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SNACKS EL VALLE

Snacks el Valle was founded over 20 years ago with the aim of making Chips and Snacks of the 
highest quality
guarantees of quality and traceability.
Freshly made chips to enjoy life’s best moments.

This is possible thanks to our traditional manufacturing process in vats, which helps our chips to 

Together with traditional methods, at Snacks el Valle we use the best and most up-to-date 
technology 
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Ever since the company was founded, over 20 years ago, Snacks el Valle has set out to prepare the best chips and snacks, paying attention to 

innovation in our product range.
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TEAMWORK

The activity of the company requires 
continuous interaction, both among the 
members of the production team and 

between this and the other departments.

Teamwork is a key value for the successful 
development of the company, which 
depends on constant collaboration 

between all the parties involved.

EXCELLENCE

driver for growth.

With the aim of improving the product and 

to better our results, not only in the present, 
but also looking to the future.



CUSTOMER FOCUS

Our customers are our raison d’être. 
Therefore, attending to their needs, tastes 
and desires forms the foundation for any 
development.
New products intended for discerning 

consumers.
At el Valle, our priority is for our customers 
to enjoy the best and tastiest chips.

INNOVATION

Similarity between products is a fact, owing 
to market saturation. For Snacks el Valle, 
innovation with regard to both the product 
and the production processes, is a tool with 
which to bring about a change towards a 
better performance and higher quality.
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CHIPS SNACKS NUTS



CHIPS03



Our star product!

techniques that we have perfected over the years to give our chips that unique and special touch, 

We handle the whole potato production process, from the receipt of the raw material to the 

CHIPS



PREMIUM COLLECTION

BLACK TRUFFLE
OLIVE OIL AND 
HIMALAYAN SALT



CLASSIC COLLECTIONCLASSIC COLLECTION

SUPREME WAVY

RUSTIC CHURRERÍA



CLASSIC COLLECTION

OLIVE OIL

TRADITIONAL STYLE

LIGHTLY SALTED



TASTE COLLECTION

CHORIZO AND FRIED 

EGG FRIED EGG

MEDITERRANEAN

COUNTRYSIDE HAM



TASTE COLLECTION

LEMON & PEPPER CUCUMBER AND VINEGAR

CHILI & LIME BLACK OLIVE
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SNACKS

Snacks with which to enjoy great moments, made from the best ingredients.

We seek to make them tasty, good and at the same time suitable to form part of a healthy 

lifestyle.



SNACK COLLECTION

BUTTER 
POPCORN

SALTED 
POPCORN

PRAWN 
CRACKERS

RED CORN 
PUFFS 

POTATO 
WHEELS

CHIC POTATOES

WHEAT 
CRISPS

COCKTAIL 
SNACKS



SNACK COLLECTION

TOFFEE 
POPCORN

CONES MINI SQUARES

STRAW 
POTATOES 
WITH 
KETCHUP

CHEESE 
SHAPES

PORK 
SCRATCHINGS

CHIC POTATOES

WHEAT 
CRISPS

COCKTAIL 
SNACKS
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NUTS

FRIED MIXED NUTSMIXED NUTS

CLASSIC  FRIED PEANUTS PORK SCRATCHINGS



OTROS APERITIVOS

MIXED NUTS WITH CHILIBAGGED MIXED NUTS

FRIED PORK SCRATCHINGS FRIED ONION
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wash the potatoes, which are then peeled in 

end product.

01. 1. WASHING AND PEELING 

THE POTATOES

In this part of the process, the potatoes 

Once they have been cut, they are deposited 
directly in the vats where they are fried 
slowly at a low temperature, to obtain the 
best quality.

We control parameters such as acrylamide, 

always within the permitted safety limits 
and are therefore healthier.

02. CUTTING AND FRYING
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The selection process is fully automated, using 

responsible for eliminating any imperfections 
that may appear.

where they are given the appropriate quantity 

03. SELECTION AND FLAVOURING

The last part of the production process is the 
bagging.

At this stage the crisps are packed into bags 

protected atmosphere in order to increase the 
durability and quality of the product.

04. BAGGING AND PALLETISING
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INNOVATION

development of new products, some of them have 
become national market references in recent years.

All our developments take place in our laboratory, 
which works together with all of our suppliers to 
ensure that the products are adapted to the needs of 
the customers and the demands of consumers.

QUALITY AND FOOD 

SAFETY  

At Snacks el Valle we are committed to our customers 
and their needs in every respect. We strive daily to 
maintain the continuous improvement of product 
quality and service.

We apply care and attention to all the stages of the 

of the raw materials to the bagging of the end 
product, through the suppliers, facilities, personnel 
and processes, with the aim of guaranteeing the 
safety of the product and the consumer.

according to the IFS Food standard, an international 
standard that recognises the organisation’s 
commitment to Food Safety.
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We carry out all our processes while ensuring the correct management 
of the waste
Our team is committed to caring for the environment.

For us, the environment is increasingly important. Therefore, we 
are improving processes to recycle as much as possible and cause a 

• All the cardboard and plastic disposed of in our factory is 
subsequently recycled.

• We have a biological water treatment system so the water 
used in our processes is completely clean when discharged.

• Chips with imperfections are used to make animal feed.
• The potato peelings are used to make fertilizer for plants.
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We have an 
network thanks to which we reach nearly all the 
provinces of Spain.

to take our products all over the world. Today, Snacks 
el Valle is present in several countries of the European 
Union, as well as countries of South America, the 
USA, Canada, Asia and Africa.
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CONTACT

Snacks El Valle

03400 Villena, Alicante

España
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