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\Versatile

Intense can be used as a fresh tomato (salad), as wel as
for cooking applications (oven, sauce, barbecue) without
losing its shape or structure.

Convenient

Since Intense tomato does not spill its juice, it produces
no waste and as such ensures a high efficiency when
cut for prepared foods, sandwiches and salads.

IMPORTANT NOTE: Technical data, comments, advice, testimonials and graphic or other representations
of the seeds and fruit therefore included herein should not be considered as a warranty or guarantee.




® Thin slicing & dicing

The structure of Intense allows it to be sliced or diced as thin
as 3mm (carpaccio) or cut into very small cubes (caviar).

e | ong storability

Intense loses only 7% of its weight in 10 days, compared
to 137% for standard varieties. The increased storage time
after slicing creates new possibilties for the use of tomatoes.

@ Intense red colour

The intense red colour of its flesh makes dishes look
more attractive.




Intense tomato is the world’s first
non-leaking tomato.The innovative
features of Intense provides a versatle
and efficient tomato for the food
service industry. The high density
flesh allows the tomato to retain its
juice and its shape during slicing,
dicing and cutting. The longer shelf
ife and deep red colour alows Intense
to maintain a fresh appearance -
even after cutting.




For further information please contact
our intense specialists:

France, United Kingdom,
The Netherlands, Belgium
Claude Guerin
Mobile: +33 (0)6 0380 2290
E: c.guerin@nunhems.com

Italy
Ivan Dalla Piazza
Mobile: +39 (0)34 8015 9820
E: ivan.dallapiazza@nunhems.com

Spain
Crisanto Ampuero Brasero
Mobile: +34 (0)619 188806
E: campuero@nunhems.com

Turkey
Cenk Nadir
Mobile: +90 (0)532 464 8297
E: c.nadir@nunhems.com

EUROPE
Daniel Kretzschmar
Mobile: +33 (0)6 1470 8837
E: d.kretzschmar@nunhems.com

www.intensetomatoes.com




