
TOMATOES: 

 

Currently, the tomatoes we receive are from South Carolina or 
Georgia. 
 

Georgia's season should end around the 05th or 06th of  July, while 
that of  Carolina on the 10th or 12th of  July. The volumes will be 
present, the tomatoes we get from South Carolina or Georgia. We 
expect a bull market since the volumes are declining. We should be-
gin geting our tomatoes from Virginia the 09th, 10th  or 12th of  
July, and from California, about the 15th or 16th of  July. 
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Summary: 

• Where do the tomatoes 
come from 

• The peppers come 
from…. 

• Cucumbers from Ontario 

• Onions from California 

• The transportation cost 
remains high 

• Information on the pro-
ducts 

• Have a good summer 
from the Groupe Toma-
pure team! 

 



In early July, we will receive the peppers from North Caroli-
na. Around the 10th or 12th of  July, we will begin to receive 
them from New Jersey. Following the decline in volume of  
North Carolina and the late crops of  Mexico, there is a rise in 
the market to be expected. The local peppers should begin 
on July 20th. 

          

 
THE  CUCUMBERS  

We will still get them from the greenhouses in Lea-
mington, Ontario with a good volume, giving us a very 
good quality and a market that remains stable. 

 

THE TRANSPORT  

Despite the fact that the regions of  origin of  the vegetables are 
close to Quebec transport costs remain high due to lack of  export 
so fewer trucks, which means that we use, to import, trucks from 
the South. 
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THE  PEPPERS  

 
THE  ONIONS  

They come from California and are also available from Mexico. 
The volumes are expected to improve and also their quality, the 
appearance of  the skin. The markets are down. 



 

OUR MISSION 

Our company is specialized in food safety. Our mission is to offer 

our institutional and retail customers fresh, washed and ready-to-eat 

fruits and vegetables. We also suggest programs adapted to our cli-

ents’ needs, including closely related products. We focus on Cana-

dian markets and territories of  the North-eastern United States. 

Conscious of  current realities, we emphasize the use of  ecological 

products at every level of  our operations. 

THE  GROUPE  TOMAPURE  TEAM  WISHES  
YOU  A  HAPPY  SUMMER ! ! !     

 

The Groupe Tomapure team would like to wish you a sunny sum-
mer and for those who are lucky enough to afford a vacation or a 
moment of  well deserved rest, we hope that the temperatures are 
mild! 

 
But above all, a nice summer to all! 

Your food safety partner 

Visit our web site:  
tomapure.com 

Telephone : 450-663-6444 
Fax : 450-663-4440 
Messaging : info@tomapure.com 

1790, Place Martenot 
Laval, Quebec 
H7L 5B5 


