico is by far the worldwide leader in
papaya exports with a large gap between
other producers.

6.2%

of the world production.

4.45% 0.68%
Fruit production.

Veracrúz

Chiapas

Cû¬Ë¤Ú¬ê½æêÚ½&V
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PAPAYA 2CNNGV%QPƒIWTCVKQP
DIMENSIONS OF PALET
1000mm
39.37in

145mm
5.71in

1200 mm
47.24 in

40FT CONTAINER SET UP

2 FULL 40FT CONTAINERS SET UP

TRANSPORT

Trailer truck with refrigerated 48ft box.

TRANSPORT

Full trailer truck with two 40ft refrigerated containers.

# BOXES

1000 Boxes 40lb

# BOXES

2,800 Boxes 25lb (1,400 per container)

# PALLETS

24 pallets

# PALLETS

40 pallets (20 per container)

M E X I C A N 

FRUIT SUPPLY SEASONS
MANGO
TOMMY
ATKINS

LEMON

AVOCADO

PERSIAN
LIME

HASS FUERTE

B AN AN A

JACKFRUIT LYCHEE

MELON

WATERMELON PINEAPPLE

JAN

JAN

FEB

FEB

MAR

MAR

APR

APR

MAY

MAY

JUN

JUN

JUL

JUL

AGO

AGO

SEP

SEP

OCT

OCT

NOV

NOV

DEC

DEC

M E X I C A N 

AGRICULTURAL CERTIFICATIONS

M E X I C A N 

AGRICULTURAL CERTIFICATIONS
Þæ©sËÚºV½Ä£ËÚæ©û×ËÚæË£VVyæËæ©gÄ¬æ]ææÞË£DËÚæ©ÃÚ¬Þæ½¬Þ©ÞɆÄüVº¬Ä¤ɫû×ËÚæÚËÃ×Äü
ÃêÞæÚ¤¬ÞæÚÞ×ºÚÄ©õæ©ËÚ¬Ä¤Úæ¬Ĉæ¬ËÄɋ%ËÚÞê©ąærÚ¬Ĉæ¬ËÄgÄ¬æêæ©ËÚ¬āü]&YV
õÚ¬ĈÞõÚüüÚËêÚ¬ÄÞæ½½æ¬ËÄÞÄæ©ËÄæÚË½Þ£ËÚÚÚü¬Ä¤Ëêææ©×º¬Ä¤æÞºÞËÚ¬Ä¤æËæ©Þ×¬Ĉæ¬ËÄÞæ©ææ©
sËÚºV½Ä¬æÞ½£Þæ½¬Þ©Þɋ

POLLUTION RISK REDUCTION SYSTEMS
DMASS BUSINESS S.A. de C.V.Ɇö¬æ©æ©¬ÄæÚÞæË£ÞÄ¬Ä¤©ÚÃ½ÞÞ×ÚËêæÞæËæ©ĈÄ½
consumer, has implemented this system to reduce the possibility of contamination.

What is the Pollution Risk Reduction System (SRRC)?
It is the group of measures and procedures established voluntarily by
]&YVæËÄÞêÚæ©æ¤ËËÞË£¤Ú¬ê½æêÚ½Ɇ½¬õÞæËºɆÙêê½æêÚɆÄ
ĈÞ©¬Ä¤ËÚ¬¤¬ÄÚ×ÚËêÄ×ÚËÞÞêÄÚ©ü¤¬Ä¬ËÄ¬æ¬ËÄÞɆÄæ©æ
the dangers of physical, chemical, and microbiological contamination are
reduced through the application of good management practices.

Food and Drug Administration
DMASS BUSINESS S.A. de C.V., is registered with the U.S. Food and Drug Administration
pursuant to the Federal Food Drug and Cosmetic Act, as amended by the Bioterrorism Act
of 2002 and the FDA Food Safety Modernization Act, such registration having been
õÚ¬ĈÞêÚÚÄæ½üąæ¬õËÄæ©æ©ÚË£üY¤¬ÞæÚÚËÚ×Ʌ
U.S. FDA Registration No.:
U.S. Agent for FDA Communications:

12171336342
Registrar Corp
144 Research Orive, Hampton, Virginia, 23666, USA
Telephone: + 1-757-224-0177 •Fax:+ 1-757-224-0179
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ABOUT OUR CLIENTS

M E X I C A N 

ABOUT OUR CLIENTS

The State of Qatar is one of our major
clients/trading partners of Avocado, Lemon,
CÄ¤ËɆV×üɆV¬Ä××½Ɇ=ü©Ä
Jackfruit.
Our Contact: Mr. Kalif Ibrahim

M E X I C A N 

INTERNATIONAL QUALITY STANDARDS
IN HA N D LIN G P E RISH AB L E PRO DUC T S

In DMASS Business we follow the highest international quality regulations to handle perishable products.
More than looking for clients, we aim to build partnerships, that’s why our main goal is to create long term alliances delivering quality products.
The perishable produce requires an adequate refrigeration, freezing or deep-freezing process, to avoid the growth of microorganism.
This process, best known as ‘cold chain’, is a series of tasks and processes (storage, distribution, packaging, transport, loading and a loading) with
controlled humidity and temperature.
We have partnered with experts like DICEX Integral Trade and AMS Logistics Movers to ensure the products arrive to their destinations in perfect state.

QUALITY

M E X I C A N 

OUR TEAM

M E X I C A N 

NATIONAL OFFICES

OFICINA TECÁMAC

BODEGA Y EMPACADORA
IXTAPALUCA

M E X I C A N 

NATIONAL OFFICES

PLANTA DE PRODUCTOS
CONGELADOS CAMPECHE

M E X I C A N 

INTERNATIONAL OFFICES

WE EXPAND
OUR HORIZONTS

OFFICES AND DISTRIBUTION CENTER IN UNITED STATES
M E X I C A N 

BANK DATA

CORPORATE OFFICES
Our corporate headquarters are
located in Estado de México, we
½ÞË©õÄæ¬ËÄ½ËĆÞ¬Ä
Chiapas, Monterrey, and Tecámac
Ä¬ÄæÚÄæ¬ËÄ½ËĆÞ¬Äg]Ɇ
Laredo, Texas.

M E X I C A N 

OFICINAS
CORPORATIVAS
Paseo de los Frailes, Manzana 50, Lote 31,
Casa A, Unidad Habitacional, San Buenaventura
Ixtapaluca, 56530, México
CORPORATVO: +52 1 55 4120 1719
ATENCIÓN A CLIENTE: +52 1 55 4120 0373
Email: atencion-clientes@dmass.com.mx

