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BUGA’s Tropical Chutney is made with juicy tropical 
mangoes, kiwifruits and pineapples highlighted by hot chili. 
Morsels of fruit pleasantly vary in taste and tickle the palate.

Perfect for a variety of cheeses, especially white 
(for example cottage cheese), fried cheese. It will also give 
an exotic and sweeter taste to various pancakes. Can be 
used with poultry, lamb, veal dishes or even roasted 
vegetables.

Tropical  Chutney

1150 g 
1050 ml

PRODUCT INFO
INGREDIENTS: 18% kiwi, 18% mango, 18% 
pineapple, 17% apples, sugar, 7% sweet and chili 
pepper paste, apple vinegar, 2% ground ginger, 
salt, acidity regulator citric acid, thickeners: 
xanthan gum, acetylated distarch adipate; 
preservative potassium sorbate.

No water, artificial colorings, taste or smell 
enhancers added! Free of GMOs or lactose.
Store at 0°-25° C / Keep away from direct sunlight / 
Shake before use

Net weight 160 g / Shelf life 24 months
Horeca Net weight 1150 g 
Shelf life: 18 months

Onion & Pomegranate Chutney - the latest BUGA's product. 
Our recipe masters were able to create a unique 
combination. Caramelized onions with pomegranates give 
the sauce a fresh, sweet and sour taste, suitable for more 
than just cheeses. Perfect with fish and meat. Incredibly 
delicious with burgers.

Surprise your guests - use Onion & Pomegranate Chutney 
for one-bite snacks with chicken, pâtés, herring or various 
cheeses. Your culinary fantasies will be truly appreciated!

Onion  &  Pomegranate  Chutney

Original mix of well-known tastes. There are no other producers of chili and wild berry sauces.
100% natural taste – NO taste enhancers, NO aromatizers, NO food dyes.

Highest quality raw materials – we do not take shortcuts when it comes to quality and use only wild forest berries and 
highest quality, field grown chili pepper picked once a year, ground when fresh and preserved for use all year round.

GLAZES, CHUTNEYS AND CHILI SAUCES 
WITH A T WIST!

Onion &
pomegranate 

RETAIL 
& 

HORECA 
PRODUC TS

PRODUCT INFO
INGREDIENTS:  37% onion, sugar, 10% 
concentrated pomegranate juice, 9% ground chili 
and sweet pepper, apple vinegar, rapeseed oil, 3% 
garlic, salt, thickener xanthan gum, acidity 
regulator citric acid, preservative potassium 
sorbate.

No artificial colors, flavor enhancers! Free of 
allergens. Free of GMOs or lactose.
Store at 0°-25° C / Keep away from direct sunlight / 

Net weight 170 g / Shelf life 24 months
Horeca Net weight 1300 g 
Shelf life: 18 months

Slightly spicy, sweet-sour taste. In this sauce you can feel 
Indian shade combination of mango, onion, pepper, 
turmeric and lemon.

Use: 
- very suitable for cheeses; 
- chicken; 
- fish (herring, salmon); 
- can be used for snacks or food decoration.

Mango  Chutney PRODUCT INFO
INGREDIENTS: 25% mango, 17% apples, sugar, 
11% onions, 7% raisins, rapeseed oil, apple vinegar, 
4% ground chili and sweet pepper, concentrated 
lemon juice, salt, 1% ginger powder,turmeric 
powder, 0,2% cinnamon, acidity regulator citric 
acid, ground allspice, black pepper, thickener 
xanthan gum,  preservative potassium sorbate.
No water, artificial colorings, taste or smell 
enhancers added! Free of GMOs or lactose.
Store at 0°-25° C / Keep away from direct sunlight / 
Shake before use

Net weight 170 g / Shelf life 24 months
Horeca Net weight  1200 g 
Shelf life: 18 months



Chili Pepper PRODUCT INFO

INGREDIENTS: 87% ground chili pepper, salt, 
thickener xanthan gum, acidity regulator citric 
acid, preservative potassium sorbate. 

