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Room Temperature
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Making Delicious Food, Cooking Ingredients
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Product Description

Product Description:

The Tomato Ketchup Sauce is a versatile and flavorful condiment that is perfect for adding a burst of tangy sweetness to your favorite
dishes. Made from high-quality tomato pulp and tomato paste, this sauce is a must-have in any kitchen.
Originating from China, the Tomato Ketchup Sauce is known for its rich and authentic flavor that enhances the taste of a wide range of
dishes. Whether you are making delicious food at home or using it as a key ingredient in your cooking, this sauce is sure to impress your
taste buds.
The Tomato Ketchup Sauce comes in convenient bottles that make it easy to use and store. Its packaging ensures that the sauce
remains fresh and flavorful, ready to be added to your favorite recipes at any time.
When it comes to storage requirements, the Tomato Ketchup Sauce is best kept at room temperature to maintain its quality and flavor.
This ensures that you can enjoy the delicious taste of this sauce whenever you need it.
What sets the Tomato Ketchup Sauce apart is its customizable logo feature. Customers have the option to personalize the packaging with
their own logo, making it a perfect choice for businesses looking to create a unique and memorable product.
In summary, the Tomato Ketchup Sauce is a premium condiment made from the finest tomato pulp and tomato paste. Its origins in China
give it an authentic and flavorful taste that is perfect for a wide range of dishes. Whether you're a home cook or a professional chef, this
sauce is a versatile and delicious addition to any kitchen. With convenient packaging, easy storage requirements, and the option for
customized logos, the Tomato Ketchup Sauce is a must-have for anyone looking to elevate their culinary creations.
 

Features:

Product Name: Tomato Ketchup Sauce
Package: Bottles
Origin: China
Shelf life: 2 Years
Storage requirements: Room Temperature
Logo: Customized According To Customer Requirements
 

Technical Parameters:

Storage requirements Room Temperature

Origin China

Application Making Delicious Food, Cooking Ingredients

Package Bottles

Logo Customized According To Customer Requirements

Shelf life 2 Years

 

Applications:

ARKHUM Tomato Ketchup Sauce is a versatile condiment that can be used in a variety of occasions and scenarios. With its origins in
China, this high-quality ketchup sauce is a must-have for anyone looking to enhance the flavor of their dishes.
One of the primary application occasions for ARKHUM Tomato Ketchup Sauce is in making delicious food. Whether you are cooking up a
classic burger, preparing a savory meatloaf, or whipping up a batch of homemade meatballs, this ketchup sauce adds a rich and tangy
flavor that will delight your taste buds.
Additionally, ARKHUM Tomato Ketchup Sauce can be used as a key cooking ingredient in a wide range of recipes. From marinades and
dressings to sauces and glazes, this versatile condiment can elevate the taste of your dishes and take them to the next level.
For those looking to get creative in the kitchen, ARKHUM Tomato Ketchup Sauce is the perfect choice for making stuffed tomatoes. The
rich tomato flavor of the sauce pairs perfectly with the juicy tomatoes, creating a mouthwatering combination that is sure to impress your
guests.
ARKHUM Tomato Ketchup Sauce is also ideal for adding a burst of flavor to tomato paste. Whether you are making a hearty pasta
sauce, a flavorful chili, or a zesty salsa, this ketchup sauce can help enhance the taste and aroma of your dishes.
When it comes to packaging, ARKHUM Tomato Ketchup Sauce comes in convenient PP bottles that are easy to use and store. The
customized logo option allows customers to personalize their bottles according to their preferences, adding a touch of uniqueness to their
dining experience.
With a shelf life of 2 years, a minimum order quantity of 200KG, and a supply ability of 20*20' Fcl per day, ARKHUM Tomato Ketchup
Sauce is a reliable and high-quality product that is perfect for both home cooks and professional chefs.
 

Customization:

Product Customization Services for the Tomato Ketchup Sauce
Brand Name: ARKHUM
Place of Origin: China

for m
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.com
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Minimum Order Quantity: 200KG
Packaging Details: PP bottle
Supply Ability: 20*20' Fcl per day
Application: Making Delicious Food, Cooking Ingredients
Logo: Customized According To Customer Requirements
Origin: China
Package: Bottles
Storage requirements: Room Temperature
 

FAQ:

Q: What is the brand name of this Tomato Ketchup Sauce?
A: The brand name of this Tomato Ketchup Sauce is ARKHUM.
Q: Where is this Tomato Ketchup Sauce produced?
A: This Tomato Ketchup Sauce is produced in China.
Q: What is the minimum order quantity for this Tomato Ketchup Sauce?
A: The minimum order quantity for this Tomato Ketchup Sauce is 200KG.
Q: How is this Tomato Ketchup Sauce packaged?
A: This Tomato Ketchup Sauce is packaged in PP bottles.
Q: What is the supply ability of this Tomato Ketchup Sauce?
A: The supply ability of this Tomato Ketchup Sauce is 20*20' FCL per day.

 market@arkhum.com  arkhum.com

No. 3119, Bohai 40th Road, Lingang Economic Zone, Binhai New District, Tianjin

Arkhum (Tianjin) Health Technology Co., Ltd.
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