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;-é' PACIFIC COAST PRODUCERS

An Agricultural Cooperative owned by over 160 family-farms located in the
heart of California specializing in canning fruits and tomatoes for Private
Brands throughout the world.

. . www.pacificcoastproducers.com o o @ @

SOURCES: v billerudkor: n/abo [ 15/biller lk /all/red-n nbers‘l 1-all-sa y-ton t B zby, et
Ilh\I th] —I Il~ t l\gtll I t| L [ S[[ ] I fC ume Aﬁ I~1I 011 9 515. “Canned Fc H lg,tl \\ Ilf OOY " The Can
Manufacturers Ins tttR; ()10




