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FOOD WITH &

Food solutions to support people and communities
in emergency and vulnerable situations.

‘ Food support in
§)9 crisis situations

In contexts of conflict, disaster

or displacement, access to meals
becomes a priority. Food support
must consider the needs of people
and the conditions of each
community.

From preparation

If-l to distribution HUMANITARIAN
ol = Plan quantities, drinking water,

kitchen equipment and utensils to £

organize the meal service. o Feedlng people

Storage, hygiene and preparation ol i » ti
upporting communities.

instructions for each product must
guide the entire process. o e e
Milk Porridge Polenta

Beverage
Soup Risotto/Rice Flavoured

A people-centered
Beverage

response

Distribution must respect dignity,
dietary habits and the specific needs
of those receiving support.
Collaboration with local organizations ;
allows the response to be adapted

- 4
to each context. NN

. @Y | PREPARE - SERVE - SUPPORT |

Institutional products to integrate food aid operations.

www.ali100h2o.com | geral.alil00h2o@gmail.com | vb.alil0O0Oh2o@gmail.com /lustrative images



HUMANITARIAN AID e INTRODUCTION

FOOD ASSISTANC
PROGRAM

In emergency and vulnerable situations, food assistance
is part of the response to the essential needs of people
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The organization of supply must consider the number B Nutritional Nutritious @  Nutritional
of people, the duration of the assistance, food habits Milk Drink Mingau 4 Polenta 4
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and local conditions for preparation and distribution. 'L T |
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OBJECTIVES OF THE FOOD ASSISTANCE PROGRAM —— HUMANITARIAN AID

Support access to meals o Consider the composition . . i
o in emergency situations. of the products, allergens and Supporting people. Respecting communities.
specific needs.

Contribute to supporting ‘ o @
families and communities Verify the availability of safe -~ 'ﬂ
in vulnerable situations. drinking water, equipment and ——

preparation conditions. Emergencies Families in
Plan supply quantities and | and disasters vulnerable situations
frequency in accordance with o Comply with the storage,
each operation. hygiene and preparation

instructions for each product. ... ¥
Respect the dignity and food _ ' .‘ ’
habits of the supported o Monitor distribution and adjust ”
populations. supply to reduce waste. Refugees and Communities

displaced persons  affected by conflicts

Coordinate distribution with
local entities and teams.

| Q 0 ' o | www.alil00h2o.com | geral.alil00h2o0@gmail.com
S ALIIOOH: »# o Humanitarian Aid vb.ali100h2o@gmail.com
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INSTITUTIONAL PRODUCTS

TARGET MARKETS

Nutritious solutions for different realities. ¢
Together for a healthier and more inclusive food system.

Nun—Gnvernmental
| Organizations (EGOS)

Othr sectors (etc.)

ALIIOOH.0%

geral.alil00h2o@gmail.com ¢
INSTITUTIONAL PRODUCTS —

vb.alil00hZ2o@gmail.com
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INSTITUTIONAL PRODUCTS

Dehydration/
Process
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INSTITUTIONAL PRODUCTS « ALI100H20

FOOD
DEHYDRATION

Learn the process. Understand the benefits.
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01 () PRESERVATION 02 O} HOW IT WORKS

Dehydration removes part of the In thermal drying, the water from
water from foods and reduces the solid or liquid foods evaporates,
water available for the growth of generally at low temperatures and
bacteria, yeasts and molds. It is a boiling points. Temperature,

widely used preservation method humidity and air flow are

that ensures safety throughout controlled. Heat is transferred to
the process, from packaging to the food and the water vapor is
storage conditions. transported to the outside.

03 (7] NUTRITIONALQUALITY 04 g} LACTIC CULTURES

The retention of nutrients depends Lactic acid bacteria can be
on the food and the drying sensitive to heat. Their
conditions. Minerals, such as preservation requires specific
selenium, potassium and and controlled processes, such as |
magnesium, are generally well lyophilization; survival also
preserved; vitamins, including depends on the strain and the
vitamin A, may suffer losses. conditions used.
The structure and texture can
also change.

