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GARLIC POWDER
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Garlic Powder | w09

Product Description | Jgaxs olxosss
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Garlic powder is made from dried garlic and adds a strong, aromatic flavor to
dishes. Due to its distinctive scent and taste, it is widely used in cooking to flavor
soups, sauces, stews, rice dishes, and salads. Garlic powder also has antibacterial
and antioxidant properties and is effective in boosting the immune system. In
addition to flavoring, it is recognized as a beneficial food supplement for overall
health.

Product Features | Jgaxo sl S 9

Strong Flavor & Aroma: Garlic powder has a rich and aromatic taste that adds a
delightful and enticing flavor to dishes.

Antibacterial & Antioxidant Properties: Garlic powder has antibacterial and
antioxidant properties, which help boost the immune system.
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Versatile for Various Dishes: Easily used in a variety of dishes, including soups,
stews, sauces, and salads.
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Free from Additives & Preservatives: Naturally made without any additives or
preservatives
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Benefits | wlgd ¢ ol

Loojylo g53~°-.’.‘ i S g5 A ‘Q-.t-W-:J—‘ SlS 5 mdls Jdo 4 e jog 1‘5‘-0-.’.‘ s G g5

Boosts Immune System: Due to its allicin compounds, garlic powder helps boost
the immune system and fight off illnesses.
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Reduces Blood Pressure: Garlic powder helps lower high blood pressure and
improve heart health.
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Anti-inflammatory Properties: Helps reduce inflammation in the body and is
beneficial for treating inflammatory conditions.
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Improves Digestion: Aids digestion and supports gastrointestinal health.
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Regulates Cholesterol Levels: Regular consumption helps regulate cholesterol levels
and reduce bad cholesterol (LDL).

Culinary Applications | sslaw! o lge
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Soups & Stews: Adds a rich and savory flavor to soups and stews.
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Sauces & Dressings: Use garlic powder to make flavorful sauces and dressings.
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Rice Dishes & Burgers: Adds a unigue flavor to rice dishes and burgers.
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Salads & Cold Dishes: Perfect for seasoning salads and cold dishes
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Usage Instructions | < paw cgxs
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Add to Soups & Stews: Add garlic powder to soups and stews for a unique flavor.
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Use in Sauces & Dressings: Incorporate garlic powder in sauces and dressings.
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Sprinkle on Cooked Dishes: Sprinkle garlic powder on cooked dishes like rice,
pizza, or salads.

Nutritional Information (Per 59) | (0,5 & & 43) glas iz leMbl
Energy: 15 keal | s J5 10 x5,

Protein: 0.6 g | ¢,5 «.# : iy

Fat: 0.1g | o5 -V (o>

Carbohydrates: 3.3 9 | 5 Y.¥ 1ol 0045

Fiber: 0.6 9| 0,5 + % :,08
Salt: 0.03g | p,5 + .o ¥ 2K
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Storage Recommendations | (5 ,luesS sbamogs
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Store in a cool, dry place away from direct sunlight.
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Seal the packaging tightly after each use to maintain freshness.
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