
The pioneering company globally to manufacture Walnut
Oil and Defatted Walnut Flour. WWW.PROMAIPO.COM

A  F A M I L Y  E N T E R P R I S E



We are Productos del Maipo, a
Chilean family enterprise rooted in Los

Angeles, Biobío Region, the gateway
to Patagonia. 

Our journey commenced with a
fervent commitment to providing our
customers with natural and healthful

products. We take pride in being
global pioneers in the production of

walnut oil.
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OUR OFFERINGS

WALNUT OIL WALNUT FLOUR

Walnut oil is a wholly natural
product abundant in essential
nutrients, including Omega 3 fatty
acids, antioxidants, and vitamins.
Its anti-inflammatory and
antioxidant properties enhance
cardiovascular health, promote
skin wellness, and assist in
cholesterol regulation.
Additionally, it serves as a
versatile ingredient in both
culinary and cosmetic
applications.
 It originates from premium
quality nuts cultivated in Chile.

Defatted Walnut Flour is a
completely natural product
characterized by low fat content
and high levels of protein and
fiber. It is particularly suitable for
vegetarian and vegan diets,
being naturally gluten-free and
imparting a subtle nutty flavor.
Its abundance of essential
nutrients, antioxidants, and
vitamins renders it a healthful
option for baked goods and
various recipes, offering a
nutritious and light alternative in
culinary applications.



OUR COMPONENT

The Walnut
Walnuts are the sole nuts that contain Omega-3 fatty acids, which are advantageous for

health. They are abundantly rich in alpha-linolenic acid, which:

Enhances skeletal well-being

- Mitigates the risk of cardiovascular diseases and diabetes

Inhibits the proliferation of breast, colon, prostate, and kidney tumors (as reported by the

Journal of Nutrition).

Chile, a natural haven

Our nation possesses distinctive conditions conducive to the production of fresh,

safe, and nutritious nuts. 
The Chilean walnut is esteemed as the finest globally for its:

- Color Extralight

- Freshness

- Performance in matches

ONLY RAW MATERIAL: WALNUT



Characteristics of Walnut Oil

“De-oiled Walnut Flour”

It serves as an ideal nutritional supplement to incorporate into
your daily diet.

It possesses distinctive characteristics that render it a nutritious
and versatile choice in culinary applications. As a defatted
product, it retains numerous advantages of walnuts while offering
a reduced caloric content. Below are its primary attributes:

Reduced Fat Content.
2. Rich in Protein.
3. High in Fiber.
4. Gluten-Free.
5. Abundant in Vitamins and Minerals.
6. Antioxidant Characteristics.
7. Silky Taste and Adaptability.
8. Quality Energy Input.
9. Low Glycemic Index.



Characteristics of Walnut Flour

Defatted walnut flour possesses

several intriguing characteristics:

Reduced fat content

Elevated protein content

Fiber

Nutty essence 

Culinary Applications

Nutrients

Gluten-free



Nutritional Profile of Walnut Flour



Why choose our products?

We receive support from Pro Chile, the General
Directorate of Export Promotion within the Ministry of
Foreign Affairs of Chile. This endorsement guarantees
our quality and dedication to excellence.



MAIPO PRODUCTS: CHILE'S
OFFERINGS TO THE WORLD

We possess a dedicated export sector and robust production capabilities.

At Productos del Maipo, we provide an extensive range of
formats for both Walnut Oil and Walnut Flour, meticulously
crafted to cater to the demands of the export market.
Our products are offered in various sizes and formats, ranging
from small packages for personal use to bulk options for
commercial or industrial distribution. Furthermore, we ensure
that each of our products upholds the highest standards of
quality and purity, making them suitable for export to any
location worldwide.
Whether you seek oils or flours in bulk or smaller amounts, we
tailor our offerings to meet your requirements with personalized
solutions and dependable shipping.



www.promaipo.com

www.promaipo.com

LOCATE US


