
Dehydrated Garlic Chopper
Introducing the Dehydrated Garlic Chopper, a must-have ingredient for home cooks and
professional chefs. Made from high-quality garlic, naturally dried and expertly chopped into small
pieces for convenient use in recipes.

Product Specifications
Product Name: Dehydrated Garlic Chopper

Raw Material: Premium Quality Garlic

Processing Method: Natural Sunlight Drying

Form: Chopped Garlic Pieces

Shelf Life: 6–12 Months

Storage: Store in a cool, dry place

Preservation: Special preserving compound helps maintain freshness and flavor

Applications
Ideal for spaghetti sauces, stir-fries, soups, marinades, roasted vegetables, seasoning blends, and
various culinary applications.

FAQs
Q: How is the garlic dried?
A: Using the natural process of sunlight drying.

Q: What is the shelf life?
A: 6–12 months.

Q: Is the garlic chopped into small pieces?
A: Yes, for easy use.

Q: Does it contain a preserving compound?
A: Yes, to help maintain freshness.

Q: Can it be used in different recipes?
A: Yes, it is suitable for a wide range of dishes.