No water, artificial colorings, taste or aroma 
enhancers added. Free of GMOs or lactose.
Store at 0°-25° C / Keep away from direct sunlight / 
Shake before use

Net weight 160 g / Shelf life 24 months
Horeca Net weight  1200 g 
Shelf life: 18 months

BUGA's chili pepper is ground right after picking in the 
fertile Danube valley. In addition to spiciness, our chili 
pepper provides natural taste, aroma and color. A great 
replacement for dried chili pepper in various dishes, soups, 
marinades or sauces. The product is stable and does not 
diminish in flavour, aroma or color when heated. A fragrant 
and savory spice widely used in kitchens around the world.
Use:
- to add spiciness, flavour, colour and aroma to dishes; 
- in sauces, stews, soups and all other meals thatrequire 

some chili;
- to spice up a Blody Mary or sangrita.

Portuguese sauce. Spicy, slightly sour with a lot of spices. 
This sauce is mostly used with chicken. Very popular dish in 
Portugal - PIRI PIRI chicken - fried chicken pieces are rolled in 
this sauce and served.

Use: 
- perfect for poultry; 
- meat; 
- soups; 
- sauces; 
- marinating and other dishes.

Piri Piri Sauce PRODUCT INFO
INGREDIENTS: 38 % ground chili pepper,  21% 
peeled tomatoes, 14% seasoning blend (garlic, 
smoked sweet peppers, Piri-Piri pepper, black 
pepper, oregano, bay leaves), apple vinegar, 7% 
rapeseed oil, salt, sugar, 2% concentrated lemon 
juice, thickeners: xanthan gum, acetylated distarch 
adipate; acidity regulator citric acid, preservative 
potassium sorbate.
No water, artificial colorings, taste or smell 
enhancers added! Free of GMOs or lactose.
Store at 0°-25° C / Keep away from direct sunlight / 
Shake before use

Net weight 160 g / Shelf life 24 months
Horeca Net weight  1150 g 
Shelf life: 18 months

Chili Vegetable / Grandma’ s Adzhika PRODUCT INFO
INGREDIENTS: 28% ground chili and sweet 
pepper,  11% tomatoes, 11% carrots, 11% onions, 
11% apples, water, sugar, salt, garlic, 2% seasoning 
blend (parsley, mint, thyme, coriander, bay leaves, 
marjoram, basil, fenugreek, dill seeds), rapeseed 
oil, apple vinegar, acidity regulator citric acid, 
thickener xanthan gum, preservative potassium 
sorbate.
No artificial colorings, taste or aroma enhancers 
added. Free of GMOs or lactose.
Store at 0°-25° C / Keep away from direct sunlight / 
Shake before use
Net weight 160 g / Shelf life 24 months
Horeca Net weight  1150 g 
Shelf life: 18 months

A much milder version of Chili Herb Sauce with vegetables: 
carrots, onions and tomatoes. Suitable both as a sauce for 
meat dishes and an ingredient for soups, stews or sauces.

Use:
- all kinds of grilled meat; 
- this vegetable sauce goes well with many dishes.

PRODUCT INFO

INGREDIENTS: 41% ground chili pepper, water,  
14% seasoning blend (parsley, mint, thyme, 
coriander, bay leaves, marjoram, basil, fenugreek, 
dill seeds), salt, apple vinegar, garlic, sugar, acidity 
regulator citric acid, thickener xanthan gum, 
preservative potassium sorbate.
No artificial colorings, taste or aroma enhancers 
added. Free of GMOs or lactose.
Store at 0°-25° C / Keep away from direct sunlight / 
Shake before use

Net weight 160 g / Shelf life 24 months
Horeca Net weight  1150 g 
Shelf life: 18 months

A sauce inspired by a traditional Caucasian blend of 10 
spices and salt. Suitable both as a sauce for meat dishes and 
an ingredient for soups, stews, sauces or as a marinade.

Use:
- with barbecue, grilled meat, steak, kebab; 
- to spice up sauces and marinades,
- as a spice for soups and stews - minestrone, chili con carne 

and all vegetable soups.

Chili Herb Sauce / Caucasian Adzhika



Chili Cranberry Sauce
A blend of Northern forest cranberries and Southern chili 
peppers perfect for improvisation in the kitchen.

Use: 
- grilled poultry, beef, game or pork;
- meat dishes;
- various snacks: pates, terrines (our recommended 

combination – BUGA's Chili Cranberry Sauce and foie gras);
- cheese.

Chili Lingonberry & Pear Sauce

Chili Raspberry & Orange Sauce

PRODUCT INFO

INGREDIENTS: 33% cranberries, sugar, 28% 
ground chili and sweet pepper, salt, acidity 
regulator citric acid, thickener xanthan gum, 
preservative potassium sorbate.

