California Onion & Garlic

Natural. Traceable. Sustainable.
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CALIFORNIA ONION & GARLIC

Locally grown in America’s prime agricultural farming regions.

Sensient’s production facilities are located under the blue skies of California and New Mexico,
close to the prime onion & garlic agricultural growing regions of the United States. Decades of
seed development expertise and best farming practices consistently result in the superior quality of
wholesome, flavorful, all-natural and organic, dried onion and garlic ingredients that customers trust to
use in their best brands.

Transparent and traceable vertically-integrated production.

From proprietary, non-GMO seed development, to planting, harvesting, dehydration and packaging,
Sensient maintains stringent quality controls over each step of the process to ensure high-quality,
fully-traceable, sustainably-grown, natural ingredients, from seed to shelf.

We value the long-term relationships we have established with our network of local
farmers, many of which span multiple generations. We work closely with our grower-partners,
from the ground up.

Our business is rooted in the earth. We endeavor to protect it.

Sensient is committed to reducing GHG emissions, increasing regenerative farming practices, improving
water efficiencies, reducing waste and building a robust, sustainable supply chain that fully integrates
ethical and environmentally responsible practices.

Sensient Technologies strives to meet the global vision of net-zero carbon emissions by 2050.

Find out more about our onion and garlic at sensientnaturalingredients.com
Contact us at sni.sales@sensient.com or 209.667.2777
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Our California Onion & Garlic is BRC Certified, Non-GMO Project Verified, Halal, Kosher, USDA and EU Organic Certified. We hold our products to
high standards. Our vertically-integrated production ensures quality, transparency and traceability beyond certifications.
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Attribute-Specific
Seed Development
Virus-Free Garlic Seed High Solids Onion
Propagation Program Seed Development
Year 1: Meristem-derived plantlets High-solid onion bulb selection:
are propogated. 3X - 4X solids vs. fresh.

Bulbs are planted in optimum

Year 2: Plantlets transplanted to remote nursery. domestic growing regions

Year 3-4: Virus-free cloves re-planted to specialized
farms for further cultivation and multiplication.
High-solid onions result in

Year 5-7: Bulbs harvested; cloves replanted
in California farms. w, greater pungency = better cost-in-use.
| v |
Ground & Grower Selection

+

Bulbs evaluated for quality, yield, performance;
grown specifically for dehydration.

Dedicated Field Operation Team
& Harvesting Equipment

+

Dehydration & Packaging

+
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ONION & GARLIC

Project

VERIFIED

nongmoproject.org|

California Garlic

Chopped (R) Minced (R) (O) Ground Granulated (R) (O) Powder (R) (O)

Sensient’s protocols
ensure transparency
and full traceability
from seed to shelf.

California Onion

Sliced Diced 1/2” Diced 1/4” Random Cut Large Chopped (T) Chopped (T) (O)

Baker’s Chopped Minced (S) (T) (FR) (O) Ground Granulated (T) (FR) (O) Powder (T) (O)

CALIFORNIA ROASTED GARLIC
TOASTED & SMOKED ONION

Roasting and toasting brings out the warm, nutty, slightly sweet, caramel notes
of garlic and onion naturally, without any additives or flavors. The appetizing
golden brown color, rich texture and aroma add an artisanal flair to breads,
soups, dips and seasoning blends. Our California, naturally-smoked onion has

a pleasing aroma and rounded, savory, earthy notes that add dimension and
elevate any simple dish.

S: Smoked version available T: Toasted version available
O: USDA Organic Certified version available FR: Fire-roasted version available
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Consumers want
their everyday brand choices
to positively impact the
environment and their food
labels to impart greater
transparency around the
life cycle and regional source
of its ingredients.
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SUPERIOR FLAVOR

SUSTAINABLY SOURCED

Our California Onion & Garlic

is sustainably grown in the USA
through ethical and environmentally
responsible practices. It offers superior
flavor impact per pound verses fresh

or imported alternatives.

CONTINUOUS IMRPOVEMENT

Our Non-GMO Project Verified seed development
program enhances quality and improves natural
resource and energy efficiencies, year over year.

VERTICALLY INTEGRATED
We maintain continuous oversight from seed to shelf to
ensure quality, safety, transparency and full traceability.

PREMIUM OFFERINGS
Our artisan roasted, toasted and smoked items are all-
natural, with no added flavors. Simple yet sophisticated.
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SENSIENT

NATURAL INGREDIENTS
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