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Tomato Paste History Product Specification:

Tomato paste is a thick paste that is made

Queen tomato paste made from fresh, ripened and sound tomatoes with skin and seeds removed,

by cooking tomatoes for several hours to

d st I T— processed under good hygienic and good manufacturing pratices to ensure the quality and food safety
reduce moisture, siraining them to remove

standards.

the seeds and skin, and cooking them again
Brix 22 - 24%, 24 - 26% and 28 - 30% , Type: Cold Break , Salt 1% max.

to reduce them to a thick, rich concentrate.

Packing & Storage:

In contrast, tomato purée is a liquid with a
consistency between crushed fomatoes and Glass jars of 24 X 100 g

Glass jars of 12X 200 g

Glass jarsof 12X 325 g

Glass jars of 12X 370 g

Glass jars of 6 X 650 g

Glass jars of 6 X 750 g

Plastic buckets of 4 X 4.5 kg.

Aluminium foil pouches 50gm, 70gm, 400 g, 800 g,
Tin can 400gm, 800gm.

Other packing also available on customer request,

tomata paste, and consists of fomatoes that

have been boiled briefly and strained,

It was tradifionally made in paris of Sicily,

southern ltaly and Malta by spreading out a

much-reduced tomato sauce on wooden

boards.[3] The boards are set outdoors

under the hot August sun to dry the paste

until it is thick enough, when scraped up, to

hold together in a richly colored, dark ball.
Today, this arfisan product is harder fo find Store in clean, dry, well-ventilated area, Should not be exposed to direct sunlight strong odours and open

than the industrial (much thinner) version. air for extended period of time.

Commercial production uses fomatoes with Once the package is opened keep it refrigerated.

thick pericarp walls and lower overall

moisture, [5] these are very different from the

tomatoes you will find in o supermarket. Shelflife:

12-24 months depends on packing and country legislation from the date of manufacturing

and under appropriate storage conditions.
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Honey History

According to Islam, there is an entire
chapter (Surah) in the Qur'an called
an-Nahl (the Bee). According fo his
teachings (hadith], Prophet Muhammad
strongly recommended honey for healing
purposes.The Qur'an promotes honey as o
nuiritious and healthy food. Below is the

English translation of those specific verses.

"And thy Lord taught the Bee to build its cells
in hills, on trees, and in {men's) habitations;
Then to eat of all the produce (of the earth),
and find with skill the spacious paths of its
Lord: there issues from within their bodies a

drink of varying colours, wherein is healing

for men: verily in this is a Sign for those who

give thought' [Al-Quran 16:68-69].

Product Specification:

Honey is a sweet and viscous fluid produced by honey bees and derived from the nectar of flowers, Natural
without any chemical process, homogenized, filtered blossom (nectar) honey, Intended Use: Direct

Consumption, as a Sweetener in Beverages and in Medicinal applications.

Packing:

Plastic buckets of 4 X 5 kg

Plastic portions of 100 X 20 g
Plastic portions of 100 X 30 g
Plastic portions of 100 X 25 g
Plastic portions of 416 X 25 g
Plastic portions of 224 X 20 g

B Glossjarsof 48X 28 g

Glass jars of 24 X 125 g
Glass jars of 24 X 250 g
Glass jars of 12 X 400 g
Glass jars of 12 X 500 g
Glass jars of 12 X 900 g

Storage, Handling & Sheltife:

Should be stored in cool, dry, well-ventilated area. Should not be exposed fo direct sunlight sirong odours
and open air for extended period of fime.
12-24 months according fo the packing material from the date of manufacture when stored in a dry and cool

place around 25°C and relative humidity <55%.
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Custard History

Custard is a variety of culinary preparations
based on a cooked mixture of milk or cream
and egg yolk. Depending on how much egg
or thickener is used, custard may vary in
consistency from a thin pouring sauce to a
thick pastry cream used o fill éclairs. Most
common custards are used as desserts or
desserf sauces and fypically include sugar
and vanilla. Custard bases may also be
used for quiches and other savory foods.
Sometimes flour, corn starch, or gelatin is

added as in pasiry cream.

Custard is usually cooked in a double
boiler, or heated very gently in'a saucepan
on a stove, though custard can also be
steamed, baked in the oven with or without
a water bath, or even cooked in a pressure

cooker.

Product Specification:

It's a delicious, Aavoured pudding, ideal for traditional dessert for all season. Can be used to cover fresh or

preserved fruits and is produced from the best ingredients.

Flavors available:
Vanilla.

Packing:
B 12x6x50¢g
B 6X2kg
B 1 X25kg

Storage:
Should be stored in cool, dry, well-ventilated area. Should not be exposed to direct

sunlight strong, odours and open air for extended period of time.

