Specialty tomato

&écw is the first tomato in the world which

retains its juice, a trait which makes it a better choice
versus reqular tomatoes in many dishes.

Intense is excellent for sandwiches, thin slicing, juices
and soups, cooking, griling, frying and baking.

Intense is the Eerfect ingredient for people who love
to cook —both for work and at home— and demand
only the finest results. Intense is the Chef's tomato.
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For further information, please contact our
Produce Chain Specialists:

EUROPE
Daniel Kretzschmar
Mobile: +33 614 70 88 37
E: daniel.kretzschmar@bayer.com

FRANCE, UNITED KINGDOM, BELGIUM
Claude Guerin
Mobile: +33 603 80 22 90
E: claude.guerin@bayer.com

GERMANY, THE NETHERLANDS
Hans Renia
Mobile: +31 641 546 657
E: hans.renia@bayer.com

ITALY
Ivan Dalla Piazza
Mobile: +39 348 015 98 20
E: ivan.dallapiazza@bayer.com

SPAIN
Crisanto Ampuero Brasero
Mobile: +34 619 188 806
E: crisanto.ampuero@bayer.com

TURKEY
Cenk Nadir
Mobile: +90 532 464 8297
E: cenk.nadir@bayer.com
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Find more recipes at
www.intensetomatoes.com

The Chef’s
tomato




Since itretainsitsjuice,

Intense maintains its

shape and structure, o °., \ | 982 o H|gh recoverny rate

and dellvere dslidious Intense loses only 37% of its weight after slicing and

TheChef,S leiegusiss being stored for five days, compared to up to 24%

to m ato weight loss by a reqular tomato. During dicing, Intense

loses only 167 of its weight compared to 40% by a
reqular tomato.

® [ ong storability

Intense retains its juice and colour, and maintains its
texture for several days after slicing. This creates many
new applications for pre-sliced tomatoes.

Wcam be used for a number of recipes with much ¢ Thm S“Cimg @ﬁd d|C|ﬁg

ot resulfe thar i reguler tontes, The internal structure of Intense allows for slicing as

thin as 2 mm, maintaining very nice, whole slices, and
the possibility of dicing into very small cubes.

® Intense red colour

The intense red internal colour makes all dishes
featuring Intense tomatoes more attractive.

Cooked

Sand- - Grilled
wiches § i

Find more recipes at
www.intensetomatoes.com




