
AMAZONIC FLAVORED GASTRONOMY 

RAW MATERIALS HARVESTED FROM THE AMAZON JUNGLE
HELPS SUSTAIN THE RAIN FOREST



Our Story

ON A TRIP TO THE UNITED STATES AT AGE 15, ALINA FIGUEIREDO 
FELL IN LOVE WITH AMERICAN COOKIES AND DECIDED THAT, ONE DAY, SHE WOULD OPEN A COOKIE STORE IN BRAZIL.
RAMIRO VIDAL JR, IN TURN, MOVED TO THE UNITED STATES AT AGE 21 AND FELL IN LOVE WITH FOOD PROCESSING ENGINEERING. 

ALINA AND RAMIRO MET IN 2001, AND STARTED TO BUILD A BUSINESS WHERE FLAVORS FROM THE AMAZON FOREST COULD BE 
INCORPORATED INTO TYPICAL AMERICAN PRODUCTS SUCH AS COOKIES , JELLIIES , CHOCOLATE SPREADS AND PEANUT BUTTERS 
WITH BRAZIL NUTS, AÇAI, CUPUAÇU, AND COCOA NIBS.

THESE PRODUCTS HAVE BEEN LAUNCHED SUCCESSFULLY INTO THE BRAZILIAN NATIONAL MARKET OVER THE PAST 5 YEARS.



TO OFFER PLEASURE AND CONVENIENCE TO LOVERS OF GOOD FOOD
CREATING ORIGINAL AND INNOVATIVE RECIPES 
WITH FLAVORS FROM THE AMAZON REGION.

Mission



Exotic Superfoods from the Amazon to Try ...

COCOA (ROASTED NIBS) – AN ANTIOXIDANT POWERHOUSE

WHO DOESN'T LOVE CHOCOLATE? COCOA IS ONE OF THE EASIEST SUPERFOODS TO INCORPORATE INTO YOUR DAILY DIET 

AND ROUTINE. IT’S EASY TO BLEND CACAO NIBS IN A SMOOTHIE, OR ADD A SPOON TO YOUR MORNING CEREAL OR OATMEAL. 

BEING THE PUREST FORM OF CHOCOLATE, IT IS AN ANTIOXIDANT POWERHOUSE (40X THE ANTIOXIDANTS OF BLUEBERRIES), 

SO YOU DON’T HAVE TO FEEL GUILTY CONSUMING IT.

MAKE COCOA A PART OF YOUR REGULAR DIET TO BENEFIT FROM NATURAL ENERGY, MENTAL ALERTNESS, AND FOCUS. 

COCOA ALSO HAS MORE CALCIUM THAN COW’S MILK AND IS THE HIGHEST PLANT-BASED SOURCE OF IRON. IT’S FULL OF 

MAGNESIUM FOR A HEALTHY HEART AND BRAIN. 



CUPUAÇU - COCOA´S CLOSE RELATIVE

Exotic Superfoods from the Amazon to Try ...

CUPUAÇU (THEOBROMA GRANDIFLORUM) IS A VERY CLOSE RELATIVE OF COCOA (THEOBROMA CACAO) THE MAIN 

INGREDIENT IN CHOCOLATE. BOTH PLANT SPECIES ARE INDIGENOUS TREES OF THE AMAZON RAINFOREST AND NATIVE 

TRIBES HAVE USED THEIR FRUITS AS A FOOD SOURCE FOR CENTURIES, IF NOT MILLENNIA.  UNBEKNOWN TO MOST 

PEOPLE OUTSIDE SOUTH AMERICA, THE SEEDS OF THEOBROMA GRANDIFLORUM YIELD A FAT VERY SIMILAR TO COCOA 

BUTTER THAT IS ALSO USED TO MAKE A TYPE OF CHOCOLATE CALLED ‘CUPULATE’. IN ADDITION, CUPUAÇU HAS A CREAMY 

WHITE PULP THAT IS WIDELY USED IN DESSERTS, JUICES, AND JELLIES.



COMMUNYTY MACAPAZINHO

Latitude 1° 57' 17,08" S

Longitude 49° 00'. 34,95" W

LOCAL COMMUNITY ALONG THE ARACY 

RIVER WHICH HELPS PRESERVE THE 
AMAZON FOREST.

Latitude 1º 25",39 S
Longitude 48º 16'02,40“ W



2 YEAR SHELF LIFE

DOM AMAZOON OFFERS 100% PURE COCOA NIBS 

EXTRACTED FROM THE JUNGLE BY LOCAL COMMUNITIES 

ALONG THE ARACY RIVER WHICH HELPS PRESERVE THE 

AMAZON RAINFOREST.