No water, artificial colorings, taste or aroma 
enhancers added. Free of GMOs or lactose.
Store at 0°-25° C / Keep away from direct sunlight / 
Shake before use

Net weight 170 g / Shelf life 24 months
Horeca Net weight  1300 g 
Shelf life: 18 months

PRODUCT INFO

INGREDIENTS: sugar, 20% ground chili and sweet 
pepper, 19% lingonberries, 18% pears, water, salt, 
acidity regulator citric acid, thickener xanthan 
gum, preservative potassium sorbate.

No artificial colorings, taste or aroma enhancers 
added. Free of GMOs or lactose.
Store at 0°-25° C / Keep away from direct sunlight / 
Shake before use

Net weight 170 g / Shelf life 24 months
Horeca Net weight  1300 g 
Shelf life: 18 months

PRODUCT INFO
INGREDIENTS: 39% raspberries, sugar, 17% chili 
and sweet pepper paste, apple vinegar, 3% orange 
peel, salt, 1% orange juice and fruit concentrate, 
water, thickeners: xanthan gum, acetylated 
distarch adipate; acidity regulator citric acid, lemon 
juice concentrate, glucose-fructose syrup, 
preservative potassium sorbate.
No water, artificial colorings, taste or aroma 
enhancers added. Free of GMOs or lactose.
Store at 0°-25° C / Keep away from direct sunlight / 
Shake before use

Net weight 170 g / Shelf life 24 months
Horeca Net weight  1300 g 
Shelf life: 18 months

Chili Pomegranate Sauce PRODUCT INFO

INGREDIENTS: 31% concentrated pomegranate 
juice, sugar, water, 20% chili and  sweet pepper 
paste, apple vinegar, salt, acidity regulator citric 
acid, thickeners: xanthan gum, acetylated distarch 
adipate;  preservative: potassium sorbate.

No artificial colorings, taste or aroma enhancers 
added. Free of GMOs or lactose.
Store at 0°-25° C / Keep away from direct sunlight / 
Shake before use

Net weight 170 g / Shelf life 24 months
Horeca Net weight  1300 g 
Shelf life: 18 months

Milder and sweeter than Chili Cranberry sauce - a blend of 
hot pepper, lingonberries and pears.

Use: 
- grilled poultry, beef, game or pork;
- meat dishes;
- one bite appetizers;
- various snacks: pates, terrines;
- cheese.

Seasoned with tiny bits of orange succade, Chili Raspberry & 
Orange Sauce is one of the mildest BUGA's products. 

Use: 
- grilled poultry, beef, game or pork;
- meat dishes;
- one bite appetizers;
- various snacks: pates, terrines;
- cheese.

Sweet, sour and very mildly spicy the Chili Pomegranate 
Sauce reveals a new note when combined with a different 
dish.

Use:
- grilled poultry, beef, game or pork;
- meat dishes;
- one bite appetizers and various snacks;
- cheese.

1300 g 
1050 ml



Sweet Chili Mango Sauce
This is a slightly softer and fresher variation of the classic 
Sweet Chili, filled up with mango pieces. 

Use: 
- like classic Sweet Chili; 
- it is perfect for poultry; 
- fish; 
- fried meat; 
- vegetables and more.

PRODUCT INFO
INGREDIENTS: water, sugar, 14% mango, 7% 
ground chili and sweet peppers, salt, modified 
starch, garlic granules, apple vinegar,  acidity 
regulator citric acid, ginger powder, thickener: 
xanthan gum, guar gum; preservative potassium 
sorbate.

No artificial colorings, taste or smell enhancers 
added! Free of GMOs or lactose.
Store at 0°-25° C / Keep away from direct sunlight / 
Shake before use

Net weight 375 g / Shelf life: 24 months
Horeca Net weight  5500 g 
Shelf life: 8 months

Sweet Chili Sauce PRODUCT INFO
INGREDIENTS: water, sugar, 8% ground sweet and 
chili peppers, salt, modified starch, garlic granules, 
apple vinegar, acidity regulator citric acid, 
thickeners: xanthan gum, guar gum; preservative 
potassium sorbate.

No artificial colorings, taste or aroma enhancers 
added. Free of GMOs or lactose.
Store at 0°-25° C / Keep away from direct sunlight / 
Shake before use

Net weight 380 g / 820 g / Shelf life: 24 months 
Horeca Net weight  5500 g 
Shelf life: 9 months

Probably the most popular Asian sauce in the world. 
Originating from Thailand, where it is called nam chim kai 
(literally, "dipping sauce for chicken"), it quickly became a 
staple in the kitchens of Europe and the US. 