STORAGE L1  LESS WEIGHT

05 AND TRANSPORT = m

Many dehydrated foods can be Removing water reduces weight
stored without refrigeration and makes transport easier.
before preparation, according to A food with 90% water can,
the label. Proper packaging and a in theory, be about one-tenth
cool, dry place help preserve the of its original weight if that
product and can reduce logistics water is removed. The result
costs. varies with the residual

moisture content.

07 () REHYDRATION

Adding water allows many dehydrated foods to be reconstituted.
The speed and result depend on porosity, the drying method and
preparation. The original volume and texture are not always . E
fully recovered. PR —— e

@ www.alil00h2o.com
geral.alil0Oh2o0@gmail.com
vb.alil00h2o@gmail.com

Point your camera W
and learn more W

Milk-based Drink = Corn Porridge * Polenta -«
Soup « Risotto/Rice = Flavored Drink
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OUR PRODUCTS

—— INSTITUTIONAL PRODUCTS ——
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Flavored Beverage
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in action

01 LOGISTICS AND TRANSPORT

Dehydrated foods can make
transport and space management
easier, depending on the product
and its packaging.

Food support
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05 ORGANISED PREPARATION

Plan for drinking water, equipment

and teams, following the preparation

Instructions for each product.

02 STORAGE
Follow the storage instructions
on each product's label, ensuring

suitable temperature and humidity
conditions and protecting
the packaging.

06 LOCAL COORDINATION

Coordinate quantities, deliveries

and distribution with the organisations

responsible for the food support
operation.

o 03 STOCK MANAGEMENT

Checking expiry dates and
organising stock rotation helps
plan supplies and reduce waste.

{4
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04 MEETING PEOPLE'S NEEDS

Product composition, allergens
and dietary habits should guide
product selection for each
community.

- www.alil00h20.com ‘ A
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07 RESOURCE PLANNING

Assess the cost per meal, including
the product, transport, water,
energy and preparation.

geral.alil00h2o@gmail.com |
vb.alil00h2o@gmail.com R e orstative
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Instltutlonal Products

— Dairy Beverage and Porridge —

DAIRY BEVERAGE PORRIDGE

Available flavors Available flavors
@ Coffee # Neapolitan @ Chocolate
@ Fruit Salad @ Strawberry with Yogurt @ Green Corn with Coconut
@ Chocolate # Yogurt with Fruits @ Tapioca with Coconut
r @ Cappuccino # Oat with Banana @ Oat with Coconut
# Red Berries @ Coconut @ Oat with Banana
@ Strawberry with Banana @ Vanilla @ Vanilla
@ Brigadeiro @ Strawberry @ Chocolate Deluxe with Coconut
@ Strawberry

AumHzo’

KTUREE, COCINTLAL O CHONCE

H

DAIRY
BEVERAGE ¢
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Institutional Products

Rice, polenta and soups
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Rice with vegetables Beef soup with pasta and vegetables

Rice with meat and vegetables Chicken soup with pasta and vegetables

Rice with beans, meat and Chicken and rice stew

vegetables Cereal soup with pasta, meat and vegetables
Rice with Calabrese sausage .
and vegetables Cassava soup with meat and vegetables

Rice with ribs and vegetables Bean soup with pasta, meat and vegetables

'@ Rice with beans, meat and
llustrative images pumpkin

§ ' POLENTA

@ Meat-flavored polenta
@ Chicken-flavored polenta

Potato soup with pasta and ribs

Pasta soup with corn and meat

Vegetable soup with pasta

NN\ W
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INSTITUTIONAL I

PRODUCTS

FOR SCHOOLS,
HOSPITALS,

NDUHISHIHGBTN.&TURE,ESSENT[ME?‘EHDIGE ARMED FORCES
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QUALITY r:
THAT FUELS
ACHIEVEMENTS. a, b‘?’
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Nutrition Practicality o®e Idealfor No artificial
and great taste and safety T@» |arge-scale consumption colorings
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Pasta with _ Pasta with
tomato and meat sauce : white sauce and chicken

. Selected Homemade Source of High-quality Creamy Balanced
L ingredients flavor energy protein texture nutrition
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INSTITUTIONAL PRODUCTS

FOR SCHOOLS, HOSPITALS, |
ARMED FORCES AND
COMMUNITIES.

