Tomato Products Manufacturing Business

Description:

Tomato Products Manufacturing Business. Production of Tomato Ketchup, Sauce and Soup. Processing of
Tomato

Tomato Ketchup

Tomato Ketchup word originated from Chinese koechiap meaning ‘brine of fish’, or generally mentioned as ‘spicy sauce’;
the word sauce is derived from Latin word salsas that means ‘salted’. Ketchup is originally supposed to have been
invented in the seventeenth century and was related to a sauce that contained fish brine, herbs, and spices as main
ingredients.

Tomato ketchup might be just an additional sauce for foods or a dressing for pasta. As we know, tomato is not only
delicious as a fresh fruit but also delicious as sauce and even when it has been processed as tomato ketchup, the taste is
still tasty. As part of worldwide culinary ingredients, tomato ketchup could be found in any kitchen around the world.

Tomato Sauce

Tomato sauces are used in many products including frozen foods, pasta sauces and pizza toppings, etc. A typical tomato
sauce would be based on sieved or whole tomatoes, and/or tomato paste. It would also contain water, sugar, vinegar, salt
and seasoning. The desired product viscosity would normally be achieved using a starch-based thickener.

For more details download PDF file.
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