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EUREDEN group : a cooperative that belongs to its

farmers
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1968

Merger of the 5
founding vegetable
cooperatives from
French Northwest
Region of Britany into
CECAB group

Business expansion

to meat and eggs
productions.

2010

Become 2nd frozen
vegetable producer
with Belgian group

Pinguin Lutosa

in Europe.

CECAB renamed
as d'aucy group.
Open Hong Kong
branch and enters
Asian market.

b

1965

d'aucy brand is
created; grouping
of 2 cooperatives.

o

1976

CECAB acquires

the d'aucy brand
and starts marketing
canned vegetables.

o

1998

International expansion
with acquisition of other

European brands.

Eureden group :
Merger of two
cooperatives
agri-food groups:
Triskalia and
d'aucy Group




d'aucy brand

For 50 years, d'aucy has been committed to offering the best of vegetables on
a daily basis thanks to its 2,300 farmer-members who, over the years, have built up a
relationship of trust with consumers.

We constantly support our partners worldwide through strong marketing support on
every new market implementation.
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2300 OF VEGETABLE
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FARMERS 4 INTERNATIONALLY

.................... i - ‘ ‘ A BRAND
FOUN%%%LIJS : ALREADY DISTRIBUTED
: IN MORE THAN

: 50 COUNTRIES
S 3 PRODUCT FAMILIES

CANNED,
FROZEN VEGETABLES
AND READY MEALS

Our strength




best properties

EXPRESS

PRECOOKED VEGETABLES

Natural process

.5 ©

rati Individually
sparation S quclk frovdng
Once received, ofl vegetobles

are woshed, ;FDUC"J and cut. Then,
they ore blonched 1o preserve its

of each pece

curote technology,
the omount of soch vegetoble
i& packed. Then, they termain stomd
at =185 urdtil delivery

Vegutobles o frozen ot -40°C
until reachung - 38'C ot the heart

©
HE

@ wirgetobles om stomd
pocking in large contoiners
ot - 18°C within chmate-controfed
fociities

53

Safe &
Convenient
The res: o notural product thot

preserves ol the nutrients and
remoins ovaiabie o be cocked
within 2 years from processing dote.

Why choose our steam-cooked vegetables?

Time saving:

Backid, prewashed, precut and
steam-cockad. only needs 1o be defrosted,
heated or prepomed occoring to

VO neads.

Most nutritional value:

Retained from immediate freazing
ofter harvest,

Long s

%o
(€)
<=

Vi

Money saving:

Nowaoter releose, 1Kg steam-coocked frozen
wegetobles = g in your plote, no more food
woste 0s it is eosily portionable

Great colours and textures;

The cipsest to Europaon fresh vegetables.

Congistent quality:

With all year landg supgphy




SUMMARY

Unseasoned range

Single vegetables
Vegetables purees
Vegetables mixed
Vegetables stir fries

Cooked range

Prepared vegetables

Health care range
international cuisine
Organic range

4
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Haricots verts
extra-fins

MARQUE D'AGRICULTEURS s

EXPRESS

LEGLAAES DRI CIATS

SINGLE VEGETABLES




Haricots verts

extra-fins

Extra fine or fine yellow beans
=1 25k

Extra fine or very fine green beans
= 25k

[ =]
Carottes
en batonnets

daucy

Carrots sticks
= ] 2,5 kg

Carrots slices
&/ 250

T =y
Pois doux Haricots plats
coupes

extra-fins

daucy

Extra fine or very fine garden peas Chopper runner beans
=1 25k =/ 55k

Bettes
&N portions

daucy

Swiss chard in 50 portions

= 25k

=y
Flageolets

TS
Epinards
branches

&1 portons

daucy

bt by

! EXPRESS

Spinach leaves in 50g portions Fine green flageolet beans
=1 25kg = 25kg
by (AR AT

Courgettes
en rondelles

Courgette slices
o= ] 2,5 kg




e fiy
| Choux de | Choux

=&
nea ol roman

| xelles e ! €sco

IBN Rl A BN fleurag tes

& EXPRESS

u:miimum

m
Choux verts
en portions

Brussels sprouts Romanesco
-_] 2,5 kg = 25 kg

Green cabbage in 30 g portions
= 25kg

T
Choux
. brocolis
en fleurettes

Broccoli
= 55 hg

e
Choux-fleurs
en flaurettas

daucy
EXPRESS

St

Cauliﬂowers florets
= 25kg
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||  NATURE ——
Puree de i
carottes

Purée g
AP 'cede
=" 3 légumes
— .

MARQUE D'AGRICULTEURS s

VEGETABLE PUREE



ey

TR
Purée da

Puree de
haricots verts

T
Purse de

Purée da choux-fl
petits poig é whe

' r EXPRESS

Cooked carrot purée Cooked green beans purée Cooked v wmter squash purée Coohed pea purée Cooked cauliflower purée Cooked broccoli purée
=] =] - = | =]
=0 25k =0 25k = 25kg "J 25kg =25k = 25k
= =y T‘:: =
Purée Purde g E‘ Se céleris —_— .:r::

-
de courgettes . Q

Cooked courgette purée  Cooked ﬂl|rée of 3 vegetables Cooked celery purée Cooked spinach purée
= = =1

