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is trusted and well- along-with 25 sub-distribution centers spread well
known distributor partner for across the Kingdom. With strong numeric and weighted
FMCG brands in Kingdom of Saudi Arabia with more than distribution coverage across all trade
50 years of experience. channels, OPTC is considered as prominent and focused
Distribution business was established in 1965 and we distribution company in Saudi Arabia.
represent well known international brands Our distribution network encompasses all tiers of Retail,
in food and non- food categories. we operate through 26 Wholesale and Foodservice channels.

main distribution centers and satellite dedicated
individual offices and warehouse.

Orient Provision & Trading Co. Postal Code 23423, Short Address: JEKA3723, Jeddah, Kingdom of Saudi Arabia.

Head Office Jeddah, Tel: +(966) 126690999, Fax: +(966) 126609201, Email: optc@optcl.net, website WWW.OPTCL.NET.
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BGT is the source for American
staples like mayonnaise, ails,

B mustard, and vinegar, for the quality
———— ==l = il y and flavor your clients deserve.

—
TOP TOPPINGS

From eye-watering hot sauces from
the American south, to savory Asian
sauces, to fresh salad dressings, BGT
brings the world to your pantry .

SWEET SUCCESS

BGT's exclusive Florida Gardens pie

GARDENS \R A fillings are what you need for popular

r American desserts like pies,
PIE FILLING - PIE FILLING R - shortcakes, parfaits, and sundaes!

MADE IN THE

Explore the possibilities of the

Florida Gardens brand = or contact us at
from Bouras Global Trading sales@bourasglobal.com Er
at bourasglobal.com e +1 (561) 808-4404 E
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y! Middie East Gontinues
« o be a Solid Market

ack in 2019, I discussed the observations of healthy food trends in the Middle East has not

changed. The expansion and acceptance of “healthy food” products have taken on a new
popularity across Europe and Asia. In mainland China for example, the natural food and beverage
establishments are everywhere. As I have stated last year, countries that once couldn't afford healthy
food products (which we have enjoyed here in the United States for years) can afford it today. But as we
know in America, just because you have healthy food products everywhere does not mean you're not
going to make the right choices. It still comes down to one’s discretion.

As 2026 approaches, is this trend catching on in the Middle East? Let’s examine this...the growth
in the consumption of fast food and packaged food is a demographic shift situation. Young Middle
Eastern adults are getting married later and living with their parents well into their late twenties
and even early thirties. And women a generation ago got married before twenty are today delaying
having kids and choosing careers. That means the Middle Eastern Millennials have more disposable
income to go to restaurants or consume convenient food for expediency. Sound familiar? The cultural
phenomenon I'm referring to has been going on here in the United States for years. And you are seeing
the acceleration of this demographic shift more and more in China and other Asian countries.

So, it shouldn’t surprise anyone that the United States has captured a 50 billion plus export market
of prepared and processed food products in the region. Middle Easterners are prospering in regions
like the United Arab Emirates and with that comes fast paced lives. The demand for U.S. processed
food products has a growing appeal and demand. However, as one finds out with fast foods and
processed foods comes calories and carbohydrates! Obesity and diabetes are on the rise in the region.
It wasn’t hard to find plenty of stories regarding Middle Eastern diets and the rise of these ailments due
to the consumption of processed foods and sugary beverages.

Since 2019, we've seen a dramatic increase of U.S. natural and organic food products being exported
into the U.A.E., Saudi Arabia, and Turkey along with a handful of other Middle Eastern countries.

The demand for processed and prepared foods isn’t declining anytime soon. The demographic shift
situation is not exclusive to North America and Europe. It's happening in the Middle East and Asia.
What is fascinating to me is that the Middle East is facing the same food consumption problems that
Asia and Europe are now experiencing. And like the United States...what soon follows in each region
is the popularity of healthy foods. I like fast food as much as the next person. But I realized long ago
that these foods should be enjoyed on a limited basis. Eating healthy takes dedication, discipline, and
proper choice. It’s a learning curve everyone experiences...no matter where you live. And with that, I'll
see you in Dubai.
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POTATO ROLLS AND

1000 Potato Roll Lane « Chambersburg, PA 17202

Michael Britten

foodservice @ potatorolls.com

+1.800.548.1200
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FLAVR SAVR tomato was the first genetically ?C -

In a world where advancements in
biotechnology have revolutionized agriculture,
the term “Non-GMO” has gained prominence
as a key aspect of consumer awareness and
food choices. Non-GMO, which stands
for non-genetically modified organisms,
refers to foods and products that have not
been genetically engineered or altered in a
laboratory setting. This distinction has sparked
debates, fueled consumer preferences, and
led to the implementation of various labeling
and certification programs. Beforewecan
understand the importance of non-GMO-to
the consumer, we must first look at the history
behind genetically modified organisms (GMOs).

-

Understanding GMOS

According to The Non-GMO Project, “a
GMO, or genetically modified organism,
1s a plant, animal, microorganism or other
organism whose genetic makeup has been
modified in a laboratory using genetic
engineering or transgenic technology. This
creates combinations of plant, animal, bacterial,
and virus genes that do not occur in nature or

= through traditional crossbreeding methods.”

Created by manipulating an organism’s genetic e
material, the goal of genetically engineered

products is often to enhance desirable traits

such as resistance to pests, tolerance to

herbicides, or improved nutritional content.

Introduced in 1994 for mass markets, the =
engineered produce to be commercialized. The s
FLAVR SAVR resembled traditional tomatoes in
nearly every way except it degraded more slowly.
While the FLAVR SAVR tomato was popular,
it was never profitable due to high production
costs. It was, however, the start of a new arena of
bio-enhanced food products. While only a few
types of GMO crops are grown in the U.S. today,
GMOs make up a large percentage of the overall
crop. For example, according to the FDA, 99.9
percent of sugar beet grown in the U.S. is GMO.
Similarly, 92 percent of corn planted in the U.S.
is GMO.

Non-GMO Movement

With the rise of GMOs also came the rise of
health and environmental concerns. One of the
primary concerns surrounding GMOs is their
potential impact on human health. Critics argue
that introducing foreign genes into crops could
lead to unintended consequences, such as the
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Our Signature Wagyu is crafted from Japanese-bred cattle raised with care
in the United States. Every step of our process is meticulously curated with
premium ingredients to ensure high quality, luxury steak bites.

