Private Labeling Services for Canned
Pineapples

Introduction to Private Label Services

Private labeling refers to the practice of branding products that are manufactured by
one company to be sold under another company’s brand. This means that businesses
can offer high-quality products without the need for owning manufacturing facilities or
investing in production processes. African Garden'’s private labeling service for canned
pineapples allows food and beverage companies to seamlessly expand their product
offerings while maintaining full control over branding and marketing.

The benefits of private labeling are numerous. First and foremost, it provides
businesses with the opportunity to build their brand identity in a competitive
marketplace. By leveraging African Garden’s premium canned pineapples processing
infrastructure , companies can offer a product that meets high quality standards while
simultaneously enhancing their brand visibility. Additionally, private labeling can
significantly reduce overhead costs associated with manufacturing, allowing companies
to allocate resources more effectively to other areas such as marketing and sales.

Here are some key advantages to partnering with African Garden for your private label
needs:

e Quality Assurance: Our canned pineapples are made from selected high-
quality fruit, ensuring that the end product is both delicious and visually
appealing.

e Customization: Clients can customize their product labeling to reflect their
brand’s unique image, creating a cohesive presentation that resonates with
consumers.

e Time Efficiency: The labeling process typically takes 6 weeks allowing for quick
market entry once designs are approved.

With African Garden, businesses can expand their product range without the
complexities of production logistics. Each private labeling agreement is designed to
foster a positive partnership, with comprehensive terms and conditions outlining
expectations, responsibilities, and quality controls. Emphasizing customer satisfaction,
African Garden prioritizes the needs of its clients to foster lasting business relationships.

About Our Canned Pineapples

At African Garden, we take great pride in the sourcing and quality of our canned
pineapples. Our commitment to excellence begins with selecting the finest pineapples
from trusted suppliers located in the most reputable growing regions in East Africa. The



fruits are chosen based on rigorous criteria that ensure only the best are brought to our
processing facilities. Here, we will detail the selection criteria and preservation process
that uphold the superior quality of our products.

Selection Criteria

The following factors are critical when selecting the pineapples for our canned products:

Ripeness: We harvest our pineapples at the optimal ripeness to guarantee the
best flavor, sweetness, and overall taste. The perfect balance of sugar and
acidity is essential for a delicious canned pineapple.

Appearance: Our quality control team assesses the shape, size, and color of
each pineapple to ensure a visually appealing product. Only fruits with vibrant
color and an intact surface are chosen.

Origin: We source pineapples from specific regions in East Africa renowned for
their production standards. These regions have an ideal climate and soil that
contribute to the fruit’s superior taste.

Preservation Process

Maintaining the freshness, flavor, and nutritional value of our pineapples is paramount.
Our preservation process includes several key steps:

1.

Immediate Processing: Once harvested, our pineapples are quickly
transported to our processing plants. Timeliness is crucial to retaining the fruit's
quality before canning.

Sterilization: The freshly peeled and sliced pieces undergo a sterilization
process that ensures the elimination of any harmful bacteria, while preserving
essential nutrients. This process is designed to enhance the fruit’s shelf life
without compromising its taste.

Canning: After sterilization, the fruit is canned using a method that retains its
texture and taste. We utilize steel cans, which are designed to uphold the
integrity of the fruit over time.

Quality Tests: Each batch of canned pineapples is subjected to rigorous quality
testing to ensure that they meet our high standards. This includes tests for taste,
aroma, and nutritional composition.

Storage Conditions: Proper storage conditions are maintained to prevent any
degeneration. Our products are stored in climate-controlled environments,
ensuring that they remain fresh until they reach consumers.

Our dedication to quality not only ensures that our canned pineapples taste great, but
also that they provide the nutritional benefits synonymous with fresh fruit. By choosing



African Garden's canned pineapples, clients receive a product that embodies quality and
integrity, perfect for enhancing their brand’s offerings.

Benefits of Private Labeling with GARDEN

Choosing African Garden for your private labeling needs comes with a myriad of
advantages that can substantially enhance your market presence and overall sales
potential. Below are key benefits to consider:

Market Differentiation

¢ Unique Branding Opportunities: By leveraging African Garden’s high-quality
canned pineapples, your company can create distinct brand offerings that stand
out in a competitive marketplace. This differentiation is vital for attracting and
retaining consumers' attention.

e Tailored Marketing Strategies: Private labeling allows you to align products
closely with your marketing campaigns, ensuring that your brand message is
coherent and compelling across all platforms.

