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We are a legally established family business that is dedicated
to producing, preserving, fransforming and marketing native
corn and its derivatives through agroecological practices that
generate sustainability in the production process and turn
them into products that are not only pleasant to the palate,

but also convey the whole story behind them.

At Yaj Nal we work to revolutionize the food and nutritional

consumption strategy worldwide.




Be agents of change and offer comprehensive and in-
telligent solutions in the different stages of production,
transformation and consumption of human food and

nutritional activity.




- OUR -
PRODUCTS



-CORN GRAIN-

(white and pigmented)

It is the most consumed crop in Mexico and Latin America. At
Yaj Nal we promote the defense, preservation and planting of
native corn under a model of sustainable and growing pro-

ductivity in order to obtain corn grains of the highest quality.



WHITE CHALQUENO CORN.

It is produced in the high valleys of the State of Mexico,
between 2500 to 2700 meters above sea level.

Free of genetically modified organisms and produced

with agroecological techniques.

Ideal for making white tortillas with a soft texture.

BLACK CONICAL CORN.

It is produced in the high valleys of the State of Mexico,
between 2500 to 2700 meters above sea level.

Free of genetically modified organisms and produced

with agroecological techniques.

Ideal for the consumption of blue tortillas with an unmis-

takable aroma and flavor.

This is a corn with natural pigments that contains na-
tural antioxidants called anthocyanins, which improve

and help maintain good health.



YELLOW CONICAL CORN.

It is produced in the high valleys of the State of Mexico,
between 2500 to 2700 meters above sea level.

Free of genetically modified organisms and produced

with agroecological techniques.

Ideal for human consumption, the tortillas made with
this corn retain their yellow color and are characterized
by their high content of beta-carotene, nutrients that

protect our skin and are involved in the correct functio-

ning of the nervous system.

RED CONICAL CORN.

It is produced in the high valleys of the State of Mexico,
between 2500 to 2700 meters above sea level.

Free of genetically modified organisms and produced

with agroecological techniques.
Ideal for making pink tortillas with a unique flavor.

The pigments in this corn are natural and have a favora-

ble antioxidant effect on our body.



PURPLE CONICAL CORN.

It is produced in the high valleys of the State of Mexico,
between 2500 to 2700 meters above sea level.

Free of genetically modified organisms and produced

with agroecological techniques.

It is one of the most special corns in Mexico becau-
se there is little production. This is due to the rigorous
attention that its production requires, to maintain its
characteristic color and properties. It is considered a

nutraceutical food because the concentration of an-

thocyanins can prevent the appearance of cancer cells.

WHITE COLOR CACAHUACINTLE CORN.

It is produced in the Toluca Valley, State of Mexico.

Free of genetically modified organisms and produced

with agroecological techniques.

It is a corn that is used to make tamales and pozole, spe-

cial food of Mexican cuisine.
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MASAMAIZ

NIXTAMALIZED CORN FLOUR
(WHITE, BLUE AND YELLOW)

A flour made with 100% natural native corn
from the region, without additives or preser-

vatives.

Manufactured through a careful nixtama-
lization and grinding process that allows
obtaining maximum bioavailability of nu- ,

NIXTAMALIZED | HARINA DE

WHITE CORN | MAIZ BLANGCO

FLOUR | NIXTAMALIZADGEES
’ )

trients and elements of great value for hu-
man health. Ideal for tortillas and favorite

snacks.
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Levera

&' Cellins

A single malt Whiskey made with purple corn

from the high valleys of the State of Mexico,
produced with agroecological techniques that
contains a significant amount of pigments and
antioxidants that are involved in the restoration

of human metabolic processes.

Rested in white american oak barrels to achie- @ e

ve a semi-sweet flavor, with vanilla aroma and a l.\l\'ﬂ,l
touch of toasted corn. : - \\QVQ)’
: Single Malt

[Mexican Whisky |

Made with
Native Mexican Corn

Cont. 750 ml 50% alc. vol.




Lucero Lovera
+527122081621

ceo@yajnal.com.mx

Angel Lovera
+34 683499720
masamaiz@yajnal.com.mx

LoverayCollins@yajnal.com.mx
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www.yajnal.com.mx



