
Jamar:  Expert  in  Fruit  and  Vegetable  Processing.  From  Field  to  Shelf,  We
Deliver Quality with Passion

At  Jamar,  we  believe  great  food  starts  in  the  field.  Each  of  our  products  reflects  the  work  of
experienced  farmers,  technologists,  quality  controllers,  and  production  operators.  Their
dedication builds the trust our brand and private label clients rely on.

From seed to shelf
We begin with soil analysis and choosing the best vegetable varieties. Our agromanager team
supports  growers  throughout  the  season,  and  harvests  go  directly  to  our  plant—ensuring
freshness and lower environmental impact.

Innovative production, traditional values
Our  facility  features  automated  lines  for  tomatoes,  fruit  and  canned  vegetables.  Yet  we
preserve  traditional  techniques—like  fermenting  vinegar  in  larch  barrels—to  keep  the  soul  of
our recipes.

People make the difference
Our team is our strength. With an average tenure over 9 years, our staff ensures stable quality.
Technologists  constantly  refine  recipes,  and  our  labs  conduct  detailed  sensory  and
physicochemical testing.

We produce in flexible formats:
- PET and glass bottles
- Jars and cans
- Cartons (e.g., for passata)
- Bulk and HoReCa packaging

Jamar is  your food partner with market insight and production flexibility.  Whether you need a
branded line or private label support, we act fast and deliver with care.

Welcome to Jamar - where nature meets technology, and quality meets partnership.