PRIME HALAL
Beef Jerky
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creation of allergens or the development of
resistance in pests and weeds, necessitating
increased pesticide use. Proponents

of GMOs, on the other hand, contend

that extensive scientific studies have
demonstrated the safety of these products
for human consumption and argue that
GMOs may be one answer to global food
shortages.

The Non-GMO movement also reflects
environmental concerns. Opponents
worry about the potential for GMOs to
crossbreed with wild or non-GMO crops,

creating hybrid strains that could have
unpredictable ecological consequences.
Additionally, the use of certain genetically
modified crops that are engineered to resist
specific herbicides has led to concerns
about the development of herbicide-
resistant weeds.

Consumers who choose non-GMO
products often do so based on a desire
for transparency and the belief that
traditional breeding methods are a safer
and more natural approach to agriculture.
This demand for transparency has led to

Lt %
REIST

Popcorn CO-

Visit us at
Gulfood 2026 in Dubai

Stand No - 40-71,
Hall No -South Hall 7

Reist Popcorn Company | 113 Manheim Street | Mount Joy, PA 17552

00

[ 717-653-8078

QLB

www.reistpopeorn.com
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the development of various third-party
verification programs and certifications,
such as the Non-GMO Project, which
rigorously tests and evaluates products to
ensure they meet Non-GMO standards.
Products that are verified Non-GMO by
the Non-GMO Project Standard often
feature a the Non-GMO Project Standard
trademark orange and white butterfly on
their packaging.

The Non-GMO movement has also
influenced legislation and regulatory
frameworks in different regions. Some
countries have implemented labeling
requirements to inform consumers about
the presence of GMOs in their food,
allowing individuals to make informed
choices based on their preferences.

In 2016, the US Department of
Agriculture (USDA) established a new
national mandatory standard for labeling
foods that may be bioengineered or have
bioengineered ingredients, a slightly more
narrow definition than GMO. After a
long implementation process, which was
rolled out in January 2022, all companies
who package and label foods for retail sale
must disclose presence of bioengineered
ingredients in their food product according
to the USDA’s National Bioengineered
Food Disclosure Standard (NBFDS).

But wait, is bioengineered the same as
GMO? The NBFDS defines bioengineered
foods as “those that contain detectable
genetic material that has been modified
through certain lab techniques and
cannot be created through conventional
breeding or found in nature.” The term
“bioengineered” is more specific than
GMO.

While it may sound confusing the
difference, it’s important to note that
while not all foods are bioengineered,
all bioengineered foods are genetically
modified. In addition, the Agricultural
Marketing Service (AMS) developed the
List of Bioengineered Foods to identify
the crops or foods that are available in a
bioengineered form throughout the world.

The list is updated yearly and currently
includes:

* Alfalfa
* Apple (Arctic TM varieties)
* Canola
Continued on page 30



BGT is your source for classic American flavors

Founded in 2006
and headquartered
in sunny Florida,
USA, Bouras Global
Trading is a trusted
leader in the global
food export industry.
We specialize in
delivering a wide
range of high-quality
products for retail
and food service,
including condiments,
dressings, vinegars,
oils, and mayonnaise.

From American
classics like yellow
mustard and heavy mayonnaise to modern
favorites like sriracha and soy sauce offering
arange of products to please every palate.
At Bouras Global Trading, we do more
than just supply products — we create
solutions. From custom recipe formulation
to packaging design and seamless delivery
to your selected port anywhere in the world.
All this can be done under your Own
Private Label or Florida Gardens label.

Food Service

Bouras Global Trading offers convenient
food service packaging ready for
restaurants, hotels, and catering. With the
high standard of quality your customers
deserve and expect, our range of vinegars,
oils, condiments, sauces, syrups, and pie
fillings are ready to go to work!

Condiments

From classic yellow mustard to extra
heavy mayonnaise, Bouras Global Trading
offers classic American condiments to
compliment your sandwiches, burgers, hot
dogs, and more—adding authentic flavor to
every bite.

Dressings

Discover Bouras Global Trading’s range of
classic American salad dressings, including
zesty Italian, creamy Ranch, tangy French,
and rich Thousand Island, all available in
healthy, fat-free options for the modern,
health-conscious consumer. These timeless
favorites are ideal for drizzling on salads,
dipping veggies, or adding a flavorful twist
to your favorite dishes.

Pie Fillings

Bouras Global Tradings’ range of pie
fillings brings harvest-fresh flavors directly
to your customers. Choose from warm
apple, classic cherry, summery strawberry,
or bright blueberry to dress up your pies,
pastries, filled doughnuts, melbas and
more!

Sauces

From bold BBQ and fiery hot sauces
and wing sauces to savory soy and
worcestershire and tangy teriyaki, Bouras
Global Trading’s selection of popular
American sauces adds flavor to any dish.
Versatile and delicious, these sauces are
perfect for grilling, marinating, dipping,
and drizzling.

Vinegars and Oils

Great dishes start with simple, high-
quality ingredients. Bouras Global Trading’s
apple cider vinegar, white vinegar, and clear
liquid frying oil are perfect building blocks
for creating perfect pickles, scrumptious
salads, and fried delights.

Contact us at Sales@bourasglobal.com
for more details. +1.561.808.4404.
www.bourasglobal.com

= Fall 2025 11



Harmis Woolf Almonds-

With Harris Woolf Almonds,
the possibilities are endless.

Harris Woolf Almonds is a California-
based manufacturer of almonds and almond
ingredients. Our products include inshell
almonds, natural almonds, almond paste/
butter, almond protein powder, and almond
oil. Our products have broad utility in
several industries: Food & Beverage, Sports
Nutrition, Restaurant & Food Service,
Cosmetics, and more.

As your sales grow, we grow with you.
Harris Woolf has watched customers’
orders grow from under 100 pounds to
1,000,000 pounds or greater. Reliable
shipments, fair market pricing, and
outstanding customer service will help
you scale your production. With the
commissioning of a second paste line coming
soon, we're looking forward to helping more
customers expand their business. In the near future, we look
forward to introducing new tree nut pastes. Be sure to follow us
on LinkedIn so that you don’t miss our exciting news.

Innovation

Our innovation and R&D team possess the almond know-
how our customers require when developing new products.
Their wealth of knowledge makes them adept at getting
formulations using HWA almond paste, protein powder, or oil
across the finish line.

