Italian Tomato Pulp
Polpa di Pomodoro
#20810 2/11 lb. Bag-in-Box

What is Polpa di Pomodoro?
Polpa di Pomodoro is a tomato derivative obtained from fresh Italian tomatoes which have
been selected and crushed in to small pieces. Perfect to use on pizza, pasta and as a seasoning for other dishes like lasagna, meats and fish.

Why Polpa di Pomodoro?
• Polpa di Pomodoro is the highest quality tomato derivative utilized in Industrial channels, the
one that better replicates the sauce made at home from Italian mothers.
• Polpa di Pomodoro is made with fine and soft pieces of fresh tomatoes that are not passing
through the concentrator to better preserve their original taste.
• Consumers recognize Polpa di Pomodoro as a more natural product compare to paste and
juice also because of “rustic” texture.
• Polpa di Pomodoro is the tomato derivative the most used from Italian restaurant chefs.
• 2 cases = 1 case of 6/#10 cans before cooking

Freshness vs. Concentration
Consequence of the concentration
The concentration of any product and the brix degree increase
is obtained then by cooking it.

Polpa
Sauce cooked for
few minutes

Paste
Sauce cooked for
hours

The cooking process brings to inconveniences which have a
direct effect on the quality of the finished product:
- Loss of freshness
- Taste of cooked / acidity
- Loss of smell
- Loss of nutritional substances
- Breaking of pieces of tomato
- Darker color
Adding water to a concentrate product allows to reduce the
brix but It do not restore the quality features that we have lost
in the concentration process

Which one will give to pasta a fresh
and natural taste?

Golden Rule: a fresh product will always have a highe
g er qu
q alityy
compared to a concentrated product which has been diluted to
bring it to a low level of brix.
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