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Know-How & Experience
Perfect Pizza Sauce CF002-02.25
PEKTOS TOMATO FIBER TF 25 E
approx.
[g or mli] [%]
PEKTOS Tomato Fiber TF 25 E 11 1.03
Tomato pulp, canned 630 59.17
Tomato, diced, canned 230 21.60
Water 180 16.91
Salt 7.5 0.70
Oregano, dry 0.5 0.05
Rosemary, dry 0.3 0.03
Onion powder 0.4 0.04
Olive ail =] 0.47
TOTAL 1,064 100.00
Yield approx. 1,050

Process:

1. Use a Thermomix®. Add water and PEKTOS Tomato
Fiber TF 25 E.

Mix at 3,100 rpm for 3 - 5 minutes until the tomato
fiber is activated (evident by the high viscosity).
Blend the dry ingredients in a bowl.

Add the liquid ingredients to the Thermomix®.

Mix at 500 rpm for 1 minute.

Add the dry ingredients to the Thermomix® bowl,
and keep mixing at 300-500 rpm until well incorporated.

Mix at 3,000 rpm for 2 minutes to thoroughly combine the ingredients.
Pasteurise the pizza sauce at 90°C for 10-15 minutes at 300 rpm, with the lid
on.

N

kW

@ N

CF002-02.25, Perfect Pizza Sauce, Tomato Fiber TF 25 E, v2.docx

The described formulation is recommended and was developed and tested in the PEKTOS AG laboratory. Since product preparation can vary widely among customers,
we do not guarantee the applicability of this information or the suitability of our products in every situation. Sometimes, it may be necessary to adapt instructions.
Compliance with food law is the customer's responsibility.

1 PEKTOS AG
Salzbrunnenstrasse 16 - 8226 Schleitheim - Switzerland
Tel: +41 52 510 1930

www.pektos.ch - info@pektos.ch


http://www.pektos.ch/
mailto:info@pektos.ch