FLAVORED WITH AÇAÍ, CUPUAÇU, BRAZIL NUTS OR PEANUTS 

1 YEAR SHELF LIFE
INGREDIENTS: Fruit pulp, Cocoa ,raw sugar,                             

emulsifier, pectin, potassium
sorbate and citric acid

Calories           112
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2 YEAR SHELF LIFE
FITNESS FOOD



AÇAI BERRIES - GLOWING SKIN

Exotic Superfoods from the Amazon to Try ...

AÇAI BERRIES GROW IN THE BRAZILIAN AMAZON RAINFOREST. THESE BERRIES HAVE BEEN CONSIDERED A SUPERFOOD FOR A FEW 

YEARS, BECAUSE OF THEIR ANTIOXIDANT, HIGH FIBER AND HEALTHY FAT PROPERTIES (OMEGA FATTY ACIDS). THEY HELP SUPPORT 

HEALTHY HAIR, SKIN AND NAILS.

YOU CAN INCORPORATE AÇAI INTO YOUR DAILY DIET BY ADDING AÇAI TO YOUR SALAD, OATMEAL, CEREAL OR DESSERT. YOU CAN 

ALSO BLEND THE BERRIES WITH YOUR MORNING SMOOTHIE, OR IF YOU’RE DARING ENOUGH, ADD THEM TO YOUR SALTY EVENING 

MEAL. IT’S BEEN SAID THAT AÇAI BERRIES ARE A MIXTURE OF RED WINE AND CHOCOLATE, WHAT MORE COULD YOU ASK FROM A 
FRUIT?



Fruit pulp , organic sucar,
pectin, pepper, citric acid

DOM AMAZOON MANUFACTURES JELLIES 
FROM EXOTIC AMAZONIAN FRUITS AND HERBS 
USING SAFE AND RELIABLE PROCESSES THAT 
ENSURE A SHELF LIFE OF 2 YEARS.

INGRDIENTS:



2 YEAR SHELF LIFE
Fruit pulp , organic

sucar, pectin, citric acid
INGRDIENTS:



BRAZIL NUTS – SELENIUM SUPERFOOD

BRAZIL NUTS HAVE A HIGH PROPORTION OF MONOUNSATURATED FAT, WHICH IS A GOOD FAT. THEY ALSO CONTAIN SOME 

PROTEIN AS WELL AS BEING A GOOD SOURCE OF IMPORTANT NUTRIENTS INCLUDING MAGNESIUM, ZINC, CALCIUM, VITAMIN E 

AND SOME B VITAMINS.

BRAZIL NUTS ARE MOST RENOWNED, THOUGH, FOR THEIR HIGH SELENIUM CONTENT, AND ARE IN FACT THE RICHEST KNOWN 

FOOD SOURCE OF THIS IMPORTANT NUTRIENT. SELENIUM IS AN ESSENTIAL MINERAL AND ANTIOXIDANT THAT IS NEEDED DAILY 

FOR A HEALTHY IMMUNE SYSTEM, AND IT HELPS TO PREVENT DAMAGE TO OUR NERVES AND CELLS. IN FACT, JUST FIVE TO 

SIX BRAZIL NUTS A DAY WILL PROVIDE YOUR RECOMMENDED DAILY ALLOWANCE OF SELENIUM.



FITNESS FOOD

1 YEAR SHELF LIFE

Brazil nuts, Cocoa Nibs, sugar,
emulsifier and Himalayan pink salt

INGREDIENTS: 



2 YEAR SHELF LIFE

COOKIE PRE MIX

Servings per container 10

INGREDIENTS: Wheat flour, organic
sugar, chocolate chip, açaí powder, 
pink salt. 



´

2 YEARS SHELF LIFE

INGREDIENTS: Wheat flour, Organic Açaí 
Powder, Brown sugar, Eggs, Butter, 
Shortening and Pink salt.
CONTAINS GLUTÉN AND LACTOSE 



Dom Amazoon  

domamazoon_

Social Media

www.domamazoon.com

DOM AMAZOON BRAZIL



MFG IN BRAZIL BY
DOM AMAZOON (Arlete de J de A Figueiredo)
Rua Oliveira Belo,126 Loja 6 - Umarizal
CEP: 66050-380  CNPJ 16.731.511/0001-13
Brazilian Industry - Belém- Brazil

+55 91 988883640 / +55 91 988410640

+55 91 982230876

www.domamazoon.com

domamazoon@gmail.com

mailto:domamazoon@gmail.com