NUTRITION BY NATURE, ESSENTIAL BY CHOICE. W Wf ,

D s k M. Refreshing
rin 1 X .
10 available flavors daity hydration el

and natural flavor

Ideal for :
lj* | -scal
Pmeapple &% Passion Fruit cagﬁgusﬁf;t?ﬂn
»
I- No artificial at
colorings 5

Food safety -
and quality

UTRITION E 'r'h"ﬂ RE. ESSENTI ".LE.T'EHE':'I'EE

FLAVORED
DRINKMIX
by .

A source of hydration
and well-being.
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geral.alil00h2o@gmail.com QUALITY TODAY.

vb.alil00h2o@gmail.com A HEALTHIER TOMORROW.
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Nutrition by nature, essencial by choice.
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INSTITUTIONAL PRODUCTS

Before and after preparation ¢ Servings per person and yield )

( Dehydrated product =§ Prepared product ]

F Dalry Beverage W Porridge I Soup )
' . f} -!’If 'e % : " ¥
Ff i'%- ine

lllustrative images. ’ \_A lllustrative images. Illustratiueimagesﬁ
Perperson: 50g =p 250g Perperson: 60g =p 290g | Perperson: 60g =p 540g

L 1kg: 20 doses J|2 kg: = 17 doses I 1ke: = 17 doses
" Risotto / Rice W (Flavered Beverage (Suft Drink) \1

P lln._' :L.- -- x ¥ - : I
llustrative images. ' \J

llustrative images.

Perperson: 70g =) 378¢g | Per person:
1 kg: = 14 doses | Llke:
Polenta |
/ - s ) m Perperson: 50g = 300g ‘
& ,J 20 doses
L Illustrative Image& _ ] ’J

® Practical and versatile e @ Easy to prepare o }‘{ Ready to serve
F[e]

. Add water and prepare according to the packaging instructions.

Yields per 1 kg package are approximate, rounded to the nearest unit.
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ﬂ Nutrition by nature, essential by choice.

Q% PREPARATION FOR1KG 7

Once it returns

e
Add 1 kg of the sy
product to the boiling | t© @ boil, cook over

Bring 4 liters of - low heat for
: ter, stirring well : Ready to serve.
water to a boil. manﬁl mr:.,gmgt;fy 20 to 25 minutes, /
dissolved. with the pan covered.

Dissolve 1 kg of Once it boils, reduce
the mixture in 8 liters.  Bring to a boil the heat and cook for
of lukewarm water | over high heat. 15 minutes, Ready to serve.
and stir well. stirring constantly.

Dissolve 1 kg nf . ..
the product in 10 liters Stir well until

of cold or iced water completely Ready to serve.
(as preferred). dissolved.

Dissolve 1 kg of
the product in 5 liters

> @ oO_E

of hot, cold or iced water Stir well until
(according to your completely Ready to serve.
preference). dissolved.

._-—'-"
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Nutritious by nature, essential by choice.

O PREPARATION FOR1KG 4
NI @
0

~—— Dissolve 1kg of the product = Add another 3 liters After it starts to boil,
in 3 liters of cold waterand | of hot waterand bring |  cook over low heat for Ready to serve.
mix well. to the stove. 2 minutes, stirring constantly.

Dissolve the contents of the
340 g package fully with
the 660 g package of pasta | Bring to the stove
in 4 liters of water. Mix well

until completely dissolved.

NN @

Cook over low heat for

! approximately 15 minutes,,  Ready to serve.
unti boiling. stirring constantly. Y

e_

Dissolve 1 kg of polenta Bring to a boil Reduce the heat and cook ; .
in 5 L of water. over high heat. for 5a 10 minutes, = >erve immediately.
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é HUMANITARIAN AID o®¢ EMERGENCY
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With a minimum purchase of ‘ﬁ‘ SRR G I
]
10 containers i COMMUNTIES. §
; i K
ESSENTIAL
» ? " @ NUTRITION
HUMANITARIAN A HEALTHIER
AlD MDRE SUSTAINABLE
HOPE IN - FUTURE

