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ORGANIG CULINARY BASES: oo semimocT

TASTE, SIMPLICITY AND NATURAL INGREDIENTS! [

Product simplicity and transparency is now This high-quality range is particularly versatile,
a prerequisite in culinary base formulations. suitable for use in meat or fish-based dishes as well as
Additives have become undesirable on ingredient vegetarian dishes.

lists... but how then can industrial recipes ensure Our expertise in Organic raw materials allows us to

enough intensity of flavour? offer dehydrated mixes of gravies, stock bases and
In addition, new regl“.ations on Organic prOductS broths that are as pure as possible:

that will be coming into force in January 2022

will tighten the certification rules even further... NO | LOW SALT
FLAVOUR ENHANCERS CONTENT
AND YEAST EXTRACTS
Find out more about these products on NO Formulated in line with the
. i ORGANIC FOOD
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BOUQUET GARNI

Ref PF01910C

o Contains only aromatic herbs and leek
o No flavourings

* No salt

ORGANIG =
VEGETABLE STOCK

Ref 60042002

» Contains mainly vegetables, spices, aromatic
plants and salt

e High vegetable content
e Low salt: 5.96 g/L

ORGANIC =
GOURT-BOUILLON

Ref 60502225

e [ts vegetable and citrus notes are perfect
for seafood

e Particularly suited to cooking fish, but
also rice and pasta

o Salt and additive-free
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ORGANIC ROAST
MEAT GRAVY

Ref 60502228

e Lovely, light coating consistency
* Pleasant overtones of roast meat
* Provides a rounded, meaty flavour

ORGANIC BROWN
STOCK BASE

Ref 60502227
o Glossy colour

e Light coating consistency

o Characteristically meaty taste
o Organic beef

ORGANIG
POULTRY BROTH

Ref 60502226

e Organic poultry meat and fat
* Round, home-cooked flavour
e Low salt: 5.06 g/L
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Mittelhausen
A ORUTION CHETRATRE 67170 WINGERSHEIM DIAFOOD GmbH

O/' LES QUATRE BANS Im Weiher 12
1Q / France 69121 Heidelberg
e 000 Tl: +33(0)388512222  DEUTSCHLAND

Fax: +33(0)38851 4449 Tel: +49-6221/64210

info@colin-ingredients.com  info@diafood.de
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