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For over 90 years and 3 generations, at
Paprimur we have perfected an art
closely linked to the production of
paprika and spices. The art of
differentiating ourselves by doing
things just the way they should be
done. Without excuses or shortcuts. 
Because we believe that from precision comes quality.
Security. Confidence. Closeness. And, of course, each
and every one of the spices that our customers may
consider perfect.
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precision in our product
commercial dossier
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In the selection of our raw
materials at source and in their
integral traceability throughout
all stages of the process,
guaranteed by the IQS (Integral
Quality System). 
But also in our ability to adapt our products to the
precise requirements and needs of each of our
customers, while ensuring optimal supply. 
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precision in our vision
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There is only one way to become a visible
benchmark of honesty, excellence and precision:
by ensuring the quality of our products and
services through precise, measurable and
verifiable protocols, processes and
commitments, guaranteeing that our spices are
exactly as we are required to be in every relevant
parameter for every customer.



Obtained
certificates

Associations of which
we are members
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precision in our level of quality
commercial dossier

© 2025. All rights reserved. Reproduction in whole or in part, dissemination or consultation without the express
permission of the company is prohibited. Including conceptual, intent and content elements.

Technology for quality
& safety

By integrating various
protocols and innovative
technologies in each of our
processes, we are able to
guarantee optimum sanitary
and organoleptic qualities. 
Organoleptic qualities with
data that make us worthy of
various certificates of
reference in terms of quality
and food safety.
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precision in our service
commercial dossier
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We believe that accuracy also stems
from our ability to generate long-
lasting professional relationships
based on trust and the fulfilment of
commitments. That being able to
guarantee the amount of product you
will need on an annual basis allows you
to be more efficient and cost-effective.
That reacting immediately to any
situation or unforeseen event related to
what you need is really doing things
right.
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precision in our commitments
commercial dossier
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Ecology &
sustainability

At PAPRIMUR we are
committed to organic and
sustainable farming. Being not
only respectful with nature,
but also with the preservation
of natural resources and the
welfare and rights of local
communities.

The bond established with our customers
is not only related to the efficiency of our
service or the quality of our spices.

It is also in the way we conduct our business and
our investments. With a series of commitments to
people, society and the environment based on
precise values that guide our present and inspire
our future based on sustainable values.
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precision in our portfolio
commercial dossier
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Quality & safety
A wide range of quality flavours, able to
cover the broad spectrum of needs and

requirements of food companies.

https://paprimur.es/producto/


capsicum
commercial dossier

paprika
sweet

paprika
smoked hot

paprika
sweet

oleoresin
hot
oleoresin pepper

crushed cayenne

pepper
ground cayenne

pepper

cayene
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paprika
organic sweet

paprika
oganic smoked organic ground cayenne

pepper

Capsicum
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chillies flakes
bird’s eye

cayenne
paprika

oganic hot

paprika
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https://paprimur.es/productos/pimenton-dulce/
https://paprimur.es/productos/pimenton-ahumado/
https://paprimur.es/productos/pimenton-ahumado/
https://paprimur.es/productos/pimenton-picante/
https://paprimur.es/productos/oleorresina-dulce/
https://paprimur.es/productos/pimenton-picante/
https://paprimur.es/productos/oleorresina-dulce/
https://paprimur.es/productos/oleorresina-picante/
https://paprimur.es/productos/oleorresina-picante/
https://paprimur.es/productos/cayena/
https://paprimur.es/productos/cayena-triturada/
https://paprimur.es/productos/cayena-molida/
https://paprimur.es/productos/cayena/
https://paprimur.es/productos/cayena-triturada/
https://paprimur.es/productos/cayena-molida/
https://paprimur.es/productos/pimenton-ecologico/
https://paprimur.es/productos/pimenton-ecologico/
https://paprimur.es/productos/pimenton-ahumado-ecologico/
https://paprimur.es/productos/pimenton-ahumado-ecologico/
https://paprimur.es/productos/cayena-molida-ecologica/
https://paprimur.es/productos/cayena-molida-ecologica/
https://paprimur.es/productos/chilis/
https://paprimur.es/productos/hojilla/
https://paprimur.es/productos/chilis/
https://paprimur.es/productos/hojilla/
https://paprimur.es/productos/cayena-ojo-de-pajaro/
https://paprimur.es/productos/cayena-ojo-de-pajaro/
https://paprimur.es/productos/pimenton-picante-ecologico/


spices
commercial dossier

seed
star

carawaygarlic
poppy

anise

food

colouring cumin

Spices

citrus
peels turmeric

sugarsaffron
vanilla

powder

fenugreek fennel cardamom
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aniseed

