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Cauliflower

CeleryCarrot
natural extract in powder

White asparagusArtichoke
natural extract in powder

natural extract in powder

natural extract in powder

natural extract in powder

3 Kg0,5 Kg 47300002

2,4 Kg0,4 Kg 47300006

2,1 Kg0,35 Kg 47300000

3 Kg0,5 Kg 47300008

2,4 Kg0,4 Kg 47300004

Tomato
natural extract in powder

4,5Kg0,75 Kg 47300014

Red beet powder

 0,3 Kg 47300016 12 units

Ruibarb

7,5 Kg1,25 Kg

compound

47050000

Dose: 50 g/Kg

NEW

 powdered vegetables extracts48

vegetables compound
The new range of flavours in paste of

our own production, with almost 60

references distributed in different

families, has as main objective the

recovering of the most authentic and

characteristic flavours with the maxium

presence of raw material.
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