Brand Loyalty

e Customer Recognition: Offering quality products under your brand can foster
trust and loyalty among consumers, encouraging repeat purchases. When
customers associate your brand with quality and flavor, they are more likely to
become loyal patrons.

e Enhanced Consumer Perception: Elevated brand perception through high-
quality offerings reflects positively on your entire product range, potentially
leading to increased market share.

Customization Options

¢ Flexible Labeling Choices: Clients have the creative freedom to design labels
that encapsulate their brand ethos and aesthetic. Customization is not limited to
mere visual aspects but can also include unique product descriptions and
nutritional information tailored to your target audience.

e Adaptable Product Variants: Should you wish to cater to specific consumer
preferences, African Garden can work with you to create variations in flavors or
packaging sizes, further enhancing your brand's appeal.

Customer Satisfaction and Sales Potential
e High-Quality Assurance: Our commitment to quality ensures that the canned
pineapples consistently meet high standards, which is crucial for customer
satisfaction. Happy customers are more likely to recommend your brand, leading
to increased sales through word-of-mouth marketing.
e Increased Revenue Opportunities: By expanding your product offerings
without the need for complex manufacturing logistics, you can tap into new



revenue streams while also serving a broader range of customer needs. This
efficient approach can lead to a significant boost in overall sales.

By choosing African Garden’s private labeling service, businesses can effectively
leverage these benefits to strengthen their brand, enhance customer loyalty, and
ultimately drive sales growth.

The Private Labeling Agreement Process

Entering into a private labeling agreement with African Garden involves a structured
process that ensures clarity and alignment between both parties. The following outlines
the step-by-step journey that clients can expect as they engage in this service.

Step 1: Initial Contact

The process begins with initial communication. Potential clients can reach out to
African Garden through various contact methods, including email, phone, or the
company website. During this stage, companies express their interest in private labeling
canned pineapples and outline their basic needs and aspirations.

e What to Provide: Clients may be asked to share fundamental details about
their business and specific requirements, including the desired packaging and
labeling specifications.

Step 2: Discussion of Specifics

After initial contact, a dedicated representative from African Garden will engage in a
comprehensive discussion. This critical phase involves:

¢ Understanding Client Needs: The representative will delve deeper into your
brand identity, target audience, and any specific product characteristics you wish
to highlight.

e Label Design Options: Clients will explore design possibilities, including colors,
themes, typography, and any branding elements that should be integrated into
the label.

¢ Nutritional Information: Ensure discussions cover the necessary product
information, including nutritional content and ingredients, to be displayed on the
label.

Step 3: Finalizing Terms

Once the designs and specifics are discussed, the parties will move on to finalize terms
concerning:

¢ Production Timelines: African Garden will provide a clear estimate of timelines
for label design approval, production, and delivery. The average timeline from
label approval to product delivery typically takes 6 weeks.



e Agreement Documentation: Clients will receive a detailed private labeling
agreement outlining terms, obligations, and quality standards. This document is
crucial for ensuring transparency and a shared understanding between the
parties.

Step 4: Label Approval

After receiving the draft of the labels, clients will review and approve the designs. This
stage allows for:

e Revisions: If any adjustments are required, clients can collaborate with African
Garden to make necessary modifications.

e Final Approval: Once the client is satisfied, a formal approval of the label
design is given, allowing production to commence.

Step 5: Production and Delivery
With approved labels in hand, the production stage begins. During this phase:

e Manufacturing Process: African Garden will start the canning process using
their carefully selected pineapples. Strict quality control measures ensure product
consistency.

o Estimated Delivery: Clients will be informed regarding estimated shipping
dates, allowing businesses to plan for product launches effectively.

Step 6: Receipt of Products

Finally, clients will receive their private labeled canned pineapples as per the agreed
terms. At this stage, clients should:

e Conduct Quality Checks: Upon receipt, clients are encouraged to conduct
quality checks to ensure that the specifications outlined in the agreement are
met.

e Integrate into Marketing Strategies: With the product on hand, brands can
strategically introduce the new offering to their markets, employing tailored
marketing approaches based on the unique aspects of their labels and products.

