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5) SANE FOODS CHOOSES P.E. LABELLERS

WE ARE VERY SATISFIED WITH OUR COLLABORATION WITH P.E. LABELLERS, WHICH
STARTED IN 2013. TOGETHER, WE HAVE GROWN AND BUILT A STRONG, FRUITFUL
PARTNERSHIP. EVERY YEAR, WE LABEL OVER 72 MILLION BOTTLES AT HIGH SPEED,
EXPORTING WORLDWIDE WITH THEIR RELIABLE SOLUTIONS.

Oswaldo Verges,
COO Sane Foods

Modular SL 576

e Labeling units: 2 FA-ST self-adhesive groups installed at fixed stations
e Applications: semi-wrap labels and collars

e Vision systems for label presence detection with smart camera

¢ Preparation for Ink-jet printing

e Labeled containers: 2 different bottle formats: 150 ml and 360 ml

e Material: glass

e Speed: up to 12,000 bottles per hour (BPH)

Did someone say chili?
SANE Foods is the Mexican company that has made hot sauces its
core business, transforming a genuine passion for chili into
extraordinary products with surprising flavors, appreciated and
distributed worldwide.

SANE Foods was founded in 1985 in Chapala, in the Jalisco region
(Mexico): since then, the company has been producing top-
quality sauces, handcrafted using chilies grown in its own chile
de arbol fields, through an innovative production process and a
modern logistics system.

Lake Chapala it is SANE Foods' own brand, which produces the
hot sauces appreciated worldwide.

The other own brand is Sangrita de la Casa, a delicious sauce to
enjoy with Tequila.

Finally, the company also produces for private labels: SANE Foods
has an internal business unit dedicated to creating new recipes,
helping clients develop their own product lines.

The passion for quality and focus on innovation
brought SANE Foods and P.E. Labellers together,
creating a success story that has lasted 20 years.

Recently, the company acquired 3 Modular SL
machines: today, SANE Foods labels approximately 72
million bottles per year using P.E. Labellers’
solutions, which represents about 80% of its total
production.

We are proud to dress the iconic bottles of SANE
Foods sauces in the best way, present on consumers’
tables in Mexico and around the world.




