
Garlic
Product Description
Bold, pungent garl ic with creamy notes. Avai lable granulated, powdered, and minced—ideal for sauces,
seasonings, marinades, snacks, and ready meals.

Features & Sensory Profile
Colour :  Creamy white to pale yel low
Flavour & Aroma :  Strong, pungent,  and distinctive aroma with savoury undertones
Taste :  Sharp, bold, and sl ightly spicy with a l ingering savoury f lavour
Appearance :  Granulated: Coarse, free-f lowing granules, Powder: Fine, smooth texture, Minced: Small ,
uniform pieces

Technical Specifications

Garl ic - Granulated, Powder, Minced

Available Formats 

Packaging Options
Granulated :  23 kg, packed in HMHDPE bag placed in corrugated box
Powder :  24 kg, packed in HMHDPE bag placed in corrugated box
Minced :  18 kg, packed in HMHDPE bag placed in corrugated box

Container Loading
Granulated :  23 kg × 27 boxes × 40 pal lets = 24,840 kg (40 Ft Container)
Powder :  24 kg × 27 boxes × 38 pal lets = 24,624 kg (40 Ft Container)
Minced :  18 kg × 27 boxes × 40 pal lets = 19,440 kg (40 Ft Container)

Storage Conditions

Widely used in sauces, marinades, soups, spice blends, pickles, snacks, seasoning mixes, 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:  18 months under recommended storage condit ions
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Seasonality & Availability
Contracting :Apr,  May, Jun, Jul ,  Aug
Harvest :  Mar,  Apr,  May, Jun
Production :  Jun, Jul ,  Aug, Oct,  Nov
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