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PRODUCT INFQ

GARLIC PASTE

The goodness of Onions
and Garlic comes
NATURALLY from GRAF®
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PRODUCT INFORMATION

GARLIC PASTE '\ allergen-free (EU) \7 vegetarian \# vegan "\ lacto-vegetarian
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from smooth puree to paste with small grain plant structure

Since the founding of our company we have always striven to be in harmony with our natural environment.
We also apply this philosophy to all our products, making and preserving them as naturally as possible.

Garlic paste is produced from cleaned, hand sorted, chopped fresh

garlic of selected premium quality, preserved by using either salt or

acidity (citric acid, lemonjuice, vinegar, etc.) ora combination of these

natural preservatives. It is also possible to freeze the paste without

adding any natural preservatives. Final product can range from puree

to a coarser product with noticeable slices. Starch and/or sunflower

] oil can be used in some of our pastes and purées to enhance and
S keep the flavour. Even when heated, our products retain their strong
flavour in any dish. The gentle production process ensures that all

the flavour and goodness of the active ingredients are preserved.

To avoid intensive smell in customer’s production we are able to prepare a big part of final product in our production.

PRESERVATION SMELL/TASTE  COLOUR  SHELF-LIFE  CONSISTENCY
SALT CONTENT ACIDITY pure garlic |ight 1 year, from puree to
8-50% +/-2 % points, pH<4,00 (strong, creamy  unopened, dry, paste (small grain
30% standard pungent) to yellow 18-25°C plant structure)
brownish
PACKAGING

e Dpuckets with inliner @ 10 kg or 20 kg net
e packaging standards are alterable according to customer specification and packaging in customer’s
own containers and marking with customer’s own labels (private labelling) is also possible
,On principle, we
use no chemical

preservation.
In addition, we do

@ PN not heat products
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ready-meals, meat products, fish, sausages, fresh cheese, soya/tofu products,

APPLICATION bread specialities and pastries, sauces, mayonnaise/dressings

we only produce after order = 100% freshness

both conventional and organic quality available




