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mission] Flour Tortillas

! Product Code Description Pack Size | Weight Per Bag (g)

| PLAIN FLOUR TORTILLAS

a2 gHouTortilas gz | 4% |
“5961 | 9" Flexible Flour Tortillas | to/i2ct | 4% |

WHOLE WHEAT TORTILLAS
2798 | 8'WholeWheatTortillss | t6/i2ct _|_____446

3050 12" Whole Wheat Tortillas 6/12ct 1219

FLAVORED FLOUR TORTILLAS

| 3281 | 8"Press TortillawithSeeds | 16/12ct | 446 |
| 4684 | 8"PressChiaSeed Tortilla | 16/12ct | 446 |

* There is an acceptable range of bag weight.

Features & Advantages:

Authentic flavor with superior
performance

Less cracking and breaking
than competitive products
Tender and pliable, ideal for
rolling and folding

without cracking

A wide range of choice from
original, whole wheat

to spinach, tomato, sesame
and beetroot flavored ones
Natural seasoning powder
used in flavored tortillas

Shelf Life: 12 Months
Storage Condition: -18°C

Plain Tortillas Whole Wheat Tortillas

Flavored Tortillas



Corn Tortillas & :
mission] Pre-cut Unfried Corn Chips

Corn Tortillas

Product Code Description Pack Size | Weight Per Bag (g)

1021 4.75" Table White Corn Tortillas 16/12ct
6" Yellow Corn Tortillas (for Frying) 6/60ct
6" Red Corn Tortillas (for Frying) 6/60ct

Corn Tortillas

* There is an acceptable range of bag weight.

Pre-Cut Unfried Corn Chips (PCUF)

Product Code Description Pack Size | Weight Per Bag (g) Vi ,b;_,.-r,r
Yellow PCUF Chips, 6 cut 1.5kg*4bags P ?}" .

Pre-Cut Unfried Corn Chips

* There is an acceptable range of bag weight.

Features & Advantages:

* Crafted with consistently superior Maseca® corn flour produced by Gruma’s operations
* Corn tortillas for frying can be fried as tacos, bowls putting in different frying molds
e Table corn tortillas are soft and pliable, ready to eat after being heated.
e New red and blue corn tortillas, with natural coloring added, as a healthy and colorful choice
* PCUF products eliminate the labor and safety issues associated with cutting your own chips,
ready to serve hot
Shelf Life: 9 Months  Storage Condition: -18°C
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mission] Fried Corn Chips

Product Code Description Pack Size | Weight Per
Bag (g)

531 Round Yellow Corn Chips 35g 96bags/case

Round Yellow Corn Chips 500g 8bags/case
Numb Spicy Shrimp Chips 35g 35 e \é ;
T T
. }‘ &l
Original Flavor Corn Chips 170g (Color Package) 16bags/case iy
Fried Corn Chips
BBQ Corn Chips 170g (Color Package) 16bags/case 2
Garlic & Butter Corn Chips 170g (Color Package) 16bags/case
Strips Tom Yum Fried Chips 120g (Color Package) 16bags/case

* There is an acceptable range of bag weight.

Features & Advantages:

Available in various flavors and packaging configurations

Crafted with consistently superior Maseca® corn flour produced by Gruma’s operations
Available in triangular and round corn chips and stripes

Ready-to-serve, simply open and go

Shelf Life: 9 Months  Storage Condition: Room Temperature




mission] Pizza Bases

Thin Crust Pizza Bases

Product Code Description Pack Size | Weight Per Piece (g)

1854 7" Pizza Bases 4/15ct
1852 4/15ct 7 i
1861 10" Pizza Bases 4/15ct il s [l s

* The average weight per piece is based on pack weight showed on packaging.
There is an acceptable range of pack weight.

Features & Advantages:

e Authentic flavor with superior performance

e Thinner and crispier than the traditional
pizza bases which bring you unique
experience of taste

Shelf Life: 12 Months  Storage Condition: -18°C

)

7" Regular Thickness Pizza Bases

Regular Thickness
Pizza Bases

* The average weight per piece is based on pack weight showed on packaging.
There is an acceptable range of pack weight.

Features & Advantages:

e Soft, fluffy and chewy

e Convenient and cost effective,
prepare only what you need

e Consistency in bases means a

more consistent product for your

customers

Shelf Life: 12 Months
Storage Condition: -18°C




Product Code Description ‘ Pack Size | Weight Per Bag (g)

* There is an acceptable range of bag weight.

Features & Advantages:

e Soft, fluffy and flexible
® Fasy to fold for soft taco and naan wrap
® |deal as accompaniment to curries and dips

Shelf Life: 12 Months  Storage Condition: -18°C

Lavash & Roti

Product Code Description Pack Size | Weight Per Bag (g)

3992 Lavash (8" x 14") g6ct | 900 |

* There is an acceptable range of bag weight.

Features & Advantages:

e Square and rectangle shape products with brand new look and texture .
® Fluffy and flexible, ideal for multiple ways of cooking

Lavash

Shelf Life: 12 Months  Storage Condition: -18°C

Pita

Product Code Description Pack Size | Weight Per Bag (g)

* There is an acceptable range of bag weight.

