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Unsalted Tomato Juice Energy 2% Nutrient Reference Value 11.2¢g
Carbohydrates Per 100ml

Basic Information

e Brand Name: ARKHUM
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Product Specification

e Energy: 198 KJ Per 100ml

o Fat: 0g Per 100ml
e Protein: 0g Per 100ml
e Carbohydrates: 11.2g Per 100ml
e Sodium: 6 Mg Per 100ml

Nutrient Reference Energy 2%
Value:

Highlight: Unsalted Tomato Juice Energy 2%,
11.2g Carbohydrates Unsalted Tomato Juice
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Product Description

Product Description:

Our Unsated Tomato Juice is rich in nutrients, with an energy content of 2% of the Nutrient Reference Value. It contains 0g of fat and Og
of protein per 100ml, making it a great choice for those watching their weight or trying to maintain a healthy lifestyle. With 11.2g of
carbohydrates per 100ml, this tomato juice provides a good source of energy to fuel your day.

Our salt-free tomato juice is made from the freshest, ripest tomatoes, ensuring that every sip is bursting with flavor. It is perfect for use in
recipes that call for tomato juice or as a sodium-free tomato seasoning for your favorite dishes. Its smooth and refreshing taste makes it a
great drink to enjoy on its own or as a base for your favorite cocktail.

Our Unsated Tomato Juice is packaged in a convenient bottle, making it easy to take with you on-the-go. You can enjoy it at home, at
work, or during your daily commute. Its long shelf life means that you can always have a bottle on hand whenever you need it.

Overall, our Sodium-free tomato seasoning is a great addition to any healthy diet. Its low sodium content and high nutrient value make it a
great choice for those looking to maintain a healthy lifestyle. Try our Unsated Tomato Juice today and experience the delicious taste of
ripe, fresh tomatoes in every sip!

Features:

Product Name: Unsalted Tomato Juice

Energy: 198 KJ Per 100ml

Fat: 0g Per 100ml

Carbohydrates: 11.2g Per 100ml

Protein: 0g Per 100ml

Nutrient Reference Value: Energy 2%

Keywords: sodium free ketchup, Salt-free tomato juice, Sodium-free tomato seasoning

Technical Parameters:

Protein 0g Per 100ml

Fat 0g Per 100ml
Carbohydrates 11.2g Per 100ml
Nutrient Reference Value Energy 2%
Sodium 6 Mg Per 100ml
Energy 198 KJ Per 100ml
Applications:

Our Unsalted Tomato Juice is a versatile product that can be used in a variety of occasions and scenarios. Here are some product
application ideas:
Healthy Drinks:

The Unsalted Tomato Juice is a great addition to any healthy drink. It is rich in lycopene, an antioxidant that can help prevent heart
disease and cancer. This nutrient-dense drink is perfect for those who want to boost their energy levels and stay hydrated throughout the
day.

Cooking:

The Unsalted Tomato Juice can be used as a low sodium tomato sauce in a variety of recipes. It is perfect for making soups, stews, and
sauces. The natural sweetness of the tomatoes adds depth to any dish without the added salt. It is also a great substitute for traditional
tomato sauces in Italian and Mexican dishes.

Beverage Industry:

The Unsalted Tomato Juice can also be used in the beverage industry. It can be used as a base for healthy smoothies and cocktails. It
can also be used as a mixer for Bloody Marys and other tomato-based cocktails.

Our Unsalted Tomato Juice is a healthy and delicious product that is perfect for anyone who wants to enjoy the taste of fresh tomatoes
without the added sodium. Its low sodium content makes it a healthier alternative to traditional tomato juices and sauces. Try it today and
taste the difference!

Customization:

Support and Services:

Our Unsalted Tomato Juice is made from the highest quality tomatoes, carefully harvested and processed to retain their natural
goodness. However, if you have any questions or concerns about the product, our Technical Support team is available to assist you.
We offer a range of services to ensure your satisfaction with our product, including:

Information about the nutritional value of our Unsalted Tomato Juice




Assistance with product usage and storage
Answers to any questions you may have about the product
Product replacement or refund if you are not satisfied

Our goal is to provide you with the best possible experience with our Unsalted Tomato Juice, so please do not hesitate to reach out to us
if you need any help or support.

FAQ:

A: ARKHUM Unsalted Tomato Juice is a refreshing and healthy beverage made from 100% freshly squeezed tomatoes, without any
added salt.

Q: What are the health benefits of ARKHUM Unsalted Tomato Juice?
A: ARKHUM Unsalted Tomato Juice is a great source of vitamins A and C, potassium, and lycopene, which have proven health benefits
such as promoting healthy skin, reducing the risk of heart disease, and fighting cancer.

Q: How can | use ARKHUM Unsalted Tomato Juice in my cooking?
A: ARKHUM Unsalted Tomato Juice can be used as a base for soups, stews, and sauces, or as a substitute for water in recipes that
require a tomato flavor. It can also be enjoyed as a standalone beverage or mixed with your favorite spirits for a delicious cocktail.

Q: Is ARKHUM Unsalted Tomato Juice organic?

A: Yes, ARKHUM Unsalted Tomato Juice is made from organically grown tomatoes that are carefully selected and processed to ensure
the highest quality and purity.

Q: How should | store ARKHUM Unsalted Tomato Juice?

A: ARKHUM Unsalted Tomato Juice should be stored in a cool, dry place away from direct sunlight. Once opened, it should be
refrigerated and consumed within 7 days for optimal freshness and flavor.
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Arkhum (Tianjin) Health Technology Co., Ltd.

e e market@arkhum.com @ arkhum.com

No. 3119, Bohai 40th Road, Lingang Economic Zone, Binhai New District, Tianjin
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