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Fruit Overview: 
Tamarind comes from a tropical fruit tree that grows extensively in dry climates 
throughout the Indian subcontinent, Southeast Asia, and the West Indies. The 
individual fruits or pods are usually 5 to 14 centimeters long and 2 centimeters 
wide. The ripened fruit contains 1-12 brown seeds surrounded by a sticky, edible 
pulp. It is both sweet and sour, and its ripened sticky pulp has a musky flavor 
that is an important ingredient in many Caribbean sauces.

Food Application: 
Tamarind brings both a sweet and savory component to any product. It can be 
eaten fresh but can also be incorporated as an ingredient in a variety of applica-
tions. Tamarind is an important ingredient in Worcestershire sauce, as well as 
some barbecue sauces and ketchups. The fruit concentrate makes delicious 
chutneys, curries, jams, candies, and juices, and can be added to soups and 
marinades. Its acidity pairs well with sugar, chilies, and other flavors.

Available Product: 
iTi supplies 22 brix tamarind juice concentrate. This product is 100% natural, 
GMO free, and produced from fresh, ripe, carefully selected fruit. The tamarind 
concentrate does not contain artificial color, flavors, or preservatives and is  
processed in FDA registered facilities, which are HACCP and Kosher-certified.

Product Brix Packaging

Aseptic Purees
Tamarind Puree Concentrate 20-22° 506 lb. drum or 41 lb. carton

Tamarind juice concentrate is one of the many types of commercial-
grade products supplied by iTi Tropicals.
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