


Founded in 1899

Corporate Philosophy Brand Statement

An inherited management spirit that pervades 
through changing times

Our promise to society and customers

Appreciation

Nature

Corporate 
Openness

Nature

True

Flavor

We are thankful for nature’s bounty and 
for human relationships. We respect 
natural ecosystems and value human 
sensibility.

Through nature’s bounty, we endeavor 
to create rich value that is ahead of the 
times and to contribute to consumers’ 
health and wellbeing.

We aim to be an open company that 
engages in fair and transparent 
corporate activities and respects each 
person’s individuality and abilities.

To strive for healthier food that makes the 
most of the antioxidants and immunological 
capabilities of nature’s bounty.

To produce healthy, great tasting foods 
without relying on unnatural additives and 
technologies.

Create new demand for delicious food, 
paying attention to the needs of our bodies 
and our planet.



The company has partnered with contract farmers in 
Maharashtra state India like Nashik, Jalgaon, etc

SPECIALIZED SEEDS

4

Kagome supplies specialized
processing specific seeds to
farmers, avoiding the use of
stakes and wires

CONTRACT FARMING

3

Kagome imparts agricultural guidance
to contract farmers, to grow high yield,
high quality tomatoes at a low cost

2

PRIMARY PROCESSING
Kagome proceses raw material with
our specific quality standards that keeps
the fresh tomato flavour

SECONDARY PROCESSING

1

Kagome’s products have freshness 
as processed in state of art facility

Nashik
Kagome Factory

Cultivation Area















Aseptic Tomato Paste

Characteristic of ripe & 
fruity tomatoes, no off odour.

Shelf Life of 18 Months
at Ambient Storage

pH

Brix at 20°C

Acidity as citric acid

Bostwick(at20°Cfor30Sec.)

Colour a/b 

Foreign Materials

less than 4.40

28.00 – 30.00

1.60 – 2.50

2.0 – 6.0

more than 1.8

Nil

Colour

Appearance

 

Bright red colour

Red, characteristics 
ripe tomatoes

Characteristic of ripe 
tomatoes, no off tasteTaste

Odour

Texture Homogenous

< 100

Absent

Absent

Total plate count(cfu/gm)

Yeast & Mould (cfu/gm)

Coliforms

PHYSIOCHEMICAL

ORGANOLEPTIC ANALYSIS

MICROBIOLOGICAL ANALYSIS

Net Weight:
228 Kg per drum 
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