
Culinary Pastes - Garlic

Product Description

Fresh, aromatic garl ic paste, expertly blended to del iver a smooth texture, pungent aroma, and bold,
savoury f lavour for versati le cul inary use.

Features & Sensory Profile

Colour :  Creamy pale yel low

Flavour & Aroma :  Strong, pungent,  and characterist ic fresh garl ic aroma

Taste :  Bold, savoury, and sl ightly spicy garl ic taste

Appearance :   Smooth, uniform paste with no lumps

Technical Specifications

Garl ic (Natural / Preservative)

Available Formats 

Packaging Options

5 kg :  Packed in retort pouches, placed in box

Container Loading (20 ft Container)

3 pouches per box = 15 kg
1 pal let :  50 boxes × 15 kg = 750 kg
20 pal lets :  750 kg × 20 = 15,000 kg

Storage Conditions

Perfect for garl ic bread, dips, sauces, marinades, curries,  st ir-fr ies,  soups, and ready-to-eat meals

Culinary Applications

Store in a cool ,  dry place
Temperature below 22 °C / 72 °F
Relative humidity not exceeding 75% RH
Shelf l i fe:  12 months under recommended storage condit ions
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