Sustainability

The best almonds formulate the best products. We work
with approximately 200 unique farms and farmers to harvest
high-quality, sustainable almonds. Pollinator preservation,
soil health, water conservation, and food safety are at the
forefront of our minds and our growers’ minds. We encourage
our growers to achieve certifications like Bee Friendly Farming
or Bee Better Certified or participate in programs like the
California Almond Stewardship Platform or EcoPractices.

Contact Us
For more information or to place an order,
visit harriswoolfalmonds.com or email us at

inquiry@hwalmonds.com.

12 The American Exporter



Rooted in Excellence.
Grown for What's Next.

www.harriswoolfalmonds.com

Follow us on Instagram! @hwalmonds

USDA
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While exports of U.S. beef have trended
lower in 2025, the results are more
reflective of market access barriers and
supply-related challenges, rather than
SUN VALLEY RICE demand. Global demand, even in the face
of record cattle and beef prices, remains
robust. Exports have increased strongly
to leading market South Korea, and to
Central and South America, while also
achieving gains in emerging destinations
such as the Philippines and Africa.
Shipments to Japan and Mexico have also
held up relatively well this year this year.
Even in Canada, where “Buy Canadian”
_ sentiment has been a growing theme for
“eonsumers, demand for U.S. beef remains
strong in'the foodservice sector.
The year-over-year deficit is mostly
related to a lockout in China, where

q ‘:-I__ U ':1 ) _I. i
'USARICE FEDERATION
b NORTH HALL 8
I e (A T T o ——

regulators have failed to renew

registrations for U.S. beef plants and cold
storage facilities. This impasse interrupted ‘
what was shaping up to be a solid year for
U.S. beefin China, as exports in the first
quarter trended higher, reaching almost
$400 million in value. But with nearly all
U.S. plants no longer eligible, exports to
China ground to a halt by mid-summer.
v One of the reasons demand for U.S.
beef has been so resilient is that U.S. cattle
producers have responded to consumers’
desire — both overseas and in the domestic
W4 U.S. market — for exceptional quality. As

; noted in the chart on page 16, nearly 85%
of U.S. cattle going to market in 2025

have graded Choice or higher, including a
record 11% grading Prime.

Post Office Box 8, Dunnigan, California 95937
+1 530-476-3000 | sales@sumvalleyrice.com

WWW.SUNVALLEYRICE.COM



Make this season
memorable by bringing
premium meats to the
table. From fresh to
frozen, bulk to pre-
sliced, our premium beef,
pork, lamb, and veal are
trimmed to perfection.
Everything your
customers need for their
holiday menu starts with

Butcher’s Block!




These are truly remarkable figures
Over the past 10 years, the share of fed beef production grading Prime has mare Y , 8 .
than doubled to 11%. The share grading Choice also continues to increase. that reflect U.S. producers’ commitment
to superior genetics and state-of-the-
Grading Percentages art cattle raising, handling and feeding
i eox 7% practices. These investments allow
60% U.S. beef to deliver a superior dining
s0% . . .
a0 experience, driven the rich flavor made
20% . . .
o - L possible tk‘lrough. outstanding pr‘od'uctlon
10% * | methods, including the corn-finishing
o hase. So while low U.S. cattle numbers
Prime Choice Select phase. ] N
are definitely a concern, let’s focus on the
2015 w2025y more positive side of this story: Record

prices aren’t being paid for U.S. cattle and
beef just because they are in short supply.
They are also the finest in the world — and
consumers across globe are voting with

their wallets.
A great example of this is how beef

50

5
oLk

\ "I’ demand has evolved in our Western

Hemisphere markets. As recently as 10
years ago, many buyers in Mexico and

Central America were only interested in
Select or ungraded beef from the U.S.,
and even then they would hold out for

vt

We process sunflower and other specialty crops

) : e prices. Todav's burchasi
to create quality food products at any quantity! attractive prices. Today's purchasing

patterns are entirely different, driven by

S”HFH]W EH KEHH EE HUAST Eﬂ EH n[: HS powerful demand for Choice cuts — with

many buyers seeking upper 2/3 Choice
and Prime. And while some of this demand
comes from the region’s thriving tourism

SUNBUTTER | SUNTEIN™ SUNFLOWER FLOWER
X LEE R and hospitality sectors, that’s only part of
WILD BIRD SEED lHBHEDlE NTS the story. Retail demand is. also booming,
o i Continued on page 20
HULLED MILLET BROWN & YELLOW FLAX

o i 1
mercial and organic certified products

&\_

501 42nd 5t N | Fargo, ND
800.437.5532 | redriv.com

EEE
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A TRADITION OF FINE QUALITY

Always Halal.
Always Delicious.

e Deli Items

« Beef & Poultry Franks
« Beef & Turkey Breakfast Strips
- Beef Sausage Patties & Links
« Pizza Toppings
» Morel!!

America’s Halal Brand|"

@ (USA Toll Free) 1 800 362 3711 x1187
+1 319-739-0897 « mhusein@midamar.com

IPRODUCT{OF{USA}



Putting U.S. Red Meat
on the World’s Table
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The U.S. Meat Export Federation

* (USMEF) is made up of a diverse group

of members that includes cattle, hog and
sheep producers, oilseed producers, grain
farmers, packers, processors, traders and
supply and service companies - all working
together to increase exports of U.S. beef

Our presence at Gulfood
is an example of how we
demonstrate to our global
partners our desire to
maintain the U.S. share of
the high-quality beef
market by promoting the
reliability of the product
and securing access to new
and existing markets
around the world

Visit our booth at Gulfood 2026 to learn more ’
about U.S. red meat and about USMEEF activities I '

and programs planned in your market and other = H
international markets. You can also visit www. % '; ‘ _jd

- 'l!

usmef.org to discover how USMEF is helping
put U.S red meat on the world’s table

9 1F“1 Ve 1660 Lincoln Street

£} Facebook: @ USMEF ( . ‘\\ Suite 2800

£ Twitter: @ USMEF Denver, Colorado 80202
@) Instagram: @ USMeatExportFederation f «,e Phone: (303) 623-6328

O
& L WWW.
f LinkedIn: U.S. Meat Export Federation I FEpy® 'usmef'org



Continued from page 16

with modern supermarkets and high-
end meat shops carrying an expanding
variety of U.S. beef cuts. Visit these
locations on a typical day, and you will
see dozens of shoppers seeking at-home
dinner options once reserved for higher-
end restaurants.

Despite our supply-side challenges, the
U.S. beef industry is poised to replicate
this success in other global markets.

