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We have the key ingredients you are looking for.

Weather you are in — Restaurant business, Catering, Bars, Bakeries,
Pastry Shops, Tea and Infusion brands, and many more —
we work à la carte, tailored to your market and specific needs.

1. INGREDIENT
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2. DESIDRATA® LINE 
You can opt for the DESIDRATA® Natural line or the DESIDRATA®
Organic line.

In both, all DESIDRATA® products are naturally gluten-free, with no
added sugars, colorings, or preservatives, and are suitable for
vegetarian and vegan diets.
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3. CUTTING STYLE
For each ingredient, we offer various cut types to ensure maximum
utilization according to the intended use:

CUBES
SLICES
STRIPS
FLAKES
POWDER/FLOUR/ ETC.
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4. COMPOSITION 
Depending on the purpose of the dehydrated products, we adapt our
production. You can choose your ingredient:

WITH PEEL
WITHOUT PEEL
PEEL ONLY
WITH CINNAMON
… challenge us :)
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5. BLENDS 
Would you like to create your own custom MIX?

Combine your creativity with our expertise.
Get in touch with us and let us know which ingredients you need. Our
team will analyze and test exactly what you envision!

P R E M I U M  D E H Y D R A T E D  I N G R E D I E N T S   D E S I D R A T A ®  P R E M I U M  D E H Y D R A T E D  I N G R E D I E N T S   D E S I D R A T A ®  P R E M I U M  D E H Y D R A T E D  I N G R E D I E N T S   D E S I D R A T A ®  P R E M I U M  D E H Y D R A T E D  



FRU
ITS

O
ur b

est-sellers

PINNEAPLE . HALF MOON CUT NO PEEL RED APPLE . SLICES WITH PEEL  GREEN APPLE . SLICES WITH CINNAMON AND PEEL

RASPBERRY . WHOLE  ALGARVE’S ORANGE . SLICES NO PEEL POMEGRANATE . ARILS



P R E M I U M  D E H Y D R A T E D  F O O D S

KAKI PERSIMMON . SLICES WITH PEEL ROCHA PEAR . VERTICAL CUT WITH PEEL ORANGE . PEEL 

STRAWBERRY . SLICES MANGO . SLICES BLUEBERRY . WHOLE

FRU
ITS

O
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V
EG

G
IES

SHIITAKE MUSHROOM . SLICES VEGETABLES MIX ZUCCHINI . SLICES

GARLIC . SLICES TOMATO . IN-HALF CUT  RED ONION . SLICES

O
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est-sellers
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BEETROOT .  POWDER GINGER . SLICES CARROT . FLAKES

ZUCCHINI . VERTICAL CUT TOMATO . SLICES GREEN BELL PEPPER . STRIPS

O
ur b

est-sellers



Z E R O  W A S T E

F L E X I B I L I T Y

L O N G  S H E L F  L I F E

P R O F I T A B I L I T Y
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F L E X I B I L I T Y 
Due to the nature of our drying process, DESIDRATA® dehydrated products offer a wider range of uses and applications,

while preserving their natural texture and authentic flavor.
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L O N G  S H E L F  L I F E
All products have a guaranteed 9-month shelf life, 

with many tested to last significantly longer when properly stored.
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Z E R O  W A S T E  
We work for sustainability. By using fresh produce with smaller calibers or minor imperfections — typically rejected by

the industry — we transform nature’s goodness into something even better.

F L E X I B I L I T Y

L O N G  S H E L F  L I F E

P R O F I T A B I L I T Y

P R E M I U M  D E H Y D R A T E D  I N G R E D I E N T S   D E S I D R A T A ®  P R E M I U M  D E H Y D R A T E D  I N G R E D I E N T S   D E S I D R A T A ®  P R E M I U M  D E H Y D R A T E D  I N G R E D I E N T S   D E S I D R A T A ®  P R E M I U M  D E H Y D R A T E D  



 P R O F I T A B I L I T Y
By opting for DESIDRATA®, you eliminate the risk of spoilage and fresh produce waste — 

reducing operational costs and improving efficiency across your business.
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≠LOWER  CONSUMPTION = STOCK LOSS COMPLETE STOCK UTILIZATION

10 TO 12 KG REQUIRING WAREHOUSE

 PRODUCE vs. DESIDRATA®

EQUALS ≈ 1 KG  = LESS STORAGE SPACE

2-3 DAYS OF SHELF LIFE MINIMUM 9 MONTHS SHELF LIFE 

REFRIGERATION COSTS ZERO ENERGY COSTS 



EUROPEAN UNION • EU

UNITED KINGDOM • UK 

W O R L D W I D E

UNITED STATES / CANADA • USA/CA

MIDDLE EAST • UAE/QA/SA 

Estimated delivery time will be confirmed with the carrier upon receipt of your order.
Shipping fees apply.

PACKAGING AND DELIVERY
Place your orders via email: commercial@desidrata.pt

Products are packed in bulk, using bags or boxes customized to fit your order size.
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PORTUGAL CONTINENTAL

Entrega por transportadora DPD
por norma até 48h após receção e
confirmação da encomenda 

+ portes de envio. 

PACKAGING AND DELIVERY
Place your orders via email: commercial@desidrata.pt

Products are packed in bulk, using bags or boxes customized to fit your order size.

AÇORES E MADEIRA 

No prazo estimado de 72h a 96h
após receção e confirmação da
encomenda 

+ portes de envio. 

P T  •  N A T I O N W I D E
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FAQ’s 
Frequently Asked Questions 

 What is the ideal container for preserving dehydrated products?

An airtight glass jar is recommended for optimal preservation.

What are the recommended storage conditions for dehydrated products?

Store in a cool, dry place, free from strong odors and away from direct sunlight.

Do DESIDRATA® ingredients need to be soaked before cooking?

About 15 minutes if you wish to retain crunchiness, or several hours for a soft texture and to use the soaking water 
as a flavorful broth.

 Are DESIDRATA® ingredients suitable for vegetarian and vegan diets?

Yes, both the DESIDRATA® Natural and Organic lines are suitable. They are also naturally free from gluten, lactose,
colorings, and added sugars.
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