


| Tomato Paste

Tomato paste, or tomato extract, contains large amounts
f tomato properties that are used as a seasoning in a
- of foods and because of its pleasant color and
in the food basket of many families. In industry,
is used to prepare various types of tomato




Properties of Tomatoes

~ eCancer
‘ ood pressure regulation
to lose weight
ves skin and hair health
od cholesterol and increase heart health




Amount per 100 [ Name

Grams

Energyv (calories)
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Production Stages of Tomato Paste In Raya

1. Collecting and transporting tomatoes to the factory
2. Sorting

3. Shredding tomatoes

Heating in the tank at high temperature

g tomato juice
tmg

of production information



Raya Tomato Paste Brix

Brix is actually a number to measure the concentration of
~ tomato paste, which indicates whether the product has the
“ concentration or not. The higher the brix, the higher

> quality and the less you need to consume to achieve
ired color and aroma. Of course, Brix should not be
d for this reason, a standard between 25 and
considered, which the Raya collection

‘required to comply with this standard.




Properties Of Tomatoes Used In Raya Factories

~ Fully organic tomatoes grown in Raya farms have the following
- characteristics:
eNot using chemical toxins
laving unique taste

for processing




Raya Company Products

e Variety of tomato paste
~ e \Variety of tomato sauce
- e Variety of spicy tomato sauce



" Packaging

ing Company packages its products aseptically. In this
ng, the shelf life of the paste in the open space and
igerator is much longer. The paste aseptic process

' ing the most advanced industrial machines.

0 send its products in packages of 400 g,

kg and 20 kg in glass, tin, etc. to its
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