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Tomato Based Solutions For Food Service
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Towmatoes,
it's Kagome

Kagome Foods India Pvt. Ltd.



ﬁrue to nature, the flavor of

KAGOME  \BOUT KAGOME JAPAN

Kagome is No.1 Tomato Company in Japan

Founded in 1899

Source: Tomato News, The World's top
50 biggest processing companies (2022)

Brand Statement Corporate Philosophy

Our promise to society and customers An inherited management spirit that pervades
through changing times
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To strive for healthier food that makes We are thankful for nature’s bounty
the most of the antioxidants and A . .. and for human relationships. We
Nature inmunological capabilities of nature’s ppreciation oo ct natural ecosystems and
bounty. value human sensibility.
To produce healthy, great tasting Through nature’s bounty, we
True foods without relying on unnatural Nature endeavor to create rich value that is
additives and technologies. ahead of the times and to contribute
to consumers’ health and wellbeing.
Create new demand for delicious We aim to be an open company that
Flavor food, paying attention to the needs Corporate engages in fair and transparent
of our bodies and our planet. Openness  corporate activities and respects each

person’s individuality and abilities.
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* KAGOME

KAGOME FOODS INDIA

o Kagome has a unique business model of seed-to-table Delhi Office
value chain.

Nashik
e The company has partnered with contract farmers in ~ Kagome Factory

Maharashtra state India like Nashik, Jalgaon, etc
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¢ The facility has specialized equipment to gently process
tomatoes, to preserve the flavour, texture and freshness

of tomatoes. "
® This helps the company deliver on its Brand Promise Cultivation Area !
True to nature, the flavor of KAGOME. \’
SEED TO TABLE VALUE CHAIN

@ SECONDARY PROCESSING —
Kagome's products have freshness AT
as processed in state of art facility (' | @&

© PRIMARY PROCESSING

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

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

@ SPECIALIZED SEEDS

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



[talian Pizza Pasta Sauce

\ <,\(_-,omE BENEFITS

vgig:u‘(“’f‘?"‘{‘ch Authentic ltalian flavour, E Ready within minutes,

F Consist j] infused with the richness ! 2 saves preparation time
of Italian herbs I and effort

ency

Shelf Life of 9 Months ) 2L - ]
at Ambient Storage PINK SAUCE RED SAUCE

Classic Pizza Sauce

a

\U\GOMEM BENEFITS

Tangy Indian
Taste, Wit

1 . . .
P e Customized for the | Ready within rtr]lnutes,
2 Sauc o agoER . - saves preparation
pizza HoARRATIES Indian palate !
1

time and effort

suggested Seind

Pack Size 1 kg
Shelf Life of 9 Months

YN
RED SAUCE
PASTA PASTA

at Ambient Storage

Consistent colour and flavour | Easy to customize
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Concasse with 100%
California Tomatoes

BENEFITS

Made from 100% E No Onion,
California Tomatoes. No Garlic

a

IKAGOME®

| i Authentic Tast
\ Concasse with Nok hion

1100% California  No Garlic (W) mauian )

Tomatoes @ pop—

NO ARTIFICIAL
FLAVOURS

NO ARTIFICIAL
COLOURS
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Suggested Serving

Pack Size 1 k
Shelf Life of 9 Months ackdize 1 ke
at Ambient Storage



PELATI CAMPANIA

BENEFITS
100% ltalian Tomatoes i .
j] from Campania with ! 2 No added acid
Authentic Italian Flavours

Freshness: Retains natural
taste, aroma

KAGOME

@) Pack Size 2.5 kg

Shelf Life of 36 Months
at Ambient Storage




Premium Makhani Gravy
BENEFITS

Rich and Velvety texture i Colour, flavour, thickness
j] with cashew and melon | and texture like gravies

seed paste made from scratch

Premium
Makhani Gravy

Convenient, ready within i 1 kg product makes
3 minutes, saves hours of 4!: 2.5 kg Premium Makhani

preparation time

Base Gravy

) rravian )

=

" PANEER
KADHAI

Shelf Life of 12 Months e
at Ambient Storage SUTTER
MAKHANI

CHICKEN

Authentic North Indian ¢ .
. . ' Can be customised
flavour, with the richness |

of aromatic Indian spices according to the taste

Ready within minutes, i 1 kg product makes 2.5 kg
saves ho.urs C{f of Makhani Base Gravy
preparation time :
‘ ' ITALIAN )]
5 r. i .‘\

Pack Size 1 kg

Shelf Life of 12 Months

at Ambient Storage

Consistent colour and flavour | Easy to customize
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Chunky Onion Tomato Base
BENEFITS

Authentic Indian taste i Convenient dishes are ready
and chunky texture with I within minutes. Reduces effort
freshness of onion and tomato and saves hours of preparation

Consistent quality and
price all over year

KAGOME

Chunky Onion
Tomato Base

Goodness of Onion,
Tomato with
Aromatic Spices

PANEER BUTTER
MASALA
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Net Weight: L kg

Pack Size 1 kg

Shelf Life of 12 Months

at Ambient Storage



Crushed Tomatoes
BENEFITS

chunky texture and freshness

1 Adds rich red colour,

like tomatoes

Designed as an alternative to
fresh tomatoes in Indian gravies
and ltalian sauces

Saves significant preparation i
time in boiling and :

crushing tomatoes

Consistent quality and price

KAGOME

Crushed Tomatoes

Recommended Alternative to Tomatoes in Indian and Ialian Cuisine

Manufuctured by :
me Foods India vt Led.

