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Creating innovating perfecting
the ultimate flavour solutions

New Herb Green Drying Technology fills that gap between short shelf life green packs and fresh
picked herbs. Imagine the natural full characteristics of fresh picked herbs in a green/dry form. The
product comes in various particle or flake sizes. This technology allows for a “whole herb” claim.
There is no degradation of colour or components of the fresh herbs during this unique process.
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FCVP-010 Natural Olive
FCVP-009 Natural Basil
FCVP-008 Natural Spinach
FCVP-007 Natural Coriander
FCVP-005 Natural Oregano
FCVP-006 Natural Sage
FCVP-004 Natural Thyme
FCVP-003 Natural Parsley
FCVP-002 Natural Tomato
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