Use:
- as intended - with all kinds of chicken dishes;
- goes just as well with all other kinds of poultry;
- with grilled meat;
- as a dipping sauce for snacks.

Sweet Chili Light Sauce / Sweet & Sour Mild PRODUCT INFO

INGREDIENTS: water, sugar, 8% ground sweet and 
chili peppers, salt, modified starch, garlic granules, 
apple vinegar, acidity regulator citric acid, 
thickeners: xanthan gum, guar gum; preservative 
potassium sorbate.

No artificial colorings, taste or aroma enhancers 
added. Free of GMOs or lactose.
Store at 0°-25° C / Keep away from direct sunlight / 
Shake before use

Net weight 380 g / 810 g Shelf life: 24 months 
Horeca Net weight  5450 g 
Shelf life: 9 months

Reduced-Hotness and sugar Sweet chilli sauce. 
Family friendly extra mild sauce. 
Probably the most popular Asian sauce in the world. 

Use:
- perfect for children's party snacks;
- as intended - with all kinds of chicken dishes;
- goes just as well with all other kinds of poultry;
- with grilled meat;
- as a dipping sauce for snacks and dumplings.
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Balanced fusion of sweet, sour, and umami.
Rich flavor with 10% soy sauce and toasted sesame.
Ideal for Asian-inspired dishes.

Use:
- for stir-fries and noodle dishes;
- as a marinade for tofu, meat or veggies;
- as a dipping sauce for dumplings and spring rolls;
- adds depth to dressings and glazes.

Sweet & Sour Soy Sauce INGREDIENTS: water, sugar, 10% soy 
sauce (water, soybeans, wheat, salt, 
alcohol); ground sweet and chili peppers, 
salt, apple vinegar, garlic granules, 
modified starch, ginger powder, roasted 
sesame seeds, acidity regulator citric acid, 
thickeners: xanthan gum, guar gum; 
preservative potassium sorbate. 
No artificial colorings, taste or aroma 
enhancers added. Free of GMOs or 
lactose.    

Store at 0°-25° C / Keep away from direct 
sunlight /    
Shake before use    
Net weight 385 g 
Shelf life: 24 months 

Zero sugar – same iconic taste.
Perfect for keto, low-sugar and health-conscious diets.
The first of its kind on the Lithuanian market.

Use:
- with poultry, meat or vegetarian dishes;
- for dipping – ideal with dumplings and snacks;
- as a marinade or cooking base;
- for guilt-free flavor in everyday meals.

INGREDIENTS: water, isomalt, ground 
sweet and hot peppers, salt, apple cider 
vinegar, garlic granules, modified starch, 
acidity regulator: citric acid, thickeners: 
xanthan gum, guar gum; sucralose, 
preservative: potassium sorbate.

No artificial colorings, taste or aroma 
enhancers added. Free of GMOs or 
lactose.    

Store at 0°-25° C / Keep away from direct 
sunlight /    
Shake before use    
Net weight 360 g 
Shelf life: 24 months 

Sweet & Sour Sauce Zero Sugar

LATEST NEWS 2026

INGREDIENTS: water, sugar, 5% orange 
juice and fruit concentrate, ground sweet 
and chili peppers, salt, apple vinegar, garlic 
granules, 1.5% orange peel, modified 
starch, ginger powder, lemon juice 
concentrate, glucose-fructose syrup, 
acidity regulator citric acid, thickeners: 
xanthan gum, guar gum; preservative 
potassium sorbate.
No artificial colorings, taste or aroma 
enhancers added. Free of GMOs or 
lactose.    
Store at 0°-25° C / Keep away from direct 
sunlight /    
Shake before use    
Net weight 390 g  
Shelf life: 24 months 

Sweet & Sour Orange Sauce
Refreshing twist on a classic sweet & sour.
Citrusy and mildly spicy – with real orange juice and peel.
A perfect balance of sweet, sour and bright aroma.

Use:
- with chicken, duck or pork;
- for vegetable stir-fries or rice bowls;
- as a glaze for oven-baked dishes;
- to elevate snacks and cheese platters.



Slightly spicy, intensive, sweet-sour taste. Thick, good for
cooking in the oven. It is enough to cover only once to feel 
tomato flavour.