Survey No. 424, 444, Koshimba Road,

Khadki, Post Lakhmapur, Tal. Dindori,

e r Serve %
Nuaieats loog | DA

Dise. Nashik - 422 202, Maharashtra.
Encegy (hesl 07] 18 fsat

abiiml i Lic.No. 10015022004042
Carbobydrate tg) 8.0

For any feedback or complaint contact us on 1
Total Sugar (gl q
— 49 291 720 886 0445
Added Sugar (g) 0.0 0.0 ® customcrcare inkagome.com
Diasary Fiber (g) Ll
For Date of Manufacture (MFL),
Total Fat (g) <01 <01 Fxpiry Date, Batch No. (B.No.)

jee () (Tnclusive of
lease sce back of pack.

FORE 9 MONTHS

® NO PRESERVATIVES,
COLOUR OR
FLAVOUR ADDED

Somsrce : Tomaso News, The workd's wp
50 biggent processing companies (2011}
NOT FOR RETAIL SALE
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LicNo. 1001502200404

[ —
2491 720 B86 0445
= comemcrcar inehagene.ion

[E— 00 L

2 bl om

Dtataey Fiber ig) L1

T P ) T| DT | ey Dote Bk N ()

[T I I Rrrsiicoryriey CHICKEN
s Pt (g) EX )

S (g 152/ 07 | rro)

(Cuateversi g | <10

O See - 00 of Amrisri Chole

NO PRESERVATIVES,
N cowukor
FLAVOUR ADDED

Imgrodients :
Wi Tomato Pare (45,7%)
Ay Reptaor (TNS 330)

NOT FOR RETAIL SALE

vy

iliy hat sl processes Sy, Milk & Cashew

Net Weight 1 kg

Allergen Advice: Manufscrured in  fa

Pack Size 1 & 3 kg

Shelf Life of 9 Months
1 kg Crushed Tomato = 2.5 kg Fresh Tomatoes

at Ambient Storage




Pulpy Crushed Tomatoes

BENEFITS

Add rich red colour and i Designed as an alternative to
1 freshness like tomatoes. It ' fresh tomatoes in Indian gravies

has thick and chunky texture and ltalian sauces

Saves time and add : Consistent quality and price
convenience in cooking E

KAGOME

Pulpy Crushed Tomatoes

Rich Tomato Pulp

" Per | Per Sarve
Nutrieats 1008 |1 RDA™

e T |
Lic.No. 10015022004042

Far compl st uson

Carbohydrate (g) 1.2

a ive of
all taxes), Please see back of pack.

nnnnnnnnn

CHICKEN

<4

KAGOME ™

Pulpy Crushed Tomatoes

Rich Tomato P

Da
of puffed. Store in
place and avoid di .
Once opened, refrigerate and
consume within ), days.

Shake Well Before Use.
Allergen Advice : Mansfactured in s act
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""""" NOT FOR RETAIL SALE

T

NetWeight 1 kg

Pack Size 1 & 3 kg

Shelf Life of 9 Months

at Ambient Sto rage 1 kg Pulpy Crushed = 5 kg Fresh Tomatoes




Thick Tomato Concentrate

BENEFITS
2 1 kg of Thick Tomato Concentrate

is made from approximately
6 kg of Fresh tomatoes

with 86% tomato paste
content

¢|:| Concentrated and thick,

Lends a rich tomato flavour, thick ' .
. . Saves preparation
texture and colour to Indian gravies . .
. ' time and effort
and ltalian base sauces '

) rrauian )

——l
NOTF OR &7y

~ i

Net Wey,
e 1 g
—

Consistent colour and flavour | Easy to customize

Shelf Life of 9 Months
at Ambient Storage

Tomato Puree

BENEFITS

rich tomato flavour and
thick texture to your dishes

T (s

Enhances colour, adds a
1 time in boiling, peeling and
pureeing tomatoes

2 Saves significant preparation

3%) p—

e 0 “\\\\\\'\Y\'\\\\“\\

e i m.:u«‘nmmmm‘uu-ma
ot

Pack Size 1 kg

Shelf Life of 9 Months
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at Ambient Storage




OUR GLOBAL FOOTPRN T

) X

Holdings da

United Industria United
Genetics Kagome Transforadora do Genetics
Holdings Foods Tomate, SGPS Turkey Tohum

LLC INC. S.A. (HIT) Fide A.S.
Kagome Vegetalia

S.p.A Taiwan Kagome

KAGOME

KAGOME FOODS
INDIA PVT.LTD.

KAGOME Co. Ltd.
JAPAN

Ingomar
Packaging
Company,
LLC

Genetics
India
Pvt. Ltd.

Kagome
Portugal

Kagome
Hong Kong
Co. Ltd.

Kagome ‘

Australia

Contact Us
Nashik Factory
Survey No. 424, 444, Koshimba Road, Khadki, Lakhmapuri, Dindori, Nashik - 422202

o

Delhi Office
708, 7th Floor, Ansal Bhawan, K.G.Marg, New Delhi - 110001

®© O

www.kagomeindia.com @ customercare_in@kagome.com o +91 7208860445
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