
 

 

Comfrut bets for the senses 
with new fruit varieties 
 

 
 
 

 
 
 
To deliver new solutions to the consumers is the 
principal objective of Comfrut, according to the 
statements of its Commercial Manager, Pablo 
Herrera.  To achieve it, the company started 
working in the development of several products.  
The first, which is on the market, contains new 
mixes that include tropical fruits, such as mango, 
melon, pineapple and papaya, which have had a 
very good reception from clients. 
 
Other initiative is the elaboration of smaller and 
more convenient frozen fruit packages that it will 
sent to the US and Canada, markets it is exporting 
for some time and are stable.  With these new 
products it will try to enter new markets, especially 
Australia and Asia, which are markets with great 
potential and they are exploring. 
 
Herrera stated this food category has had an 
important development during the last ten years; 
originally, there were three or four products and 
now it has over fifteen in different supermarkets.  It 
started with berry mixes and currently count five or 
six mixes in which it combines berries with other 
fruits, offering consumers totally different flavours 
that can be rotated the whole week. 
 
Among the solutions the company is working on, 
Herrera highlights that it detected a new need of the 
consumers, frozen fruits with more flavour, he adds 
that throughout the years, fruits have been losing 
flavour and smell, thus one of the divisions started 
to study fruit genetics to produce new varieties with 
new attractive sensorial characteristics.  The goal is 
to improve, starting of the same fruit that can be 
strawberry, raspberry, among others, these 
attributes, in a way the client can enjoy a more 
appealing product. 
 
 
 
 
 
 
 

 
 
 
 
 
He clarified that the company is focused only in the 
foreign market and does not produce for the 
domestic market, because, even though it is 
growing, it is very small.  By way of example, he 
comments they produce in a week what the Chilean 
market demands in a year. 
 
One of the keys that permit Comfrut to have 
premium products is to get involved in all the 
productive process; it begins working with the 
farmers to obtain first quality fruits and continues 
with processing up to packaging that is adapted to 
the client’s requirements. 
 
Innovation is fundamental in the frozen food 
industry, for they are always investing in new 
technologies that allow them to have better food 
security and higher productivity.  Recently, they 
acquired automated systems, like a new packaging 
line, a new selection line and other top quality 
equipment.  Other factor that influenced their 
process automation is, no doubts, the lack of labour 
force due to the low unemployment rates in Chile.  
The company works intensely throughout the year 
and requires a high number of people, which are 
not currently available. 
 
Finally, the main purpose of the company is to 
deliver a better product, thus, according to him, the 
industry must work in returning the flavour to the 
fruits, which is highly valued by the clients, over 
shape and colour.  This must be the focus, quality, 
flavour and security, he concludes. 
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