mace
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curry

https://paprimur.es/productos/ajo/
https://paprimur.es/productos/ajo/
https://paprimur.es/productos/alcaravea/
https://paprimur.es/productos/alcaravea/
https://paprimur.es/productos/amapola/
https://paprimur.es/productos/anis-estrellado/
https://paprimur.es/productos/colorante-alimentario/
https://paprimur.es/productos/cominos/
https://paprimur.es/productos/amapola/
https://paprimur.es/productos/anis-estrellado/
https://paprimur.es/productos/colorante-alimentario/
https://paprimur.es/productos/cominos/
https://paprimur.es/productos/cortezas-de-citricos/
https://paprimur.es/productos/curcuma/
https://paprimur.es/productos/cortezas-de-citricos/
https://paprimur.es/productos/curcuma/
https://paprimur.es/productos/anis-grano/
https://paprimur.es/productos/azafran/
https://paprimur.es/productos/azucar-vainillada/
https://paprimur.es/productos/curry/
https://paprimur.es/productos/anis-grano/
https://paprimur.es/productos/azafran/
https://paprimur.es/productos/azucar-vainillada/
https://paprimur.es/productos/curry/
https://paprimur.es/productos/fenogreco/
https://paprimur.es/productos/flor-de-macis/
https://paprimur.es/productos/hinojo/
https://paprimur.es/productos/fenogreco/
https://paprimur.es/productos/flor-de-macis/
https://paprimur.es/productos/hinojo/
https://paprimur.es/productos/cardamomo/
https://paprimur.es/productos/cardamomo/


spices
commercial dossier

Spices

cinnamon
ceylon

gingercinnamon mustard
cassia

pepper onion coriander
white

pepperpeppers
jamaican

pepper
five black

pepper pepper beans
greenpink vanilla
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nutmeg

cloves

© 2025. All rights reserved. Reproduction in whole or in part, dissemination or consultation without the express
permission of the company is prohibited. Including conceptual, intent and content elements.

https://paprimur.es/productos/canela-ceylan/
https://paprimur.es/productos/canela-ceylan/
https://paprimur.es/productos/canela-cassia/
https://paprimur.es/productos/jenjibre/
https://paprimur.es/productos/mostaza/
https://paprimur.es/productos/canela-cassia/
https://paprimur.es/productos/jenjibre/
https://paprimur.es/productos/mostaza/
https://paprimur.es/productos/nuez-moscada/
https://paprimur.es/productos/nuez-moscada/
https://paprimur.es/productos/pimienta-blanca/
https://paprimur.es/productos/cilantro/
https://paprimur.es/productos/pimienta-blanca/
https://paprimur.es/productos/cilantro/
https://paprimur.es/productos/cebolla/
https://paprimur.es/productos/cebolla/
https://paprimur.es/productos/clavo/
https://paprimur.es/productos/cinco-pimientas/
https://paprimur.es/productos/pimienta-jamaica/
https://paprimur.es/productos/pimienta-negra/
https://paprimur.es/productos/cinco-pimientas/
https://paprimur.es/productos/clavo/
https://paprimur.es/productos/pimienta-jamaica/
https://paprimur.es/productos/pimienta-negra/
https://paprimur.es/productos/pimienta-rosa/
https://paprimur.es/productos/pimienta-verde/
https://paprimur.es/productos/vainilla-en-rama/
https://paprimur.es/productos/pimienta-rosa/
https://paprimur.es/productos/pimienta-verde/
https://paprimur.es/productos/vainilla-en-rama/


dehydrated herbs
commercial dossier

dillbasil
fine

herbs

leaves chamomile marjoram oregano

rosemary thyme
herbes de

provence

Dehydrated herbs

parsley
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spearmint
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bay

https://paprimur.es/productos/albahaca/
https://paprimur.es/productos/albahaca/
https://paprimur.es/productos/eneldo/
https://paprimur.es/productos/eneldo/
https://paprimur.es/productos/finas-hierbas/
https://paprimur.es/productos/finas-hierbas/
https://paprimur.es/productos/hierbabuena/
https://paprimur.es/productos/hierbabuena/
https://paprimur.es/productos/laurel/
https://paprimur.es/productos/manzanilla/
https://paprimur.es/productos/laurel/
https://paprimur.es/productos/manzanilla/
https://paprimur.es/productos/mejorana/
https://paprimur.es/productos/oregano/
https://paprimur.es/productos/perejil/
https://paprimur.es/productos/romero/
https://paprimur.es/productos/romero/
https://paprimur.es/productos/perejil/
https://paprimur.es/productos/tomillo/
https://paprimur.es/productos/tomillo/
https://paprimur.es/productos/mejorana/
https://paprimur.es/productos/oregano/
https://paprimur.es/productos/hierbas-provenzales/
https://paprimur.es/productos/hierbas-provenzales/
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Contact us!

Lest’s Talk!
(+34) 968 687 000

export@paprimur.es

www.paprimur.es

PAPRIMUR S.L.

B30394001

Pg. Ind. de Fortuna, Calle
Baco nº24,

(30620), Fortuna, Murcia
(Spain)
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https://paprimur.es/contacto/