But it is no coincidence that U.S. beef’s
booming popularity in Latin America

is happening in free trade agreement
partner markets such as Mexico, Central

Premium

1 Mushroom

- PN
'8 #l,

America, the Dominican Republic and
Chile. So, market access improvements
are definitely needed in order for more
global consumers to enjoy U.S. beef.
There has been recent progress on
market access, including the United
Kingdom restoring some duty-free access
for U.S. beef. The United Arab Emirates
and Indonesia also lifted halal-related
obstacles, and U.S. beef recently gained
long-overdue access to the Australian
market. But trade barriers inhibiting
exports of U.S. beef are not just confined
to China. U.S. exporters also face
significant obstacles in regions such

e

S ‘5_

MORRISON

BULK
POLY'BAGS

/ NEBRASKA POPCORN
SALES, INC.

Website: www.nebraskapopcorn.cam
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as Europe, Southeast Asia and Africa.

Even in Korea — the leading destination
for U.S. beef and a valued free trade
agreement partner — limiting imports to
beef from cattle less than 30 months of
age depresses U.S. exports by about $140
million annually.

Market access barriers for U.S.
beef are being discussed in ongoing
negotiations with a number of trading
partners. USMEF appreciates the
tireless efforts of the U.S. Department
of Agriculture and the Office of the U.S.
Trade Representative to keep these issues
front-and-center during this pivotal
time for agricultural trade. We are also
grateful for the strong commitment
Congress has shown toward international
market development. When combined
with outstanding support from our
industry partners, USDA promotion and
development funding allows USMEF to
explore and develop emerging markets
for U.S. beef, as well as defend our
hard-earned market share in established
destinations.
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| Pizza & Pasia |

Come visit us at: Need More Information? Contact:
Gulfood 2026 David Curta, Director of International Sales p
Stand No - 41-84, 720 Distributors Row ¢ PO Box 23342 J
Hall No -South Hall 7 New Orleans, LA 70183-0342

www.magicseasoningblends.com (504) 487-5486 * dcurta@chefpaul.com Made in America
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Lower Chip & Scratch Levels * Clean Product * On-time Shipments
Vertical Integration * Excellent Quality & Service Since 1986

For more information and to sign-up for our market updates,
contact Paul Ewing at rpac@rpacalmonds.com.



USLISN'T GOUD ENOUGH

At GULFOOD 2026;
Visit Us at
. Stand No - 41-33,
ALMOND GROWER & PROCESSOR Hall No -South Hall 7

www.rpacalmonds.com
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PIECAN

We’re serious about our nuts.

Chase Pecan is a vertically integrated
pecan grower and processor. Our pecans
come from the same orchards every year.
This consistency guarantees high quality

pecans at a competitive price.

hase Pecan, LP

2803 W. Wallace St.
San Saba, TX 76877

24
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www.chasepecan.com
sales@chasepecan.com

Phone: (1) 325-372-5727
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for California Almonds. With a team that
conducts market analysis globally, they
identify and prioritize markets around the
world that will provide the largest return
to the almond community.

The 2025 California Almond Objective
Measurement Report published in July
by the U.S. Department of Agriculture’s
National Agricultural Statistics Service

(USDA-NASS) estimates that the crop

", fharvested in 2025 will come in at 3.0

billion meat pounds.

The Objective Estimate is up 7 percent
from USDA-NASS’s Subjective in May
and 10 percent higher than last year’s crop
of 2.73 billion meat pounds. The 2024
harvest yields were 2.5% below the 2024
Objective Report estimate, reflecting the
difficulty of precisely forecasting crop size
given the current fluctuations in weather
and economic factors.

“The Almond Board is actively driving
initiatives to stimulate demand around
the world,” said Clarice Turner, president

“vand CEO of the Almond Board of

California. “While this year’s Objective
Measurement estimate is higher than the
industry expected, shipments remain
strong. We are focused on innovation—
expanding almond applications, reaching
consumers through new channels, and
opening markets around the world.”

The report shared that the 2025 almond
crop experienced variable weather during
bloom, which began in early February
and peaked in the middle of the month.
Storms brought rain, wind and hail, which
hindered bee hours and blossom growth.
Conditions improved in early March
with warm temperatures accelerating
the crop’s progress through

Continued on page 28



HILLTOP

New Look,
Timeless Quality:
Introducing Our
New Logo!

QUALITY ALMONDS

ORGANIC ALMONDS

‘a4

At Hilltop Ranch, we take pride in our natural, inshell, and organic almonds grown and
processed in California. Our almonds are carefully sorted to ensure only the highest
quality product reaches our customers. We are committed to providing the best almonds
on the market, and our quality policies, years of food safety innovation, and HAACP
program disciplines ensure that our customers receive only the best.

SALES INQUIRIES

Raj Samran - International Sales
Zack O’Crowley - Domestic Sales

(209) 874.- 1875
sales@hilltopranch.com

—_—

—

%

HILLTOP

FAMILY OWNED
AND OPERATED

ESTABLISHED IN
THE EARLY 1980’S

ONE OF THE
LARGEST
PRIVATELY OWNED
ALMOND
PROCESSORS

EXPORTS TO
OVER
70 COUNTRIES

SEEYOU SOON!

VISIT US AT THE
FOLLOWING SHOWS

At Gulfood 2026,

visit us at Booth - 42-4,
South Hall 7

g

HILLTOP hilltopranch.com | 13890 Looney Rd. Ballico, CA 95303 n hilltopranchine m company/hilltop-ranch-inc



‘.‘__1_ ! ;

o o

L W 1-

I!I,@dern cl;
fam- mers ar

Processing & Services
Processing | Quality | Sales & Marketing

As almond growers ourselves, we understand the importance you
place with us in trusting Atlas with your product. We believe in
processing almonds with the utmost care using modern technology
to produce the finest quality almonds. We care for our growers and
appreciate their commitment as farmers. Atlas is here to help
growers with all of your needs!

At Gulfood 2026,

visit us at Stand NO-42-40
Hall No-South Hall 7



+1 (559) 395-2421

sales@atlasalmonds.com
19483 Ave 12 Madera, CA 93937

ﬂATLAS

ALMONDS
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atlasalmonds.com




Continued from page 24

bloom. Mild temperatures and timely

rain in spring supported nut growth and
continued through early summer, lessening
heat stress in orchards.