Method of preparation:

1. Mix 1 sachet of custard powder mix with 1 tbsp of sugar and 2-4 thsp of milk to make a fine paste.
2. Boil 1 liter of milk with 3 thsp of sugar (approx. 40 g) stir to dissolved sugar.

3. Add the prepared custard paste to the boiling sweetened milk while stirring confinuously, cook for 2
minutes or until boil for creamy rich custard.

4. Allow the custard to cool and serve with fruits or nuts as required.



Jams History
Fruit preserves are preparations of fruits,
vegetables a gar, often canned or

or longterm storag

iny

pectin

and how they pre atermine the
type of P es; jams, j-:*“i-‘e.—.". and
marmalades are mples of di

styles o

the fruit used

Many varieties of fruit preserves are made

form "preserves" is used to describe all types

of jams and jellies.
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Product Specification:

Sano regular jams prepared from unsweetened frozen fruits and fruit pulps. Blended with thick syrup and
jelled to spread easily, processed under good hygienic and good manufacturing practices to ensure the
quality and to meet the food safety standards. It is the second brand with positioning in the popular segment

from the house of Trofina Foods and is competitively

priced with outstanding quality, Total Soluble Selids: 65 - 67% according fo packing material.

Packing:

B Glass jars of 12X 370 g.

M Glass jars of 12X 450 g.

B Plostic buckets of 4 X 5 kg, 1 X 5 kg.
B Plastic portions 416 X 25 g.

Storage Conditions:

W Plastic porfions of 100 X 20 g.
M Plastic portions of 100 X 25 g.
M Plastic portions of 100 X 30 g.
B Plostic porfions 224 X 20g/25m.

Should be stored in cool, dry, well-ventilated area. Should not be exposed to direct sunlight sirong

odours and open air for extended period of time.

Sheltife:

B 2 years for the glass jars

B 1 year for the plastic buckets and portion packs from

the date of manufacturing.

Available in @ lavish flavors:
B Sirawberry

Pineapple

Mixed Fruit

|
B Orange
=]
B Raspberry

B Apricot
B Fig

B Cherry
B Blueberry
B Peach



Bake Stable Jams

A tart is a baked dish consisting of a filling
over a pastry base with an open top not
covered with pastry. The pastry is usually
shorterust pastry; the filling may be sweet or
savoury, though modern tarts are usually
fruitbased, sometimes with custard. Tartlet
refers to @ miniature tart; an example would
be egg tarts. Examples of tarts include jam
tarts, which may be different colours
depending on the flavour of the jam used to

fill them, and the Bakewell tart.

The categories of 'tart!, 'Han’, 'quiche' and
'pie' overlap, with no sharp disfinctions,
though 'pie’ is the more common term in the
United States. The French word tarte can be
translated fo mean either pie or tart, as both
are mainly the same with the exception of a
pie usually covering the filling in pastry,
while lans and larts leave it open. The
Italian crostate, dating to at least the
mid-1400s, has been described as a "rustic

freeform version of an open fruif tart".
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Product Specification:

ORGANA High Content Fruit preserve bake-stable is directed to the art of Fillings, Topping,

Spreading/Glazing and Stuffing for all your baked products, such as Crackers, Pretzels, Cookies,

Pastries, Danish recipes, Croissants, Puff pastry, Tarts and Cakes. Bakes easily even af high

temperature (200 °C) up to 30 minutes without any ef fect on product quality.

Oven Test:
6 cm in diameter and 1 em high jam cir cle heated @ 200 °C for 20 min.

Results: No change in volume, faste, color and appearance.

Packing & Storage:

B 5 kg plastic buckets, other packing available upon request - terms and conditions apply.

Store in clean, dry, well-ventilated areq, keep away from direct sun light.
After opening store in refrigerator and consume within 1 week.
Should be stored in cool, dry, well-ventilated area. Should not be exposed to direct sunlight

strong odours and open air for extended period of fime.

ShelHife:

1 year from the date of manufacturing if stored in dry place, ai ambient temperature of
around 25 °C.

Available in 3 striking flavors:
Strawberry, Raspberry, Apricot.



Strawberry History

The first garden strawberry was grown in
France during the late 18th century.[2] Prior
to this, wild strawberries and culfivated
selections from wild strawberry species were
the common source of the fruit. The
strawberry fruit was mentioned in ancient
Roman literature in reference to its medicinal
use. The French began taking the strawberry
from the forest to their gardens for harvest in
the 1300s. Charles V, France's king from
1364 to 1380, had 1,200 strawberry
plants.in his royal garden. In the early
1400s western European monks were using
the wild strawberry in their illuminated
manuscripts. The strawberry is found in
Italian, Flemish, German art, and English

miniatures.