Use:
- perfect for glazing meat;
- fish;
- vegetables;
- grill or oven;
- it can also be used as a sauce to    the mentioned products,  
  cheeses.

BBQ Tomato Sauce - Glaze INGREDIENTS: 23% concentrated tomato 
paste, 21% brown sugar, white sugar, 
sweet and chili pepper paste, smoked 
peppers, apple vinegar, onions, salt, black 
pepper, acidity regulator citric acid, 
thickeners: xanthan gum, acetylated 
distarch adipate; preservative potassium 
sorbate.

No water, artificial colorings, taste or 
smell enhancers added! Free of GMOs or 
lactose.
Store at 0°-25° C / Keep away from direct 
sunlight / 

Net weight 190 g / Shelf life 24 months

Horeca Net weight 1400 g 
Shelf life: 18 months

Slightly spicy, intensive, sweet-sour taste. Thick, good for
cooking in the oven. It is enough to cover only once to feel 
orange flavour.

Use:
- perfect for glazing meat;
- fish;
- vegetables;
- grill or oven;
- it can also be used as a sauce to the mentioned products,   
   cheeses.

INGREDIENTS: brown and white sugar, 
13% orange juice and fruit concentrate, 
sweet and chili pepper paste, apple  
vinegar, ground ginger, smoked peppers, 
salt, ground cardamom, acidity regulator 
citric acid, thickeners: xanthan gum, 
acetylated distarch adipate; preservative 
potassium sorbate.

No water, artificial colorings, taste or 
smell enhancers added! Free of GMOs or 
lactose.
Store at 0°-25° C / Keep away from direct 
sunlight / 

Net weight 190 g / Shelf life 24 months

Horeca Net weight 1400 g 
Shelf life: 18 months

BBQ Orange Sauce - Glaze

tomato

INGREDIENTS: 28% brown sugar, 21% 
concentrate pomegranate juice, sugar, 
sweet and chili pepper paste, apple 
vinegar, smoked peppers, salt, garlic, black 
pepper, acidity regulator citric acid, 
thickeners: xanthan gum, acetylated 
distarch adipate; preservative potassium 
sorbate.

No water, artificial colorings, taste or 
smell enhancers added! Free of GMOs or 
lactose.
Store at 0°-25° C / Keep away from direct 
sunlight / 

Net weight 190 g / Shelf life 24 months

Horeca Net weight 1400 g 
Shelf life: 18 months

BBQ  Pomegranate  Sauce - Glaze
Slightly spicy, intensive, sweet-sour taste. Thick, good for 
baking. It is enough to cover only once to feel pomegranate 
flavour. 

Use: 
- perfect for glazing meat; 
- fish; 
- vegetables; 
- grill or oven; 
- it can also be used as a sauce to the mentioned products,  
  cheeses.

orange



Green-colored sauce, does not change the color of 
dishes. Suitable for salads, �sh, poultry. Also for 
soups, �our-based dishes, marinating. Can be 
mixed with mayonnaise or natural yogurt.

Spiciness: 3/5

Aromatic sweet and sour sauce with mango and 
orange. Suitable for salads, poultry, �sh. Can be 
used as an addition to soups, sauces, marinades, 
or mixed with mayonnaise or natural yogurt.

Spiciness: 2/5

Suitable for all dishes when you want to add 
spiciness. Can be used as an addition to soups, 
sauces, marinades, or simply to season dishes.

Spiciness: 4/5

Suitable for all dishes when you want to add 
spiciness. Can be used as an addition to soups, 
sauces, marinades, or simply to season dishes.

Spiciness: 5/5

INGREDIENTS: water, 10% fermented 
jalapeno pepper, onion, sugar, rapeseed oil, 
garlic, 3% concentrated lemon juice, apple 
vinegar, salt, parsley, coriander leaves, 
turmeric, acidity regulator acetic acid, 
thickeners: xanthan gum, acetylated 
distarch adipate, guar gum; preservative: 
potassium sorbate.
No Artificial colorings, taste or smell 
enhancers added! Free of GMOs or 
lactose.

Store at 0°-25° C  
Keep away from direct sunlight 
Net weight 215 g / 190 ml 
Shelf life 24 months

INGREDIENTS: water, sugar, 14% mango 
purée, 9% ground chili and sweet peppers, 
orange fruit and juice concentrate, acidity 
regulator: citric acid; salt, garlic, thickeners: 
xanthan gum, acetylated distarch adipate, 
guar gum; apple vinegar, preservative: 
potassium sorbate.
No Artificial colorings, taste or smell 
enhancers added! Free of GMOs or 
lactose.