“This larger crop estimate is what the
industry expected after a solid water
winter and generally good weather during
bloom, but it’s also a testament to the
hard work done by almond farmers
throughout California,” said Clarice Turner,
president and CEO of the Almond Board
of California. “Demand for California

almonds around the globe continues to
grow and our almond farmers constantly
deliver, producing high quality California
almonds to meet that demand.”

Unlocking North Africa

As global demand for healthy, protein-
packed snacks continues to rise, California
almonds are positioning themselves as a
top choice in international markets.

One region holding promising potential
for almond exports is North Africa.
Countries including Morocco, Tunisia,

Grow Your Sales Worldwide with Koelnmesse
Sweets and Snacks Trade Shows!

Exhiblt \ ¥4 Exute Expand !

Feb | Cﬂlngne

; |SM

(] AP A NJ

Apr | Tokyo

koelnmesse
+1 312 549 9297

l.spandre@koelnmesse.us

INGREDIENTS
Feb  Cologne

N

[MIDDLE EAST]
Sep | Dubai
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Algeria, and Egypt already have a strong
tradition of nut consumption, especially
almonds. When combined with increasing
incomes, the shift in consumer habits
aligns well with the benefits that almonds
provide.

“It’s a new area, but it really does show
incredible potential,” said Julie Adams,
vice president, global and technical affairs
at the Almond Board of California (ABC).
“We can’t afford not to pay attention to
this region, and we need to look at the
opportunities.”

Another reason to focus efforts on this
area of the globe is due to the projection
that their population is expected to double
from 2025-2050 according to data from the
United Nations released by Rose Research.

Rose said that similar to India 15-20
years ago, this growing population is
expected to be a younger demographic
with an interest in health and nutrition.
Additionally, North Africa’s vast
urbanization, high fertility rates and
strengthened purchasing power point in a
positive direction for California almonds.

This market has a strong interest in
American products. Seventy-five percent of
African consumers voiced their acceptance
of buying a product labeled from the U.S,
and 88% even said they’d pay a premium
for them.

“Quality and safety aren’t the only things
we're going to hang our hats on,” Rose
said. “We've got a lot of health messaging
that we're going to take advantage of as
well, just like we're doing in all of our other
markets.”

Perhaps the most familiar to California
almonds is Morocco. In fact, the country
now stands as the industry’s tenth largest
export market, and new infrastructure
is being built, which will support these
growing shipments. It'’s common for
almonds to be incorporated into at least
one meal per day for Moroccans, and
experts also believe the country can serve
as the gateway to Africa.

Another unique factor to Morocco is its
free trade agreement with the U.S. In fact, a
zero-percent duty provides an exceptional
opportunity and advantage over other
origin suppliers.

Continued on page 38



Bl CHERRY CENTRAL COOPERATIVE

MONTMORENCY TART CHERRIES &
DARK SWEET CHERRIES

y DRIED - FROZEN - CONCENTRATE - PUREE - JUICE
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Mark Becker
Director of International Supply
mbeckerecherrycentral.com
231-929-5971

PO BOX 988 TRAVERSE CITY, MI 49685

CHERRYCENTRAL.COM

G') CherryCentral

Bringing California r‘“"ﬂ'“‘mn e
Almonds to You ;wf’]raﬁﬁetzzﬂ” 7[ amJy‘owned
. com, tmy /mf'com' ines wq)er'z
Hilltop Ranch, Inc. 2 !
+1-209-874-1875

sales@hilltopranch.com
www.hilltopranch.com

13890 Looney Road
Balico, CA 95303

Product Of USA

182 Wilkie Ave e Yuba City, CA 95991
Ph 530-671-1505 e Fax 530-751-1514
E-mail info@tbfprunes.com
www.taylorbrothersfarms.com
Product of USA

TAYLOR

TAYLOR BROTHERS FARMS

MADE IN CALIFORNIA

California-based
Taylor Brothers Farms
is the leading producer,
grower, and processor

y——uforganicand
~ conventional prunes

and prune products.

' stso%m NORTHERN
ECAN ROWERS LLC
: R N -

Sweeter and More Flavorful Pecans.

L 8" P

Phone: +1-417-667-3501

website: mopecans.com email:marketing@mopecans.com
3011 E. Austin Blvd., Nevada, Missouri 64772
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Call 308.496.4781 or
email info@ popcorncounty.com

popcorncounty.com '
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Preferred Popcorn ) LLC

1132 9th Road, Chapman, NE 68827 | phone 308.986.2526 | fax 308.986.2626

info@preferredpopcorn.com | preferredpopcorn.com



Continued from page 10

e Corn

* Cotton

* Eggplant (BARI Bt Begun varieties)

* Papaya (ringspot virus-resistant varieties)
Pineapple (pink flesh varieties) Potato

* Salmon (AquAdvantage®)

* Soybean

* Squash (summer)

* Sugar beet
As the debate over GMOs continues, it is

clear that the non-GMO movement has had

a significant impact on the food industry

‘}15" £,

info{@preferredpopeorn.com
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FOUNDED BY FARMERS.
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DRIVEN BY QUALITY.
INNOVATIVE BY NATURE.
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and consumer behavior. The demand for
non-GMO products has led to variety in
the marketplace, providing consumers with
more choices as well as labeling systems
aligned with their values.

Non-GMO Labeling - International Appeal

The popularity of non-GMO products
extends beyond the borders of the United
States. The movement against genetically
modified organisms (GMOs) and the
demand for non-GMO products are
global phenomena, with consumers in

Come Visit Us at
Gulfood Expo 2026;
Stand No - 43-66,
Hall No -South Hall 7

IE,
gnso

0'5”

PREFERRED POPCORN, LLC

phone 13089862526

various countries expressing concerns and
preferences similar to those in the United
States. Among the countries growing
genetically modified crops, the USA,

Brazil, Argentina, India, and Canada are
the largest growers; however, there has
been a strong push for GMO labeling and
restrictions on the cultivation of genetically
modified crops.

For example, many European countries
have implemented regulations requiring
clear labeling of products containing
GMOs, allowing consumers to make
informed choices. All of the countries in
the European Union require genetically
modified foods to be labeled, according to
the Non-GMO Project.

In Asia, the non-GMO movement has
gained traction as well. In countries like
Japan and South Korea, there is a growing
awareness and concern about the potential
risks associated with GMOs. Consumer
demand for non-GMO food products has
led to labeling initiatives in these markets.