This structured process is designed to facilitate a smooth transition from concept to
market-ready products, allowing businesses to effectively enhance their offerings with
African Garden’s high-quality canned pineapples.

Production Timelines and Requirements

The production process for African Garden's private label canned pineapples is designed
to be efficient and clear, ensuring timely delivery while maintaining the highest quality



standards. Here's an overview of the typical production timeline and key requirements
clients should be aware of.

Production Timeline
Once the private labeling agreement is signed, the process generally unfolds as follows:
1. Initial Agreement to Product Delivery:

— The average timeline from the final approval of the label design to product
delivery is typically 8 to 12 weeks. This timeframe can vary based on
specific client needs and seasonal factors.

2. Label Design and Approval:

— The labeling process, which includes the design and approvals, usually
takes 3 to 4 weeks. Clients can expect this phase to include revisions if
necessary to ensure the final product aligns with their brand identity.

3. Canning and Packaging:

— Upon approval, production commences, taking approximately 2 to 3
weeks. This allows enough time for canning, sealing, and quality control
checks.

4. Shipping and Delivery:

—  Shipping typically requires 4-8 weeks, depending on the destination and
distribution logistics.

Quantity and Packaging Requirements

Clients must also consider the following requirements related to quantities and
packaging:

¢ Minimum Order Quantities: Clients are advised to order in batches that align
with their marketing strategies. The minimum order quantity for canned
pineapples is usually 2-3 Full container loads , 20 feet, allowing companies
to maintain a consistent product supply without overextending their budgets.

e Packaging Specifications:

—  All canned products will be delivered in BPA-free steel can containers
designed to preserve freshness. Each can will bear the client’s custom
label, reflecting their brand and product information accurately.

e Labeling Requirements:

— Clients should provide the necessary nutritional information, ingredient
lists, and any regulatory information required based on their target
market's legislation. This ensures that the final product meets all
compliance standards and resonates with consumers.



By adhering to these production timelines and requirements, clients can efficiently
introduce their branded canned pineapples to the market, ensuring a seamless
integration into their product range.

Quality Assurance Practices

At African Garden, we permanently embed quality assurance practices throughout the
production process of our canned pineapples. These robust measures are designed to
meet and exceed industry standards, ensuring that every can is filled with premium
fruit. Below are the key components of our quality control system.

Certified Quality Standards

African Garden proudly adheres to internationally recognized quality management
systems, including:

e FSSSC 22000 Certification: This standard underscores our commitment to
food safety management systems. It covers all areas, from procurement and
processing to storage and distribution.

e HACCP Compliance: We implement Hazard Analysis Critical Control Points to
identify and mitigate food safety risks throughout our production process,
guaranteeing the safety and integrity of our products.

Rigorous Inspection Processes

Our quality control team conducts a variety of inspections to guarantee that only the
finest pineapples make it to our cans. The inspection stages include:

1. Raw Material Inspection: Each batch of pineapples is inspected for ripeness,
appearance, and overall quality. This initial step is crucial to ensuring only the
best fruit is selected for processing.

2. In-Process Monitoring: Throughout the canning process, we perform in-line
testing to monitor critical factors such as temperature, pressure, and sterilization
effectiveness. This continuous monitoring helps prevent any deviations from
established quality standards.

3. Final Product Testing: After canning, each lot of canned pineapples undergoes
extensive organoleptic testing (taste, smell, and texture) as well as laboratory
analyses to confirm nutritional content and safety.

Continuous Improvement Programs

To ensure ongoing excellence, African Garden invests in continuous improvement
initiatives:



o Staff Training: Employees undergo regular training on quality standards and
safe practices. This emphasis on knowledge equips our team with the skills
needed to uphold our high standards.

e Customer Feedback Integration: We actively solicit and incorporate feedback
from our private label clients, using it to refine processes and enhance product
offerings.

By combining these stringent quality assurance practices with our commitment to using
only the finest ingredients, African Garden reinforces its position as a trusted partner for
companies seeking high-quality canned pineapples for their private label brands.

Contact Team

When finished reading through this document, submit a response to our email,
bnjoroge@africangarden.co.ke

Thank you for considering us and we eagerly await your response!
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