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PEKTOS ac

Know-How & Experience
Textured vegetable soup CF006-02.25
PEKTOS TOMATO FIBER TF 25 E
PEKTOS CITRUS FIBER CF 2535 D
approx.
[g or mli] [%]
PEKTOS Tomato Fiber TF 25 E 8 0.80
PEKTOS Citrus Fiber CF 2535 D 6 0.60
Water 585 58.50
Potatoes, frozen 100 10.00
Turnip, frozen 50 5.00
Leek 30 3.00
Carrots, frozen 150 15.00
Onion minced, frozen 30 3.00
Olive Oil 30 3.00
Oregano and Basil dehydrated 1 0.10
Salt, pepper 10 1.00
TOTAL approx. 1,000 100.00

Process:

1. Add olive oil and the vegetables to a saucepan,
and sauté them for 5 minutes over medium heat,
without a lid.

2. Add the water and boil over medium heat for 20

minutes, covered. Adjust for water loss during

cooking (50-100 g).

Transfer to a Thermomix®.

4. Add PEKTOS Tomato Fiber TF 25 E and
Citrus Fiber CF 2535 D.

5. Mix for 1-2 minutes at speed 6 or 7 to activate the fiber and finely blend the
vegetables.

6. Reduce mixing speed to setting 3, add salt and herbs.

7. Continue blending the soup at speed 4 or 5 at 100 °C until the desired texture or
pulpiness has been achieved.
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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.
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