India, a significant player in global
agriculture, has seen debates around the
cultivation of genetically modified crops as
well. In South America, where genetically
modified crops like soybeans and corn
are major agricultural commodities,
there are both proponents and critics of
GMOs. Brazil, for instance, is a major
producer of genetically modified soybeans,
but concerns about environmental and
health impacts have led to discussions and
regulations.

It’s essential to note that the acceptance
and popularity of non-GMO products
can vary from country to country and
are influenced by factors such as cultural
attitudes, regulatory frameworks, and the
prevalence of genetically modified crops
in local agriculture. In some regions, the
debate over GMOs is highly polarized. The
non-GMO movement reflects a complex
interplay of scientific, environmental,
and ethical considerations. Whether
driven by concerns about human health,
environmental impact, or a preference
for traditional agricultural practices,
consumers are increasingly seeking
out non-GMO options. As technology
continues to advance, the discourse
surrounding GMOs and non-GMOs
will likely persist, shaping the future of
agriculture and influencing the choices we
make about the food we consume.
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Foodservice and Bakery Industries

OAK OVERSEAS

2026 - 2027 FOOD SHOW CALENDAR

Guitood Food & Hospitality Indonesia
Dubai - January 26 - 30, 2026 Jakarta = July 21 - 24, 2026
Food & Hospitality Vietnam Food & Hospitality Thailand
Ho Chi Minh = March 24 - 26, 2026 Banghok - August 19 - 22, 2026
Food Hotel Asia Abastur
Singapore = April 21 - 24, 2026 Mexico City — August 20 - 23, 2026
Saudi Manufacturing {Ingredients) REHK
Riyadh = June & - 10, 2026 Hong Kong - September 1 - 3, 2026
Seoul Food & Hotel Gulfood Manufacturing (Ingredients)
Korea —June 9- 12, 2026 Dubai = November 3 - 5, 2026
Africa Food Show Food & Hospitality China
Cape Town, South Africa —June 10 - 12, 2026 Shanghai - November 10 - 12, 2026
Saudi Food Show Food & Hospitality Malaysia
Riyadh = June 15 - 17, 2026 Kuala Lumpur - September 21 - 24, 2027
t(-) ' o K
informa N Gullood
markets

Roxanne Brown Exhibit Sales Director 704.837.1980 ext 304 rbrown@oakoverseas.com

Kathryn Van Welter International Program Manager 704.837.1980 ext 306 kvanwelter@oakoverseas.com




Farmers’ Rice Cooperative (FRC) is a
grower-owned rice marketing cooperative.
Since 1944, we have supplied domestic and
international food manufacturers, brewers,
private retailers, exporters and distributors
with premium quality California rice.

What makes FRC unigue is our vertically
integrated structure; we are directly in control
of every aspect in the production lifecycle -
from the fields of our grower owned farms, to
the milling of the rice, all the way through
final packing & shipping. This allows us to not
only ensure the guality of the products we
sell, but also allows us to quickly react to
changing consumer needs so that we remain
ahead of the market.

Diamond G® is the flagship brand of Farmers
Rice Cooperative, and is distributed in over 25
countries worldwide. It has received the
prestigious Superbrands® award in Jordan,
acknowledging Diamond G® as a premier
brand.

In addition to Diamond G® , we have several
other brands which may be more tailored to
specific marketing regions in the world. You
may contact us below with your individual
market needs so that we can find a product
solution for you.

THE WORD'S BIGGEST ARNLIAL
FOORE HOSPITALITY SHOW

Gullood

26-30 JANUARY 2026

DUBAI WORLETRADE CENTRE

USA Rice Federation g
NB-C29 !..EILQ =
MNorth Hall 8 O] T

P.O. BOX 15223 | Sacramento, CA 95851
TEL: 916-923-5100 | WEB: www.farmersrice.com
EMAIL: sales@farmersrice.com

Products We Sell
Medium Grain
Short Grain

Mochi (Sweet Rice)

Processes We Offer
Musenmai (No Wash)

Qil Coated (Camolino Style)
Quick Cooking Brown Rice
Nitrogen Flush (For Freshness)

Packaging Types
1kg - 1000kg
Multiwall Kraft Paper
Woven Polypropylene
Clear PE Laminates
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DIAMONMND

CALFORMNUA RICE

€

PREMILIM SELECT
CALROSE RICE

GOLDEN STAT
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Leaders in Hybrid Popcorn Research, Production

and Customer Service

Ag Alumni Seed
has worked hard to
gain its leadership
position in the
development and
release of high
performance
popcorn hybrids.
With this position
comes the
responsibility to
focus our efforts
and resources
on the needs of
popcorn processors
and growers.

From the ground-
breaking work of
Dr. Bruce Ashman
to the advances
in performance

that have occurred
over the past thirty years under the direction of Dr. Max
Robbins, Ag Alumni Seed’s Director of Research, to the
research underway by Dr. Fernando Enrique Cardenas and
Pablo Vergani our Popcorn Breeding team, Ag Alumni Seed
has established itself as the world’s leading supplier of high
performing, high quality popcorn hybrids that provide the
different combinations of regional adaptation, maturity,
disease resistance, yield, kernel size and popping expansion
and other characteristics that the industry demands.

Most of our seed is produced by our own highly
experienced professional staff at our 2,600 acre facility
near Romney, Indiana in the heart of the US Corn Belt. By
producing our own seed, we ensure that we are growing and
delivering the highest quality products possible. All of our
seed lots are inspected, tested and certified to AOSCA (and
as required ISTA) standards by an independent, ISO certified

34 = The American Exporter

and USDA accredited agency. All popcorn seed lots have
GMO free certification.

Ag Alumni Seed also grows and markets parent seed stocks
of Soft Red Winter Wheat and oats as well as providing
contract growing and conditioning services to the global seed
industry. If you have any questions or if we can help with your
seed needs, please don’t hesitate to contact us at:

Agricultural Alumni Seed Improvement Association, Inc.

