
Freeze Dry Product Sales Inquiries
For inquiries about our freeze dried fruits and 
vegetable pieces and powder ingredients, 
please contact:

Clay White 
Vice President Sales and Marketing 
Office: 1 520 797 4488 
Email: cficlaywhite@gmail.com
P.O. Box 69096 
Oro Valley, AZ  85737 USA

Product Samples/Technology Inquiries
For requests for Nutri-Loc™ product samples 
and inquiries about our radiant vacuum drying
technology and/or extract powders and isolates,
please contact:

Dr. Tom Gordon, CEO 
Office: 1 604 759 1234 ext #202
Mobile: 1 250 808 2955 
Email: tgordon@nutriloc.com

Nutri-Loc Ingredients Corporation
658 Derwent Way, Delta, BC
V3M 5P8 Canada 
Fax: 1 604 759 1235

www.nutriloc.com

Providing Nutrient-Rich, 
Vacuum-Dried 

Natural Fruit and 
Vegetable Ingredients

for Health-Focused Food Manufacturers

Exceptionally Healthy
Fruit and Vegetable
Ingredients

At Nutri-Loc, we produce nutrient-rich

natural ingredients for health-focused

food manufacturers. Using our freeze

dried and proprietary food preservation

and extraction technologies, we

transform highly-nutritious fruits 

and vegetables into healthful food

ingredients. Our wide variety of 

products also offer better nutritional

value, color and flavor.
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Freeze Dried Fruits
Nutri-Loc supplies a wide variety of freeze dried
fruits ideally suited for numerous applications,
including cereals, healthy snacks, baked goods,
smoothies, confectionery and more. Freeze dried
fruits are supplied in various cuts including powders,
slices, dices and whole.

• Andean Blackberry
• Apple
• Banana
• Cantaloupe
• Coconut
• Dragon Fruit 
• Gooseberry
• Grapes
• Guava

Our Product Applications
Our fruit and vegetable products can be used 
in numerous applications, including:

• Cereals  
• Nutrition Bars  
• Confection & Candy Fillings  
• Dessert and Bakery Mixes  
• Healthy Snack Mixes 
• Stand-alone Snacks
• Dry Mixes   
• Soups  
• Dips  
• Smoothies  
• Nutritional Supplements

Our Quality Control
Nutri-Loc is committed to stringent
quality control, meeting our customer
requirements by monitoring all 
processing operations, from receiving
raw materials to packaging the 
finished product. 

Our Product
Advantages
The advantages of our low-moisture
product ingredients include:

• Real fruit and vegetable 
ingredients

• Piece identity
• Low water activity
• Shelf-stable
• Easy to handle

Freeze Dried Vegetables
Nutri-Loc also supplies a wide variety of freeze
dried vegetables, offering a diverse product range
of whole, sliced, diced or highly-nutritional powders.
Typical examples of the numerous applications 
are instant soups, healthy snacks, baked goods
and more. 

• Asparagus
• Beets
• Bell Peppers
• Broccoli
• Carrots
• Ginger
• Green Beans
• Mushroom

• Mango
• Orange
• Papaya
• Passion Fruit
• Peach
• Pear
• Pineapple
• Strawberry
• Tamarind

• Red Onion
• White Onion
• Peas
• Potato
• Spinach
• Squash
• Sweet Corn
• Tomato
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