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Profile
Productions

BOSCHETTI ALIMENTARE SPA
Jams, Fruit creams, Honey, mustard sauces, Sweet pickled fruit, biological products, Preserve in general
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Boschetti company begins its activity in 1889. It was born as a distillery of liqueurs and around to the ten’s 

years of the last century transformed itself into a fruit working factory, starting the first productions of jams and sauces. 

It was 12 th November 1931 and the Boschetti family established the “F.lli Boschetti di Vittorio snc”, the first 

Boschetti’s company instead of  the previous one which was just a small laboratory. 

The activity , developed in the plant situated in Montecchio Maggiore (VI), in 1995 found its perfect site in a new 

modern plant in Ronco all’Adige (VR) where there is one of the most important area for fruit and vegetable cultivation. 

In 2001 the company changed its name in “Boschetti Alimentare spa” that specifies the alimentary feature 

of the company. In that year a new process started to develop a new researching laboratory and planning specific 

communicating actions. The purpose is to improve quality and efficiency of productions and sales, increasing the staff 

and opening new partnerships with important companies.

Today Boschetti Alimentare spa produces more than 2 00 references. Sauces, jams, organic jams, 

unfinished products and creams. They are distributed by all main retailer’s companies GDO-DO. In addiction some 

our products are specially prepared for hotels, restaurants and catering service. 

In 2008 our challenge is to open the Boschetti’s re ferences to foreign market , proposing our gourmets 

that represent the real Italian tradition to selected foreign customers and our New Light and Sugar Free Lines.

HISTORY
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COMPANY TREE
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FINANCIAL INFORMATION

� Social Capital: 2.000.000 2.000.000 €€

� Employees: 4141 (31/12/2008)

� Production Value : 11.200.000 11.200.000 €€ (31/12/2008)

� Production Volume 8700 t8700 t

� References: 217217

General information*
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Boschetti’s quality system is well-documented by the quality handbook.
Processing approach is important for the Boschetti’s staff to obtain the best result. Our priorities are:

� To understand the processing requirements;
� To consider the processes in terms of added value;

� To achieve the results improving the processing efficiency;
� To improve the processes by objective measurements. 

The working Boschetti’s method is based on:

� Analysis of requirements;
� Definition of objects, strategies and processes;

For the best use of the quality system, Boschetti Alimentare Spa guarantees that:

� The resources are easy to reach for all staff members;
� All operations happen by means of the rules of the quality system.
� The human resources are trained and competent;

� Every space in the plant is safe and adapted to any workings;

QUALITY AND TRANSPARENCY

Quality politics
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� Selection of suppliers is based on the company’s standards; 

� Periodic inspections at the supplier’s plants;
� First visual check of raw materials;
� Chemical and microbiological analysis of raw materials;

� Storing of raw materials in guaranteed conditions.

Input

The Quality Cycle from A to Z

All ingredients included in our products are selected by Boschetti’s experts, according to rigorous chemical and 

physical requirements. Those standard details are the result of our historical background that represents an 

important know how, source of added value and competitiveness to the company. We know that customers 

reward goodness. For this reason searching the best preserving techniques is one of the fundamental priorities, 

in order to assure the quality of healthy and genuineness of products.

QUALITY AND TRANSPARENCY

� Continuous checks of all working steps;

� Periodic checks of the machines and relative software;
� Chemical and microbiological analysis of unfinished products;
� Automatic and specific checks (sweet degree, refuses etc...);

� Periodic washes of the machines.

Working

� Chemical and microbiological analysis of the finished products;
� Storing of the finished products in guaranteed conditions;
� Checking of each products that need to be sent;

� Safe layout of the finished products.

Output
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Boschetti company believes that environmental safeguard is one of the most important aspect of its quality politics, 

considering the respect for nature is one of the main point of company’s development.

For that reason Boschetti Alimentare Spa has adopted an environmental politics based on: 

To guarantee the respect of all international, national and local norms;

To divulge our environmental politics to all company’s levels, making anybody knows about it;

To prevent, to check and to reduce the environmental impact, making efforts to reduce needs of water and energy;

To assure the best transparency of our environmental politics.  

QUALITY AND TRANSPARENCY

Environmental politics
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CERTIFICATES

� Since 2000 the company achieved the EN ISO 9001 certificate and it is authorised to produce biological jams by 

C.C.P.B. in Bologna. In addiction the managing staff is working to achieve the BRC/IFS certification. 

� Boschetti Alimentare Spa, according to its philosophy, vouch for quality and naturalness, so all Boschetti’s 

products correspond to the specifications that are fixed by law compulsory.

We guarantee that gluten are not included in all our products. And as requested by European standards, all raw 

materials are OGM FREE.�����������
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Organic productions
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Productions system
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OWN BRAND AND PRIVATE
LABEL REFERENCES

45,75%Boschetti

54,25%Private label*

WeightBrand name

Internal statistics 2008
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Main private label name:

Carrefour

Pureland

Primo, Gusto e passione

Frutti di Frutta

Consilia, I nostri Piaceri

S-Budget

Pollice

SZ

Mediterani

DeliFrut

…….



PRODUCTS

Products

� The jam production which represents about 60% of all Boschetti’s production and includes finished products like 

“Fruttiera” a fruit jam with 70% of fruit, “Biodiet” which is an organic and dietetic fruit jam and some specialities, 

like “Marronata” a thick maroon cream or “Cotognata” concentrated cream made of sugar and quinces only. The 

newest line developed by our experts is the product DIET specially studied for diabetics and people with health 

problems.

� The Mostarda production, one of the Boschetti’s historical activities, whose range is: ““Mostarda VicentinaMostarda Vicentina”” a 

traditional sauce made of smashed quinces, pieces of candied fruit, milled mustard seeds and sugar; ““Mostarda Mostarda 

CremoneseCremonese””; ““Mostarda MantovanaMostarda Mantovana”” and ““Mostarda ViadaneseMostarda Viadanese”” made of pears, sugar, mustard and a few drops 

of honey;   

� The special sauce production launched in 2005. In according with the company’s mission: the highest customer 

satisfaction; we propose eight flavours: red onionsred onions; green tomatoesgreen tomatoes; red chicoryred chicory; figs; wild berriesfigs; wild berries, mandarin, and mandarin, and 

pumpkinspumpkins. Delicious with meat and cheese. In addiction we  propose others three special flavours figs; mandarin figs; mandarin 

and quinces quinces made of sugar and ginger.

� The fruit jelly production for catering purpose, made of sugar and fruit juice, is used for filling cakes in general. 

� The fruit jam production for Hotel.Restaurants.Catering. distribution, 

� The fruit mousse production in portions of 100 g. Made of fruit only ideal as baby food.

� ACCORDING  TO THE EUROPEAN LAW ALL OUR PRODUCTS ARE MADE WITHOUT COLOURING AGENT, 
WITHOUT FLAVORS AND WITHOUT PRESERVATIVES.
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CONTACTS

Boschetti Alimentare S.p.A.

Vat 02085280242 

Address: Via Fontanelle, 11 – 37055 Albaro di Ronco all’Adige (VR) – Italy

Tel. +39 0 45 6624000 

Fax +39 0 45 6624001

E-mail: info@boschetti.biz

Web: www.boschetti.biz
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