PO Box 158

Romney, Indiana 47981

USA

Voice: 1-800-822-7134 or 765-538-3145

E-mail: agalumni@agalumniseed.com

YOUR FUTURE IS OUR FOUNDATION

ALWMNISEED

P.O. Box 158 « Romney, IN 47981
Ph 765-538-3145
agalumni@agalumniseed.com

www.agalumniseed.com




At Gulfood 2026,
Visit Us at Booth 42-26
South Hall 7
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At Gulfood 2026,
visit us at Stand NO-42-40
Hall No-South Hall 7

SUPPLY CHAIN

PROCESSING

2

FARMING




Valley Pride Ag Company is a unique grower-direct supply
chain company. It supplies the highest quality almonds,
walnuts, pecans, and pistachios to roasters, and food
manufacturers around the world. Headquartered in Fresno,
California, it consists of exceptional nut growers, processors,
and supply chain specialists. Our deep roots in farming,
extensive contacts, carefully cultivated relationships, and
close collaboration with growers throughout the state of
California allow our company to obtain the highest quality
products available.

+1 (559) 709-2402

James Blocker Sunny Toor
Owner Owner
James@valleyprideag.org Sunny@valleyprideag.org

ride
X AgCo.

Growers, Processors and Supply Chain Managers

www.valleyprideag.org



Advertiser’s Index

Ag Alumni Seed p. 34
www.agalumniseed.com

Atlas Almonds p- 26,27
www.atlasalmonds.com

Bouras Global Trading p.-5 11
www.bourasglobal.com

Chase Pecan p-24
www.chasepecan.com

The Cheesecake Factory p-44
www.thecheesecakefactory.com

Farmer’s Rice Cooperative p- 32,33
www.farmersrice.com

Farwest Rice p- 38
www.farwestrice.com

Five Star Jerky p-9
www.fivestarjerky.com

Godshalls Smoked Meats p-7
www.godshalls.com

Harris Woolf Almonds p-12,13
www.harriswoolfalmonds.com

Hilltop Ranch p-25
www.hilltopranch.com

koelnmesse p- 28
v.woods@koelnmesse.us

Magic Seasonings (Chef Paul) p-21
www.chefpaul.com

Martin’s Famous Potato Rolls p-8

www.potatorolls.com

Midamar p-17
www.midamar.com

Morrison Farms p- 20
www.morrisonfarms.com

Oak Overseas p-31
www.oakoverseas.com

Orient Provision & Trading Co p-2,3
www.optcl.net

Preferred Popcorn p- 30
www.preferredpopcorn.com

Red River Commodities p. 16
www.redriv.com

Reist Popcorn Company p-10
www.reistpopcorn.com

RPAC Almonds p-22,23
www.rpacalmonds.com

Sacramento Packing p-40
www.sacramentopacking.com

Setton International p-41
www.settonfarms.com

Sun Valley Rice p. 14
www.sunvalleyrice.com

Sysco Int’l Food Group p-15,42,43
WWW.SySCo.com

US Meat Export Federation p- 18,19
www.usmef.org

Valley Pride Ag Org p. 36,37
www.valleyprideag.org

Wilbur Packing p- 35

www.wilburpacking.com

Continued from page 28

In Egypt, nut consumption has grown
by over 50% in the last three years, and
similar growth is happening in neighboring
countries. Egypt is particularly exciting
because it’s

also the population epicenter for this
region, and it’s highly urbanized, meaning
that its consumers are looking for safe, high
quality food to be imported.

Unique to Algeria is their willingness
to splurge on high quality food products.
They have one of the region’s highest
per-capita expenditures on food, a robust
confectionary industry and are supported
by strong distribution channels.

Compared to the other markets, Tunisia’s
economy took longer to recover from
the effects of COVID, but studies show it
still presents a valuable opportunity for
almonds because tourism is on the rise and
consumers spend a good portion of their
income on food.

Sources: California Almond Board
Rose Research

State of the Art Rice Milling Facilities

JUST IN
TIME

cooking quality.

Far West Rice is a “Just In Time™ mill. The “Just in
time” or "mill to arder” approach allows us the
opportunity to provide our international and
domestic customers the freshest rice available,

MILLI NG Th!mfnrt. we do not store product, Instead we

le to receive paddy, mill, pack and ship the
fnis.had product promptly, within a short time,

With the help of Japanese milling technology,
coupled with traditional hands on experience,
we provide the domestic and international EHi
market high quality rice with exceptional
taste, texture, cleanliness, appearance and. - " |

ne'n

Our process includes industry leading quality
testing at all levels of production.

pevctu vl Ty

SUNPLIWER

O ol taday greatest challenges i balancing the population’s need lor energy

with erironmental concerns critical 1o & swatalnable luture, Dur Four Acte Solar
installation is estinated 1o squate ko & reduction in CO2 squivalent 1o planting 2,000

Our Company is actively seeking partners for Distribution

and Marketing opportunities. We offer both Branded and

Private Label programs for customers worldwide, and can
offer a wide variety of packaging styles,
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acras of trees.

Visit our website at Farwestrice.com

Or find Facebook
r WS B0 E};ﬁ;m
PO BOX 370 E E!
DURHAM, CA 95938 USA E] g
+1(530) 891-1335 L 3
SALESEFARWESTRICE.COM  FARWESTRRLECOM
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FAMILY FARME

Bascom Family Farms
PO.Box 117

Brattleboro, VT 05302

Phone: +1-802-257-8100

Fax: +1-802-257-8111

E-mail:
sales@bascomfamilyfarms.com
Web site:
www.bascomfamilyfarms.com
Contact: Arnold Coombs
Company Profile: Bascom Family

Farms is America’s leading indepen-

dent supplier of pure and organic
maple syrup and maple sugar
products in a wide range of forms,
sizes and packaging. Top food
manufacturers, private label maple
marketers, food service buyers and
chefs choose Bascom Family Farms
for our high quality selection, R&D
capacity, competitive pricing, and
rapid turnaround times. Product
Line: Grocery items, organic prod-
ucts, pure and organic maple syrup
and maple sugar products

Product of USA

MISSOURI NORTHERN

PECAN

GROWERS

Missouri Northern

Pecan Growers

Phone: +1-417-667-3501

E-mail: marketing@mopecans.com
Contact: Ben Bennett or Joe Wilson
Web Site: www.mopecans.com
Business Type: Grower, Shipper,
Packer, Manufacturer

Product Line: Our product offerings
include Pecans, Pecan Qil, and Pecan
Meal-Flour in Certified Organic and
non-Organic

Grear Lakes Packing Co. International, Inc.

A0 Gl N v g s L T

Great Lakes Packing

Company Int'l, Inc.

1535 W.43rd Street

Chicago, IL 60609

Phone: +1-773-927-6660
Fax:+1-773-927-8587

E-mail:
greatlakespacking@ameritech.net
Web Site: www.glpacking.com
Contact: Adriana Alcala -

General Manager

Product Line: Pickled Meats, Pork
and Beef packed in brine.

