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Partnering

with 

Luis Pelayo
Director of Finance

At PRO*ACT, strong financial operations are a key par t of  delivering exceptional service

across our network. Our Accounts Payable and Accounts Receivable teams play a

critical role in suppor ting both our vendors and customers through accuracy,

communication, and collaboration.

In Accounts Payable, our focus on streamlined processes and timely payments helps

maintain healthy cash flow while strengthening vendor par tnerships. By prioritizing

responsiveness, clear communication, and efficient issue resolution, we help ensure

smooth and reliable financial operations.

On the Accounts Receivable side, our commitment to accuracy and regular account

reconciliation helps minimize discrepancies and prevent issues before they escalate.

Through transparent communication and customer-focused suppor t, we continue building

strong, trusted relationships with our customers.

Collaboration remains at the center of  what we do. By working

closely with our Procurement and operational teams, we are able

to resolve issues quickly, improve efficiencies, and provide a high

level of  service across the organization.

Together, these effor ts help keep business moving forward,

reinforcing PRO*ACT’s commitment to operational excellence,

par tnership, and service.





BiRite Foodservice Distributors is a third-generation, family-owned company

providing complete foodservice solutions to restaurants, hotels, caterers, and

universities across the Bay Area and Sacramento since 1966. With over 300

employees, a 238,000-square-foot warehouse, and more than 13,000 products, BiRite

serves 6,000+ businesses with quality products, reliable deliveries, competitive

pricing, and a 99.7% f ill rate. Committed to exceptional service and long-term

partnerships, BiRite continues to support its community with dependable

foodservice solutions.

Founded in 2006 by a team with

over 30 years of experience

together, Classic Fruit is a

vertically integrated melon

supplier specializing in premium

cantaloupe and honeydew across

the U.S. and Canada. With

control over every step from

growing to distribution, a strong

commitment to food safety, and

year-round supply through

domestic and offshore

partnerships, Classic Fruit is

dedicated to delivering quality

melons and dependable service

to its customers.



Fresh Outlook

Doug Olson
Sourcing Specialist

From Agricultural Innovation to Everyday
Favorite: The Story of Seedless Grapes
in America

The rise of seedless table grapes in the United States is a story
shaped by agricultural innovation, scientific progress, and
evolving consumer preferences. What once started as a small-
scale farming experiment has become one of the most widely
consumed fresh fruit categories found in grocery stores across
the country.

Unlike traditional grapes, seedless varieties cannot naturally
reproduce and must be propagated through techniques such
as grafting and cloning. Their introduction to the United States
began in the late 1800s when William Thompson brought the
Sultanina grape from the Middle East to California. Eventually
renamed Thompson Seedless, the variety first gained
recognition for raisin production due to its sweetness and lack
of seeds before later becoming a favorite fresh eating grape.
As popularity grew during the twentieth century, California’s
Central Valley became the center of domestic seedless grape
production because of its ideal climate and fertile soil.

Researchers and breeders, particularly at University of
California, Davis, developed new varieties with improved flavor,
texture, color, and extended growing seasons. Grapes such as
Flame Seedless, Crimson, Autumn King, and Cotton Candy
introduced consumers to a broader range of flavors and eating
experiences.

Today, seedless grapes make up the vast majority of table
grapes sold in the United States, with California supplying
nearly all domestic production. Continued advancements in
breeding and biotechnology are further improving sweetness,
crunch, shelf life, and durability. The evolution of seedless
grapes reflects how innovation, research, and consumer
demand have combined to shape a major success story in
American agriculture.



Register

SUPPLIER 
TRAINING
WEBINAR
Take part in a specialized Classic Fruit
Company training designed to deepen your
expertise in produce. Explore modern
cultivation techniques, gain insight into key
quality benchmarks, and learn how to
maintain peak freshness at every stage, from
harvest to the consumer.

DATE:
MAY 20

TIME:
8:00 AM PST
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