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Ingredient declaration

Nutritional data

Energy 276 / 66 kJ / kcal

Fat 3.1 g

(saturated fat) 0.4 g

Carbohydrates 8.0 g

(sugars) 5.8 g

Protein 1.0 g

Salt 1.3 g

Product description/ Usage

Preparation / Dosing

Microbiological data

Analytical data

pH 4,0-4,4

Acidity % 0,45 +/- 0,05

Salt (total chlorides) % 1,2-1,6

Consistency (cm) 7,5-10,0

Colour ≥ 1,55

Odour and taste Typical of the product

Fat content % Min. 3,0

Sugars content % Min. 1,0

Starch content % Max. 2,3

Odour and taste Typical*

Sensory evaluation*:

Aroma

Colour

Texture

Flavour

Suitable for: Halal:  NO Vegetarian: YES

Kosher badatz: NO Vegan: YES

Gluten free diet (gluten < 

20ppm) 

YES

GMO

Country of origin Production in:

The product is produced according to the EU-legislation.

All used ingredients are non-GMO based upon suppliers' certificates.

expressed as sodium chloride

Typical of fried tomato with relevant onion notes and slight garlic ones.

(ether extract)

(added; expressed as succrose)

Red-orangish, bright and homogeneous. 

Smooth and homogeneous with slight variations depending on the raw materials used. 

Typical of fried tomato, with a round profile due to its balanced content of salt, sugar and acidity. 

Without foreign flavours. 

Spain

PRODUCT INFORMATION

 TOMATO FRITO FS

SAUCE
Tomatoes (145g per 100g of tomato frito), sunflower oil (fried with fresh onions and garlic), 

modified corn starch, sugar and salt.

per 100 gram product

It is a product prepared from fresh tomato, tomato juice or concentrated tomato) with vegetable oil, 

starch, sugar and salt. It is packaged in hermetically sealed recipients and preserved through the 

appropriate heat treatment.

Ready to use.

(Bostwick, 20ºC, 30 sec.)

expressed as citric acid

In compliance with actual COMMISSION REGULATION (EC) No 2073/2005

of 15 November 2005 on microbiological criteria for foodstuffs

and COMMISSION REGULATION (EC) No 1441/2007 of 5 December 2007

amending Regulation (EC) No 2073/2005 on microbiological criteria for foodstuffs.