Features & Advantages:

® Pre-cut pocket for easier operation
® An innovative twist to the traditional sandwich
® Just heat, cut and fill with all your favorite ingredients

Shelf Life: 12 Months  Storage Condition: -18°C

Souvlaki

Product Code Description Pack Size | Weight Per Bag (g)
G SoulakiBread | 295ct | 1

* There is an acceptable range of bag weight.

Features & Advantages:

e Soft and flexible
e great for kebabs and dipping

e a convenient alternative as a pizza base
Shelf Life: 12 Months  Storage Condition

Souvlaki



Storage Tips

® Be cautious and careful when moving the products. Do not throw the cases.

® The package of the frozen tortillas should be located away from the inner wall of the refrigerated warehouse at least 5cm. The space
between two piles of products should be no less than 2.5cm.

® The receiving date of each batch of products should be written down. The “early in, early out” principle should be followed.

® Pile the products according to the characteristics of the frozen tortillas. Pallet board should be installed beneath for the ventilation.

® All the frozen tortillas and pre - cut unfried corn chips should be stored in -18°C and the products should be used up within 24 hours
after thawing.

® The pre-fried corn chips can be stored in a light proof place with room temperature.

e Natural pigments are used for the flavored wraps which need to be stored under light proof condition.

Heating Instructions

Flour Tortillas & Table Corn Tortillas

Crhawing instructions) Remove from the freezer and let stand at refrigerated conditions (1.5°C to 4°C)
untilfully thawed (approximately 18 - 24 hours).

Remove from refrigeration and let stand for 4-6 hours at room temperature.

(Heating instrucﬁons) Microwave: Open packet, fold over top of packet and pre-heat the whole packet in the microwave for 1 minute.

Oven: Remove tortillas from the pouch. Wrap all tortillas in foil and heat for 5 minutes at 180°C.
Hot Plate: Set grill or hot plate to 177°C. Heat individual tortilla for 7 - 10 seconds each side.

Steam Cabinet: Heat tortilla package in steam cabinet for a minimum of 30 minutes.

Corn Tortillas for Frying & PCUF’s

(Thawing instructions )  As long as product is not used it should be stored at freezing temperatures.

Product should be thawed prior to using. Once thawed the best storage temp for the openedboxes
should be between 0°C - 4°C.

CHeating instructions) Before frying bring to room temperature. Maintain frying oil between 176°C - 182°C.
Frying time rangesfrom 30 - 40 seconds or until oil is no longer bubbling.

Gently move chips or strips with tongs to ensure even frying.

Thin Crust Pizza Bases

(Thawing instrudions) Thaw at 0°C - 4°C for about 24 hours and then in ambient temperature for about 3 hours.

Thaw in ambient temperature for about 12 hours.

(Recommended usage instruction) Bake at temperature 232°C - 265°C for 6.0 - 6.5 minutes (after applying the sauce and toppings).

Flatbreads

(Thawing instructions) Remove from the freezer and let stand at refrigerated conditions (1.5 C to 4 C)
until fully thawed (approximately 18 -24 hours).

Remove from refrigeration and let stand for 4-6 hours at room temperature.

(Heating instru(:tions) Open packet, fold over top of packet and pre-heat the whole packet in the microwave for 1 minute.

*All the suggested thawing values refer to products of one bag.



Company introduction

About Gruma

Established in 1949 in Mexico, Gruma is one of the world’s leading manufacturers
of tortillas, flatbreads and corn flour, and is engaged primarily in the production,
marketing, distribution and sale of tortillas, tacos, corn chips, wraps, flatbreads, corn

and wheat flour.

Over 23,000 people are employed globally across all the operations with facilities
in Mexico, the USA, Central America, Europe and Asia Pacific. All products for the Asia

market are made out of the state of the four art facilities in Malaysia, Australia and China.

Mission Shanghai Plant:

No 933 Central Wuxing Road,
Nangiao Town, Fengxian District,
Shanghai, China

Post Code: 201499

Tel: 86-21-37108500

About Mission Foods Shanghai

Established in 1959 in North America, Mission Foods is the leading brand of tortillas in Gruma.

The first Mission Foods China plant was built in September of 2006 in Fengxian District of Shanghai.
And in February of 2025, we opened a brand new plant in Foshan of Guangdong Province, being our
second production facility in China.

The Shanghai plant is ISO1400:2015, FSSC 22000, HALAL, AIB and HACCP certified.

We produce a range of flour wraps, corn tortillas, thin crust pizza bases and tortilla chips for the
local Chinese market as well as for export into other Asian, Oceania and Middle East countries such
as Japan, Korea, Thailand, Saudi Arabia and New Zealand to name a few.

We supply professional and customized total solutions to different channels and customers,
including:

¢ New products development

e Customized and OEM products

* Continuous quality improvement

* Professional recipe support

mission

Shanghai Sales Office: ~ Mission Foshan Plant:

Room 813, No 1101 South No 10, Jinle Road, Southwest
Pudong Road, Shanghai, Street, Sanshui District Foshan, Wechat Mini Program

China Guangdong Province
-0
Post Code: 200120 Post Code: 528132

Tel: 86-21-50433986 Tel: 86-757-88791820

Website