' ﬁ " fl 2 '.‘ : ACTION g I
For each container with 2,500 Boxes of 10x1 Kg ‘

— for Humanitarian Ald, we offer:

COOKING -
POTS

UTENSIL SETS

Each set is composed of:

@) shallow plates
soup plates

cups
eating spoons
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To help in the | 007 Spoons
preparation of meals | jug (measuring cup) .
in affected - ol | soup ladle - ———
. communities. Pot similar tothe one inthe image. | | Set similar to the one in the image.
SUSTAINABLE
PHETC. QALY wuNERABLE | EMERGENCY SOLUTIONS
AND VERSATILE AND SAFETY COMMUNITIES SITUATIONS FOR A BRIGHTER &

C

VISIT OUR WEBSITE
L www.alil00h20.com

4 : . NUTRITION TODAY
V<] vb.alil00h2o@gmail.com ‘ FOR A BETTER TOMORROW.
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Nutrition by nature essential by choice.

HUMANITARIAN
AID
0®¢ sociu
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AlID

Nutritional solutions for
a better future.

o I.. - _._.-. -..- j:.."_' _:- -"- :‘: / 1% . " E O ARMED
ESSENTIAL FOOD SUPPLY e = = | _ ' FORCES ’1
IN EMERGENCY SITUATIONS ¢ =& = = — , EEE _—

AND HOSPITALS l

A HEALTHIER
FUTURE
FOR EVERYONE

Fast and effective
support in crisis
situations.

Easy transport
and distribution.

Safe, nutritious
and long-lasting .
products.

We contribute to

stronger and more
resilient communities.

FAST RESPONSE @®e@ SUPPORTING COMMUNITIES .Fi EFFICIENT LOGISTICS
IN EMERGENCY SITUATIONS #8N AROUND THE WORLD AND SAFE DISTRIBUTION

PRACTICAL QUALITY IDEAL FOR
AND VERSATILE | AND SAFETY LARGE
- CUHSUMFHDHS

S

Vitor Barata Eﬁﬂ Head Office
R, 351915432038 . 351931750597

VISITOUR WEBSITE I ~ B4 \balil00h20@gmail.com geral.ali100h2o@gmail.com
' www.ali100h20.com | @ www.alil00h20.com

@ September 2026 ’

SUSTAINABLE SOLUTIONS
FOR A BETTER FUTURE

COMMUNITY
SUPPORT

:..-! -

Images for illustrative purposes anly.
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Nutrition by nature, essential by choice W
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" QUALITY
THAT FUELS
GREAT

== —THE FACTORY —

BASIC FOOD BASKETS AND INSTITUTIONAL PRODUCTS

Facilities /=5

@ Specmhzed Team
T ‘._',_- " _7'_::.: h.ﬂl‘usfrﬂﬁl.?e..[nmge-s ' ‘ “ J

HIGH-QUALITY SAFE SPECIALIZED COMMITMENT c‘i},
PRODUCTS PROCESSES TEAM TO THE FUTURE © .

R
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VISIT OUR WEBSITE
www.all1l00h2o0.com

@ www.ali100h20.com ‘ | gerallil00h2o@gmail.com
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“THANK YOU

For being part of this mission.
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Nutrition by nature, essential by choice.

' HUMANITARIAN
AID

STRONGER
COMMUNITIES

NUTRITION
IN EMERGENCY
SITUATIONS

FOOD SAFETY

A HEALTHIER
BRIGHTER
FUTURE

Vitor Barata EERE, Head Office

e +351 931 750 597

_ _ “ ' @ geral.alil00h2o0@gmail.com
@ vb.alil00h2o@gmail.com | ey
il our websi @ www.alil00h20.com

e +351 915 432 038

and visit our website 4

4
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N \{ AND VERSATILE AND SAFETY LARGE CONSUMPTION

September 2026

— AVAILABLE TO MAKE A DIFFERENCE

4
—— TOGETHER FOR A HEALTHIER WORLD
A P

SUPPORT FOR
COMMUNITIES

E'_E
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SUSTAINABLE SOLUTIONS
FOR A BETTER FUTURE




