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About half of Sun-Maid’s raisin crop is sold
through grocery stores to consumers; the other
half is sold to the finest food manufacturers for
use in raisin breads, raisin cereals, raisin cookies,
snack mixes, baking mixes, and other finished
baked goods. 

The traditional production method for raisins
could not be simpler or more natural. When the
grapes have ripened, they are cut from the vines and
laid on clean paper trays right on the vineyard floor,
where September temperatures reach upward of
140°F. The intense solar energy caramelizes the
sugars, giving California raisins their distinct flavor
and texture. When the raisins are dried and ready
for storage or packaging — about three weeks from
start to finish — they are taken to the Sun-Maid
plant to be washed, sorted, and packaged.

RECENT DEVELOPMENTS 
While raisins are an ancient food — the Egyptians
wrote of enjoying raisins more than 2,000 years

THE MARKET 
Look into the kitchen cupboards and pantries in any
one of millions of homes around the globe, and
you’ll likely find a box of Sun-Maid raisins. As the
world’s largest processor and packer of raisins and
dried fruits, the reach of Sun-Maid is profound. 

Although the fruits for Sun-Maid products are
grown within a 100-mile radius in Califor nia’s
Central Valley, the nearly 200 million pounds of

raisins it produces each year find their way into
cereal bowls, lunchboxes, and lovingly baked cook-
ies in all corners of the globe. With a high-profile
presence in more than 50 countries — from Europe
to Scan dinavia to Asia — the world is truly Sun-
Maid’s market. The familiar red and yellow box
with the smiling, pretty girl on the front is as rec-
ognizable for quality, great taste, and healthfulness
in London, England, as it is in Portland, Oregon. 

Combine the quality and appeal of Sun-Maid
with its global presence, and it’s easy to see why
Sun-Maid has earned the designation of World’s
Favorite Raisin.

ACHIEVEMENTS 
In 2012, Sun-Maid reaches the century mark.
Sun-Maid has prospered as a result of its tradition
of quality, consistency, innovation, and a focus on
the consumer. 

While reaching 100 years is a laudable
achievement in itself, other accomplishments 
designate Sun-Maid as the premier raisin and
dried-fruit producer in the world and make it an
American icon: 

• In 2007, Reader’s Digest recog-
nized Sun-Maid for having the
Best-Lasting Logo in America. 

• In 2005, the USDA developed a
new food pyramid that displays
a prominent red raisin box —
the image of Sun-Maid — to
represent raisins. 

• Today’s Sun-Maid packages of
natural dried fruits carry a Healthy
Food Award seal of approval
from Fitness magazine. 

• In the 1920s, Sun-Maid com-
missioned American painter
Norman Rockwell to create a
series of paintings that hang in
galleries and appear in media to
this day.   

HISTORY 
Agriculture, it’s said, was Califor -
nia’s second gold rush. After the
1849 gold rush, it became appar-
ent that the San Joaquin Valley
was ideally suited for growing
fruits of all kinds — and raisins 
in particular. 

In 1912, a group of farmers founded the
California Associated Raisin Company, a cooper-
ative financed by small family farmers, as well as
the Fresno business community, to handle pro-
cessing, sales, marketing, and financing, and
expand consumption throughout the United
States and around the world. Over time, the name
was changed to Sun-Maid Growers of California. 

Sun-Maid remains a cooperative to this day,
owned and operated for the benefit of the 1,000
family farmers who produce raisins. Some are
fourth- or fifth-generation Sun-Maid growers.
Some of the grapevines they tend are more than
100 years old.   

THE PRODUCT 
Although raisins are its primary product, 
Sun-Maid’s offerings also include dried fruits of
all kinds: prunes, apricots, peaches, pineapples,
figs, apples, dates, cranberries, and cherries. 
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