
The French
« Petit-déjeuner »
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Phone : (+590) 590 980 122

E-mail : guylesueur@guylesueur.com

Web site : www.guylesueur.com/en/

Domaine de l’Espérance - Les Plaines

97116 Pointe-Noire - GP GUADELOUPE

French West Indies

« Who tastes M’amour’s jams 
has in the mouth all the scent 

of exotic fruits »

ETS GUY LESUEUR
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Family Format Jams
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Fruit pastes

For more delicacy in family, enjoy the family format.

M’amour’s fruit pastes can be savored at

  any time during the day, removed from the

   mold and cut at your convenience.

Banana

Jam

Guava Jelly

Pineapple 
Preserve

Guava Jam

Mango fruit Paste Banana fruit Paste

Coconut
Preserve

Guava fruit Paste 
(2 sizes 12,4 OZ or 24,7 OZ)

Net weight :

12,4 OZ (350g)

Net weight :

25,4 OZ (720g)



Guy Lesueur offers you the best of 
his know-how with M’amour’s jams and 

preserves both delicate and full of exotism.

After having extracted the pure fruit juice, 

M’amour offers the best of Exotic Jellies 

with these delicious recipes, full of exoticism.

With his recipes, low in sugar and richer 

  in fruits, Guy Lesueur shares with you his jams even richer 

  in taste. 

  These Jams are light in sugar that is 30% less sugar than a 

   traditional jam.
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Exotic Preserves and jams Exotic Jellies

Reduced sugar Exotic jams

Pineapple & Coconut Preserve Pineapple & Banana Jam

Banana  & Caramel 
Preserve

Guava with seeds Preserve

Melon & Pineapple Preserve Melon Preserve Mango & Passion fruit Jam Sweet potatoes jam Gold apple Jam

Banana Jam

Guava jam

Local Cherry (Acérola)
Jam

Mango Jam

Pineapple Preserve

Pineapple Preserve Guava Jam

Tamarind Jam

Coconut Preserve 
11,1 OZ (315g)

Local Apricot Jam

Net weight :

11,5 OZ (325g)

Guava JellyPassion-Fruit JellyPineapple Jelly

Net weight :

8,4 OZ (240g)

Mango & Passion Fruit Jam

 A family story
In the heart of Basse-Terre, French West Indies, surrounded by guava 

trees and banana plantations, sixty years ago, Guy Lesueur founded 

this family business. As a lover of his island, he wished to charm your 

senses around a typical exotic breakfast; this was the challenge he 

took up with his exotic M’AMOUR preserves and jams.

 Exotic Pleasures
In the Caribbean, the great diversity of fruits contributes to the 

richness of our culinary heritage. M’AMOUR’s exotic jams, preserves 

and fruit pastes are made by using the same recipes passed down, 

generation after generation : guava and banana jam or Jelly, banana 

pastes and many other fruity flavors: coconut, mango, tamarind, 
passion fruit… M’AMOUR’s products are made with sugar cane.

 Manufacturing and Know-How
Each year, on our site, we manufacture almost 1.5 million 

jam jars and fruit paste packs.

The Products are controlled along the production chain and in our 

laboratory, by the quality department; analyses are performed on a 

regular basis to ensure their proper conformity.

Our raw materials are carefully selected, in compliance with our 

requirement certifications. The exotic fruits are prepared in a slow 
cooking, to save a maximum of their flavor.

M’AMOUR Preserves, jams, jellies and fruit pastes are made from the 

traditional recipes with cane sugar.

 Our Brands
Our Brands are imposed as references in Guadeloupe (French West 

Indies). Leader for manufacturing jam and fruit paste we are present 

in, large-scale supermarkets in the French West-Indies, 

and in Continental France.

Net weight : 

11,5 OZ (350g)