= 25k =025k =1 25kg #8125k
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s Macédoine e
4o 8 | delégumes g

i T
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VEGETABLES MIXED  conss



| pur ) [

Trio de P o fs—
legumes . 1o de e Brunoise
aux choux i aux Carlggm'es . Julienne de légumes

de légumes

romanesco .  (JdUneg

Batonniere " Tri
de léegumes rio de
AU Larot'u_s legumes

aux brocolis

EXPRESS ~aF " EXPRESS

;.._,mu e VAR GEN AT

Trio vegetables and broccoli with  Trio of vegibles with yellow carrots

" ] V_g_tables julienne ched vegetables
2,5k
T|rumanesco 5 kg ',I 25kg :.__] 25hg
=/ 25k
Vegetable sticks with yellow carrots Trio vegetables with broccoli
= | = |
=25k =25k




| st [ natiing §

Mélange Macédoine
- - meeme . PN delégumes
\ Batonniére de —
Brunoise légumes auy

haricots plats

Y [ e Y

y Meli-melo de e Batonniére
: : poivrons ; de légumes
AL mm L. . - . aux brocolis
b i 3 o 9 y 'a N :
a7
gl

Dicelstﬂmmer vegetables Vegetable sticks with broccoli M"%ﬂfi"ed vegetables &fd vegetables
B sk & g =250 = 25k

Mix ﬂ‘d and green peppers Vegetable_‘stichs with runner beans
= 25k =25k
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Poélee Poélée
campagnarde ey asiatique

VEGETABLES STIR FRIES



T
Poélée
campagnarde

Stir fry with broccoli and mushrooms
—
=25k

T
Poglee
meéridionale

ﬁjlthern stir fry
=1 25k

R EXCRESS) K8

Poélée
\ﬁ villageoijse

~Village stir fry
= |
22! 25kg

focie Poélee
avec fonds BSfatiqu
dartichauts =

EXPRES.

Vs o i

Breton stir fry ~ Asianstir fry
= )5kg 22! 25kg




MARQUE D'AGRICULTEURS

COOKED RANGE
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w7 [ Clisnes Ey
Orge perlg, ' Rat
lentilles corail et -

legumes cuisings

MARQUE D'AGRICULTEURS s
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PREPARED VEGETABLES )



[ _censis ]
Boulgour
et légumes
CLiSiNSs

dalcy

Cooked bulgur and vegetables

= 25k
—_— | cessii}
Ratatoullle & Puree de
cuisinée 5 ¢
'huille dolive ﬂ

gl panais et
150  pommes de
terre

CoohedT|rat|atomIIe with olive oil Peﬁ_nlp| and potato purée
=1 25k = 25k

Coohi_ql_{inoa and vegetables
= 5

Purée
dartichauts
ﬁ) £l pormmes

e EI de lerre
- =

Cooked artichoke purée
o | 2,5kg




d’ T légumes
| pPoélée pour tarte
MARQUE D'AGRICULTEURS | 1 <
"t \ = e ¢ % -

lyonnaise Recette du soleil

T A | e B

VEGETABLES FOR TARTS TR



[
Poélée

¥ gourmande
&)-‘ aux marrons

Gourmet stir fry chestnuts
._ -

@8 =1 o5ke

= 25k

4 seasons stir fry Vegetables for tarts Summer recipe
=l 4 kg = 25k




MAW il = =
| oroces Carotes

aux légumes - dantes
sauce sgja , -y en r‘Qnde“eS

INTERNATIONAL GUISINE

........

S

et



Ty ESETTIYETT

Nouilles i Couscous
chinaises Poélée Tex Mex de légumes
aux légumes au jalapefic cuisines
saUCE Soja )

daucy

ST
Tajine Poélée Penne
de legumes indienne aux legumes

aux abricots au curry gritles

Chinese noodles with vegetables Tex Mex stir fry with jalapefios Couscous with mixed vegetables
ke —

= =
and soy sauce = 75k | 25kg

= sk

Vegetable tajine with apricots Indian stir fry with curry Penne with grilled vegetables
@8] 25kg @B 25kg @] 25k




| Haricots beurre Choux-ﬂeurs Carottes

fondants srdants en fondantes

3 - C danits £
_r‘res fins 2 rleurt—:ttes trés fins pil en rondelles
Coupes @ - COUpEs @ |

<
M A

EXPRESS

Very fine cut yellow beans Small cauliflower florets Very fine cut green beans Carrot slices

25kg

=

25hg =l 25k =l 250 =




ORGANIC RANGE
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i siE ] N
| Haricots . Poélée 2 Julienne

| verts S paysanne de légumes

Green beans Country-style stir fry

=

— 25kg

Vegetables julienne

= 25k =/ 25kg

Courgettes slices Broccoli (arrots slices
= 25kg = 25k = 25kg
i _EOII.thEttes r:'n r:ii.houx F\ rC;:oltes

Brocolis

an rondelles

/‘ er rondelles




Cauliflowers florets

=

=B 25kg

=

Choux-fleurs
en fledrattag

(ooked ratatouille with olive oil

4

=B )5kg

wi B P -

el < | Ratatouille
cuisinée &
'huile dolive

] - N
Purée de
potimarrons

- | EXPRESS

Ao

Broccoli purée

;E? 2,5kg

Reﬂzuri squash purée

=/ 25kg

Green vegetables purée

i = wi =
Purge de Puree de

légumes verts carottes

(arrot purée
=

E‘ 2,5kg — 25kg




_Spinach

@ 2,5kg

Epinards
branches
en portions

Trio of green vegetables stir

" fry

25kg
il e

5 Podiee Trio da
légumes verts

CLISinSe

Yo
EXPRESS |

LRI DR ELTY

duo of butternut squash and carrots

@ 2,5kg

e
F'l“ Podlée Duo
de carottes
et butternut
cuisinge

n_-: S
| Trio de

{ legumes
aux brocaolis

Trio of vegetables with broccoli

F:;| 25kg

@ 2,5kg B )5kg

= [ ==

Haricots -

beurre = Pois doux

Yellow beans Green peas

=




