
 

 

 Dairy and ice cream industry 
relies on the quality of fruit 
preparations developed by 
Ditzler  

 

 
"We are a major supplier of fruit preparations for the 
dairy and ice cream industry in Chile," said proudly 
Michael Brogle, general manager of Ditzler. This 
area, which started very small, was growing with 
the support of the parent company in Switzerland, 
both in technology and know-how "and this is in 
what we specialize today," he added. 
 
The production of fruit preparations exceeds three 
thousand tons per year. He explains that they are in 
charge of the entire process, provide and 
processed the fruit according to the requirements of 
each client. All processed fruit is intended to own 
products, to give added value, for example between 
the alternatives are strawberry, slice, whole and 
mashed strawberries. They also have a large 
portfolio of products, which offers a range of 
alternatives for customers. 
 
This division has grown significantly and been 
enhanced with technology, infrastructure and 
personnel. Both the prepared room and products 
are completely aseptic and the technology that they 
have, was purchased entirely in Switzerland a year 
ago. 
 
Currently, they make strawberry, apricot and peach 
for this division. Continue to sell bulk cherry and 
have planned to develop value-added products 
from it. 
 
To Brogle as important as the fruit preparations is 
the refrigerated warehouse, serving the main 
national and international companies. This area of 
cold maintenance, called CALM, provide storage 
services. Due to its characteristics is considered 
one of the best cameras in the country. It is the only 
operating at minus 25 degrees, allowing them to 
work with all the ice cream industry. It also has 
10,400 positions, making it one of the largest 
refrigerated warehouses in Chile and with more 
technology. 
  
 
 
 

Ditzler began producing frozen cherries for the 
headquarters, who was the main client. "As the 
world has changed we have also changed, from the 
products we offer to the specializations that we 
have," says Brogle. 
 
This growth led to extend the production season, 
developing other products provided in bulk. 
Sometime they have processed asparagus, 
apricots, strawberries, blackberries, raspberries, 
kiwis and apples. 
 
To improve competitiveness began to develop the 
products which have advantages over the 
competition. Today, the frozen area is focused on 
cherries, which is their leading product. 
 
Mainly, oriented to the domestic market, 60 % of 
the production stays in Chile; exports are directed 
to the retail area, which continues to grow, focusing 
on value-added products. Fundamentally, they 
package fruits for third-party brands. To do this, 
they acquired different packaging machines and 
technologies that allow them to develop several 
alternative packaging. He explains that this division 
buys fruit mainly in South America, and then the 
company packs and ships the fruit. Alternatives 
include doypack and pillow bags. Each product is 
made according to the instructions of the customer, 
who pointed out which fruit to pack with his brand. 
In this area, the main market is Canada, Australia 
and Europe. 
 
One of the peculiarities of Ditzler is that the 154 
people working in the plant are hired. A major 
concern is the job and financial security of its 
employees, who are committed to the company. 
 
Notably, the company, in addition to certifications 
like ISO, BRC, HACCP, also has been concerned 
with getting those related to sustainability and social 
responsibility, issues that are currently a priority for 
Ditzler and their customers. 
 

Michael Brogle, General 
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