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PONTHIER

LE FRUIT DEPUIS 1946 VEGETABLE

FROZEN
VEGETABLE PUREES

Based in South West France, Maison PONTHIER
has heen passing on the love and craft of fruit
from father to son, for 70 years.

THE VEGETABLE PUREE

New to the PONTHIER range, vegetable purées only contain vegetables picked
at peak ripeness and finely crushed. They can replace fresh vegetables for more
practicality, to save time, for greater food safety and cost control and to ensure
constant quality in any season.

USES OUR EXPERTISE

A vegetable purée is a product
that is ready to use, offering an
infinite range of possibilities.

¢ The vegetable, picked at full maturity, is supplied by partner producers, who meet
the requirements of our exacting specifications. The vegetable is delivered to the
PONTHIER factory, where it is stored under optimal conditions to maintain its
freshness. We have controlled storage for 5,700 pallets, which is equivalent to one

For example : year’s production.

* In hot or cold soups ¢ During production, the vegetable is sorted, crushed, and the pulp refined. It is then

* Asa gsflrnish (jellies, flash pasteurised to ensure that it is hygienic and safe, and immediately cooled
emulsions,etc.) down to preserve the taste and colour of the fresh vegetable.
e As a seasoning

(deglazing, sauces, etc.) OUR SPECIFICITIES
¢ In ice creams and

et e The vegetables: selection of the best varieties and origins, no blending, purchase
sorbets

once per year at harvest time and comprehensive analysis for pesticide residues
* In cocktails (Bloody on each batch.

Mary, Hot Margarita

Pepper, etc.) e The process: no additives (flavourings, colourings, thickeners...), control of the

flash pasteurisation temperatures for each vegetable.

¢ The finished product: tasting for each batch produced, guaranteeing a taste and a
colour identical to fresh vegetable as well as a dense, smooth and homogeneous
texture.

e The Quality Charter: commitment of the Management and all its teams to meet the
requirements of the strictest IFS (higher level) and BRC (grade A) standards, and
to guarantee food safety.

Recipe ideas

PACKAGING/ Palletisation
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