Company Profile:

Great Lakes Packing Company
International, Inc.is located in
Chicago, lllinois at the same location
for over 63 yrs. Great Lakes Packing
Co.Int'l, Inc. produces the finest in
pickled meat products from only
products produced in the United
States that have been inspected by
the United States Department of
Agriculture and passed. Great Lakes
Packing Co.Int'l,Inc.is a HACCP
approved plant.

Product of USA
Hmlc Seasoning BJQTL‘@I Website: www.chefpaul.com
D Contact: David Curta
Business Type: Manufacturer,
Magic Seasoning Blends Co-Packing

720 Distributors Row
P.O.Box 23342

MNew Orleans, LA 70123-0342
Phone: 504-487-5486

Fax: 504-731-3576

E-mail: Dcurta@chefpaul.com

Product Line: Seasoning Blends,
Pepper Sauce, Custom Blending,
Co-Packing Services.

Product of USA




PRUNES & WALNUTS

from Cilfonia

Grower Owned
| Companies
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Sacramento Packing, Inc.
833 Tudor Road, Yuba City, CA 95991, USA

V P (530) 671-4488 | F (530) 671-7841

SINCE 1991 www.sacramentopacking.com

Valley View Foods, Inc.

7547 Sawtelle Ave, Yuba City, CA 95991,USA
P (530) 673-7356 | F (530) 673-9432

www.valleyviewfoods.com




Setton Pistachio of Terra Bella, Inc.
9370 Road 234

Terra Bella, CA 93270

CA Phone: +1-559-535-6050

CA Fax: +1-559-535-6089

NY Phone: +1-631-543-8090

NY Fax: +1-631-543-8070

Email:
joshua.setton@settonfarms.com
Contact: Joshua Setton

New York Sales Office

85 Austin Boulevard

Commack, NY 11725

Phone: +1-631-543-8090

Fax: +1-631-543-8070

Email: bsinar@settonfarms.com
Contact: Banu Sinar

European Sales Office
IJsselkade 15-7

7201 HC Zutphen

The Netherlands

Phone: +31(0) 575511672

Fax: +31 (0) 575 514095

Email: pritsma@settonfarms.eu
Contact: Paul Ritsma

Website: www.settonfarms.com
Business Type: Grower, Processor,
Exporter, Roaster, Manufacturer,
Packer

Business Profile: America’s
premier grower, processor, and
exporter of California pistachios
since 1986. Setton markets
“America’s Best Tasting Pistachios,”
offering raw and roasted salted
inshell, raw whole kernels,
Organic, seasoned inshell
pistachios, seasoned pistachio
kernels, dark chocolate pistachios
and premium blend snacks.

Product of USA
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l' Web Site: www.rosepacking.com
3 ose Contact: Erik W.Vandenbergh
v Business Type: Exporter, Manufac-

est, 1924 turer, Packer, Processor

Product Line: Fresh and processed
Rose Packing Company pork. Specializing in smoked cured
65 South Barrington Road pork, ham, Canadian bacon, break-
Barrington, IL 60010 USA fast Sausage, ethnic sausage and
Phone: +1-847-381-5700 back ribs
Fax:+1-847-381-9424
E-mail: ewv@rosepacking.com Product of USA

CALIFORNIA PISTACHIOS

As America’s premier grower, processor, and marketer for
over 35 years, we have experienced first-hand what superior
quality pistachios can do for a market. Our expertise in foreign
markets and commitment to unparalleled customer service is
what sets us apart in the global marketplace and has made
our customers successful for all these years. Find out today
how Setton Farms “Best Tasting Pistachios” can

help your business grow for years to come. e

Grower » Processor » Exporter » Roaster » Manufacturer = Packer

Setton Pistachio of Terra Bellq, Inc.
PO BOX 11089 = Tema Bella, CA 93270 = USA
Phone:; +1.55%.535.6050 » Fox: +1.559.535.608%9
Joshua. Setton@settonfarms.com = www.settonfarms.com

[ 4 iﬁ-




@)

Citavo Cranberry Juice

Citavo Grove Cranberry Cocktail Juice is
aready-to-drink beverage that has a

crisp, sweet-and-tart flavor that makes /',-//j

a refreshing accompaniment to any meal.
(| Citavo Lemon & Lime Juice

, One splash is all you need to add that
- extra flavor to your customers' food or

G /
TENTS 32 FLOZ ﬂ\ gﬁﬁﬁ @ ¥ drinks! We make it easy for you - just add

- | "ﬂﬁlﬁ ”‘; & 2 splash of lemon or lime juice to your

; [ e CONG | e — : _
R e 2 mmnadf:a, dea.serts Juices, f:mktmls. or
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SYSCO IFG SYSCO IFG SYSCO INTERNATIONAL
FOOD GROUP

£ 2025 All Rights Reserved, Sysco Corporation
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GROVE
EMON JUICH

100% LEMON JUICE.
ROM unnuenmﬂ :
ADDED INGREDIE!

shcing and squeezing fresh lemons or i
limes,
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Flavors: Apple, Cranberry Cocktail, Grape, Grapefruit, Lemon, Lime, Orange, Pineapple, Prune, and Tomato
Sizes: 4 0z, 7.2 0z, 10 0z, 32 0z, 46 0z, 48 0z, 64 0z, 128 0z
*Note, not all flavors are available in every size*



Unforgettable Desserts

Choose the grandest finale of all - decadent cheesecakes
from The Cheesecake Factory Bakery Incorporated. Created by the same chefs
that bring their triumphs to the tables of our restaurants,
these fabulous flavors will satisfy the most discriminating cheesecake lovers.

@%Secake
tory

At Home.

5ODIVA Double Chocolate
" Cheesecake

NET WT. 1.45 kg (3 LBS. 3 OZ.)
'ﬁﬂ 9 Cake « 12 pm-srlmﬁicfr:;[‘-?;' ‘*SiiEeRwNﬁ SUGGESTION /

www.thecheesecakefactory.com or www.thecheesecakefactorybakery.com
Reach us at IntBakeryOrdersi@thecheesecakefactory.com or #18188713000

The Cheesecake Factory Bakery Incorporated, Calabasas Hilts, CA 91307 f MADE

he Choesecake Factory At Home™ is owned by TOF Co, LLC “IN THE
PRODUCT OF USA USA
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