Product Specification:

Organa Premium Quality Jams with high fruit content are made from frozen fruits, fruit pulps and blended
with thick syrup and jelled to spread easily, processed under good hygienic and good manufacturing
practices to ensure the quality and to meet the food safety standards.

Taste & Flavor: Taste of fruit preserves, Natural (No flavors added).

Texture: Semi jellied texture, spreadable.

Color: Natural color (No colors added).

Packing:

B Glassjarsof 48X 28 g

B Glass jarsof 12X 450g, 12 X 370 g
B Plastic buckets of 1X 5 kg, 4 X 5 kg

B Plastic portions of 100X 20 g
B Plastic portions of 100X 30 g
B Plastic portions of 224 X 20 g

Storage:
Should be stored in cool, dry, well-ventilated area. Should not be expesed to direct sunlight

strong odours and open air for extended period of time. After opening the jar and bucket store

in refrigerator and consume within 1 month.

Shelf Life:

2 years for the glass jars.

1 year for the portion pack and plastic buckets from the date of manufaciuring.

Available in 8 exotic flavors:

M Peach B Strawberry
Blackberry B Blueberry
Raspberry B Apricot
Cherry B Orange Marmalade
Mixed Fruit
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Coffee History Product Specification:

According to legend, ancestors of today's
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: Trofina instant coffee is a blend of the world's finest coffee beans from Brozil, It is a high
Oromo people were believed to have been

® e

li duct and dried soluble coffee.
the first to recognize the energizing effect of ety festetiancspipcied saite ot

the coffee plant though no direct evidence

has been found indicating where in Africa Method of preparation:

coffee grew or who among the native M Emply one sachet into a cup.

populations might have used it as a B Add hot milk or hot water (120 ml) fo the cup.
stimulant or even known about it, earlier M Add sugar according to taste.

than the 17th century. The story of Kaldi, the B Stir and enjoy i.

Sth-century Ethiopian goatherd who

discovered coffee when noticed how

Packing & Storage:

excifed his goats became after eating the
beans from a coffee plant, did not appear in B 600 x 2 g sachets per box.

writing until 1671 and is probably 1 year shelflife from the date of production.

apocryphal. The original domesficated The sheltlife is guaranteed if the product, in its original packing, is stored in a dry
coffee plant is said to have been from Harar and ventilated place.

in Ethiopia.
Should be stored in cool, dry, well-ventilated area. Should not be exposed fo direct

sunlight strong odours and open air for extended period of fime.
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Cappuccino History Product Specification:
A cappuccine ltalian is an ltalian coffee

il oL ichlls e mprasso, hot ik ord Special ltalian style blend of cappuccino, blended for your drinking pleasure based on unique formulation

steamed-milk foam. The name comes from i prdpRiRaR i hes
the Capuchin friars, referring to the colour of
their habits and in this confext referring o Method of Prepﬂrﬂﬁorl:

the colour of the beverage when milk B Empty one sachet info a cup.

(originally: cream) is added in small portion B Fill the cup with 150 of hot but not beiling water.
to dark, brewed coffee (today mostly W Stir and enjoy it

espresso). The physical appearance of a * Add sugar fo faste if required.

modern cappuccino with espresso créma

and steamed milk is a result of a long Pocking & Storcge:

evolution of the drink. 12x10x 12 g.

1 year shelf life from the date of production.

The Viennese bestowed the name
"Kapuziner" possibly in the 18th century on

Should be stored in cool, dry, well-ventilated area. Should not be exposed to direct
a version that included whipped cream and

sunlight strong odours and open air for extended period of fime.
spices of unknown origin. The ltalion

cappuccino was unknown until the 19305,

and seems to be born oui of Viennese=style

cafés in Trieste and other cities in the former

Austria in the first decades of the 20th

Century.
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Sweetened & Condensed Milk

inspir
pan he had seen being us
condense fruit juice and mc
milk without s

es failed[3] and only

the third, built with his new partner, leremiah
Milbank[4] in Wassaic, New York,
produced a usable milk derivative that was

long-lasting and needed no refrigeration.
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Product Specification:

Sweetened Condensed Milk is milk product which can be obtained by the partial removal of water from
milk with the addition of sugar, or by any other process which leads fo a product of the same composition

and characteristics.

Ingredients:
Partly skimmed milk and sugar.

Packing:
The container is made of tinplate (45 x380gm) designed in compliances of health
standard,

Storage and Shelf Life:
Keep in cool dry place. Once opened keep refrigerated at 4 degree & consume

in 3 days, Shelf life is 12 months from the production date.








