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Experts in agri-food services and 
supplies. We are the best bridge 
to connect with all guarantees the 
opportunities to develop agricultural 
projects between Spain and 
 Southeast Asia. Our multidisciplinary 
team has allowed us to achieve 
the necessary experience to meet 
the needs of our customers with 
guarantee, security, reliability 
and a high degree of technology.

Developing sustainable 
and intelligent agriculture

As a Spanish company with a global and 
transparent spirit, we have experience in 
exporting Spanish products to the Asian 
market, with a wide selection of honeys, 
flours, quinoa seeds, nuts, legumes,  
tomatoes etc. 
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Made from 100% natural tomatoes obtained through sustainable 
production systems.
The tomatoes went through different treatments.  The most  
common processes within the tomato concentrate market are:

HOT BREAK: The crushed tomato is subjected 
to a temperature of 80 to 100ºC. The product 
has a greater consistency. 

The facilities where the Hot Break procedures 
are carried out process tomato concentrate 
by deactivating totally or partially certain 
enzymes that confer a greater consistency to 
the product.

COLD BREAK: The crushed tomato is 
subjected to a temperature of 50 to 80°C, the 
product will be less consistent. 

The treatment known as the breaking process 
is like cooking the tomatoes in our home, but 
under a carefully monitored and controlled 
process.
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Concentrate  
tomato paste

The product will be less consistent.
They have  various types of  
concentrations: 

  22-24º Brix 

  28-30º Brix 

  36-38º Brix 

These are highly concentrated 
products such as ready-to-use 
tomato paste. 

They have a homogeneous 
texture, free of skins, seeds or 
other foreign materials.  

The product has a shelf 
life of approximately 24 
months.

The characteristic fresh smell, 
clean and unaltered tomatoes. 
The consistency corresponds to 
a grinding temperature of 50ºC  
a 80ºC. 

By Bostwick method(30 seg. A 
12.5 ºBrix a 20ºC) 
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Tomato

Tomato Pizza 
paste 

The product has a shelf 
life of approximately 24 

months.

The product is more consistent and 
with a concentration of:  

  6-8º Brix 

  10-12º Brix  

  12-14º Brix 

  14-16º Brix 
  

It is a low concentration 
product ideal for the 
production of sauces. 
 
It has a consistency  
corresponding to a grinding 
temperature of 80ºC to  
100º C.  

By Bostwick method (30 seg. 
A 12.5 ºBrix a 20ºC).
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Packaging

4,1-4,5 
 kg can

Aseptic 
 bag  5 kg



BEYOND COMMERCE 
BEHIND FARMERS

Farmers are our foundation. On them 
rests our organic journey. Therefore, 
understanding the farmer, creating 
processes that protect their interest 
and encourage them to be part of
the organic way is something we have 
accom- plished over the last few years.

Honey, tomatoes, oil, almonds, nuts... Our 
pref- erence is to work with local organic 
suppliers.Our goal is to build a personal 
and lasting relationship with our suppliers, 
based on trust and respect. So, they can 
safeguard their future and we get the best 
out of their crops.

Supporting Farmers!

NATURAL

100%



comercial@agritechsolutions.es fernando.gdecastro@agritechsolutions.es

CONTACT US!

Central  
Office

+34 955 29 29 86

Partnership Variety of products
We are looking for distributors who wish to 
establish a long or short term relationship 
with high quality gourmet products from 
Spain.

We have access to a long list of products 
that are in the top sales and are recognized 
by the population as high quality and 
ecological products.

Avenue Las 
 Marismas, 27

C.P. 41740
Lebrija, Seville

 (Spain)

Delegation  
Singapore

Agritech Solutions SGP PTE. LTD
1 North Bridge Road #30-00

High Street Centre 
Singapore 
 (179094)

www.agritechsolutions.es