Store at 0°-25° C  
Keep away from direct sunlight  
Net weight 220 g / 190 ml 
Shelf life 24 months

INGREDIENTS: water, onion, ground chili 
pepper, garlic, sugar, rapeseed oil, 
concentrated tomato paste, concentrated 
lemon juice, salt, 2% Peri-Peri paprika, apple 
vinegar, Habanero pepper, coriander, acidity 
regulators: acetic acid, citric acid; thickeners: 
xanthan gum, acetylated distarch adipate, 
guar gum; preservative: potassium sorbate.
No Artificial colorings, taste or smell 
enhancers added! Free of GMOs or 
lactose.
Store at 0°-25° C 
Keep away from direct sunlight  
Net weight 220 g / 190 ml 
Shelf life 24 months

INGREDIENTS: water, sugar, concentrated 
tomato paste, 10% fermented Habanero 
pepper, ground chili pepper, apple vinegar, 
orange fruit and juice concentrate, rapeseed 
oil, garlic, salt, ground cumin seeds, acidity 
regulators: acetic acid, citric acid; thickeners: 
xanthan gum, acetylated distarch adipate, 
guar gum; preservative: potassium sorbate.
No Artificial colorings, taste or smell 
enhancers added! Free of GMOs or 
lactose.
Store at 0°-25° C / Keep away from direct 
sunlight / 
Net weight 220 g / 190 ml 
Shelf life 24 months

Mexican Lemon and Jalapeño Sauce

Ceylon Mango Chili

Mozambican Peri-Peri

Trinidad Habanero Sauce

MEXICAN
LEMON AND 
JALAPENO 

HOT

HOT

HOT

CEYLON
MANGO CHILI

HOT
EXTRA 

TRINIDAD
HABANERO

MoZambican
PERI-PERI



This chutney combines the rich flavour of onions with the 
subtle sweetness of caramelised sugar and a gentle touch of 
chilli. Apple cider vinegar adds a pleasant tang, while garlic 
and black pepper bring extra depth and aroma. The result is 
a rich, sweet and tangy chutney with a delicately savoury 
character.

Perfect with a variety of cheeses, especially aged and grilled 
cheeses. It also pairs beautifully with beef, pork and poultry 
dishes, burgers, sandwiches and pâtés. Serve it alongside 
grilled meats or roasted vegetables for an extra layer of 
flavour.

Caramelised Onion Chutney INGREDIENTS:  44% onion, sugar,  water, 
apple vinegar, ground sweet and chili pepper, 
2% caramelized sugar, salt, garlic, black 
pepper, acidity regulator citric acid, 
thickeners: xanthan gum, acetylated distarch 
adipate, guar gum; preservative potassium 
sorbate.

No water, arti�cial colorings, taste or smell 
enhancers added! Free of GMOs or lactose.    

Store at 0°-25° C 
Keep away from direct sunlight  

Net weight 170 g 
Shelf life 24 months

This chutney perfectly combines the natural sweetness of 
apples with refreshing citrus notes and a subtle blend of 
aromatic spices. Raisins add a pleasant sweetness, while 
ginger, cinnamon, coriander and thyme give the chutney a 
rich and distinctive flavour. Its mild taste makes it a great 
choice for those who enjoy both classic and more 
adventurous flavour combinations.

Perfect with a variety of cheeses, especially aged and grilled 
cheeses. It also pairs beautifully with poultry, pork and duck 
dishes. Serve it with pâtés and appetisers, add it to 
sandwiches, or use it as a flavourful accompaniment to 
roasted vegetables.

INGREDIENTS: 41% apples, brown sugar, 
onions, 8% raisins, apple vinegar, water, 5% 
orange juice, 2% orange peel, salt, rapeseed 
oil, ground sweet and chili pepper, ginger, 
garlic, cinnamon, coriander leaves, thyme, 
turmeric, thickener xanthan gum, acidity 
regulator citric acid, glucose-fructose syrup, 
sugar,  preservative potassium sorbate.

No water, arti�cial colorings, taste or smell 
enhancers added! Free of GMOs or lactose.    

Store at 0°-25° C 
Keep away from direct sunlight  

Net weight 170 g 
Shelf life 24 months 

Apple & Orange Chutney


