
 

 

 San Clemente gets 
diversified and is gaining 
ground in Europe and Asia 
with healthy juices and 
purees 

 

 
With the design of a very versatile plant that is capable 
of working with multiple processes to produce a wide 
range of products, San Clemente seeks to adapt to 
develop preparations according to the requirements of 
each customer. 
 
Marcos Echenique, sales director of the company, 
says that this project has been built in stages. This 
year we are implementing 80%, which includes major 
investments in improving standards of processes, 
quality and innovation in the area of ingredients. 
 
Juice concentrates and fruit purees make up this area. 
The portfolio is divided into four groups, deciduous 
fruits, they are apples and pears. The group of berries 
includes blueberries, raspberries, strawberries and 
blackberries. Stone fruits, which are mainly plums, 
peaches and cherries, are also available. And others, 
which are grape, kiwi juice to name a few. The goal is 
that no group dominates. 
 
Diversification is essential in the four groups of 
products and in the markets. They have worked hard 
to expand sales in other markets than North America, 
which has been the principal. Currently, the company 
exported to Europe, Russia, Asia and Latin America. 
They have developed an agile and flexible structure in 
order to maintain the balance in those markets. 
 
The agribusiness division, San Clemente Foods, has 
had a major shift in the last three years, with the 
implementation of an expansion plan that includes the 
construction of this plant, located 15 kilometers south 
of Talca. 
 
To Echenique implementation should be according to 
the quality standards. San Clemente has main 
certifications required by the industry, BRC, HACCP 
and Kosher within the bests known. SEDEX, focuses 
on sustainability and traceability. Furthermore, they 
have focused on waste management. For example, 
notes that they installed a waste water plant, based on 
bio filters, with a natural treatment without chemical 
protection,  
 
 

 
seeking efficiency and sustainability. Work is 
addressed to meet the requirements of end users, 
products from companies that work in harmony with 
the environment. To achieve this, they joined with the 
community and the mayor of Maule. He emphasizes 
that it is an important and innovative aspect in the 
Industry. 
 
Notably, San Clemente differs within the industry as a 
vertically integrated company, because they produce 
and process the fruit. Since its inception, the main 
focus of the group has been producing fruit. It has its 
own fields, unlike other processors of juice and puree 
in the agribusiness, allowing them to have an 
integrated and strong control in each process. 
 
Within the expansion of products for customers, the 
company has incorporated this year an aseptic line. 
The benefit of the aseptic product is that it doesn’t 
require a cold chain. "We will be allowed to work with 
smaller formats, and more user-friendly packaging 
alternatives, of which we have today," he adds. 
 
Another project of the ingredients area is organic 
products based on apple, pear, blueberry and kiwi. 
With the certification of the plant, they are able to 
create a program in partnership with certified 
producers, targeting markets in America, Europe and 
some Asian countries. 
 
The company is developing a new line in which will act 
as co -packer, with a variety of own ingredients or of 
suppliers around the world based on fruits, vegetables, 
cereals, milk and jellies. The aim is to make products 
tailored to each customer based on puree and juices 
for retail. In partnership with the Spanish company GO 
Fruselva SL formed in Chile Fruselva America, which 
will be the platform to develop products doy pack 
format for all America. With a wide range of services, 
mainly to the baby and child food segments, deliver 
consumers nutritious and healthy food. 
 

Marcos Echenique, Sales Director, 
San Clemente 


