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*“Product Line Overview
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Aromatic and slightly spicy, this Offers a mellow, sweet onion
- ntly sp y,‘ ? Add texture and robust flavor to
powder is ideal for seasoning flavor, perfect for soups, stews, o
. . salads, stir-fries, and dry rubs
meats, sauces, and dressings. and marinades.

(With Oil& Crispy and golden, Provides a consistent onion Delivers a mild, fresh onion
tgg?)?ﬁ;afoisnaggcﬁ)ége{)ﬁ?éearss flavor, ideal for spice blends taste, suitable for soups,
and casserolés ’ and seasoning mixes. omelets, and baked goods.
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Naturally sweet and (Soup Mix) A balanced blend

f of carrots, cabbage, scallions,
vibrant, pegfsci f(ojr. soups, and other vegetables, ideal for
stews, and baked items. soups, noodles, and casseroles
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FEATURES & APPLICATION

l(eyaEeatures

(v 100% Natural: No additives, preservatives, or MSG.

(v Long Shelf Life: Retains flavor and nutrients for extended periods.

(v Versatile Usage: Suitable for a variety of culinary applications, from home
cooking to industrial food production.

(v Convenient Packaging: Available in 200g (7 oz) resealable pouches.

UsageyApplication

v/ Ready-to-Eat Meals: Dehydrated vegetables are integral in the
preparation of soups, stews, and instant noodles, catering to the growing
demand for convenient meal options.

&~ Food Processing Industry: Accounts for approximately 55% of the end-user
segment, utilizing dehydrated vegetables in packaged meals, sauces, and
shack products

(v/ Retail & Household Consumption: The extended shelf life and ease of
storage make dehydrated vegetables a popular choice among households
seeking nutritious and long-lasting food options.
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info@africanadafoods.com  +1(647) 749-1628 @ www.africanadafoods.com

175 Dolomite Dr, Toronto, Ontario Canada M3J 2N1



