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WHAT IS ACAI?

The agai berry is a small purple
fruit that comes from the aca
oalm tree, wuhich is native to
the brazilion amazon.

[t growus inlarge bunches and is
harvested from high in the
palm trees before it's pressed
iNto a beautiful, deep purple
fruit pulp.

elogeacai.com



S

7

\/

ZZ\

OO

Studies show that agaipulpis
even richer in antioxidants than
cranberries, raspberries,
blackberries, strauuberries, or
blueberries.

Agai has become popular as a
breakfast staple in bouuls and
smoothies. However, finding
fresh (not frozen) acai pureein
quantities sufficient for
brewing or fermentation can
be challenging.

elogeacai.com



All Health benefits

e Energy Source: Acaiis arobust energy source, primarily fromits unsaturated (HDL) fats,
even with its minimal sugar content.

e Natural Antioxidant: Highin Vitamin E, agai functions as a natural antioxidant, combating
free radicals.

e Fiber: Richin fiber, againot only supports healthy digestion but also increases satiety,
potentially curbing hunger.

e Essential Minerals: This berryis packed with potassium and calcium, uuhich are essential for
blood pressure regulation and muscle activity.

e Rich in Vitamins: Acgaiis rich in vitamin C, uhich helps the immune system, and also has B
complex vitamins, essential for energy production

e Antocyanin Pigments: Acaiis abundant in antocyanins, which are antioxidants that
enhance blood flow and offer vascular protection.

e Workout Supplement: Acai's nutrient-dense composition Makes it an excellent workout
ally, providing energy for activities and assisting in post-exercise Mmuscle recuperation.
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OUR MISSION

the company’s core
desire is to provide
and be able to share
\ , the true acaiasitis
Oof QQﬂlC OQZ@I consuMmedin the
Brazilion Amazon
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OUR
PRODUCT
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About our product

Qur agaiberry puree has a dark, earthy taste.
Sweetened, it has a delightful and exotic flavor. It also
pairs well with fruits like banana, mango, and passion
fruit, which help round out its earthiness with natural
sueetness and acidity.

How is it different from other brands?

We aim to provide our customers wiith the real agai as it
is consumed in the Brazilion Amazon. e achieve this
goal by the use of our high-barrier aseptic packaging to
ensure no bacteria can collectinside. The purees are
aluuays fresh, never frozen, and have along shelf life for
your convenience.. Unlike our competitors, our organic
agai does Nnot contain any additionalingredients, sugar,
gluten, or preservatives, making it the healthiest option
on the market.
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Sc:lentlflc Name: Euterpe oleracea
Otherwise Known As: Azai, assai, agaiberry
Flavor Profile:Earthy, like blackberries and dark

a0 chocolate
W .2 Pulp Color:Deep purple
SHAKE WELL o s y Shelf Life: Eloge A(}Of purees should be stored
@ tw SERG away from sunlight and belows 77°F, and will

Sy mMaintain their freshness for up to 16 Months after

the date of manufacture ushile unopened. Once
you've opened your puree, you canrefrigerate it
forup to 5 days or freeze it for the remainder of its
shelf life.

Ingredlents AgaiBerryPuree, Ascorbic Acid
(Vitamin C)
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Beverage uses Food uses

e Homebrewing e Baking Pastries ¢ Frozen Desserts
e Microbrewing e Ice Cream e Yogurt

e Nanobrewing e Gelato e Sauces

e Craft Brewing e Sorbet e Preserves

e Fruited Beers

e Fruited Sours

o Cocktails

e Juices

o Seltzers

e Ciders

e Kombucha
e Mead

e Tea
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