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BT ATRR)

UNIVERSAL VEGETABLE SEASONING
BT Kucharek BRI EEREZFRIFTARERENEZER, ERFZRBERERRWCENRENTEER.

Kucharek

vepetobs Vidoalea

5 ’

BAERZRIERE 75 72

Universal vegetable seasoning 75 g

HE 175 5%
SR 120
AN 15760 1
1%5%3}% 122418

EBE “pl/en/fr/iv/It/ru/

ar/ ua/lt/lv/sk

01135

00074

7>

BRABEXRIERE 200 5%

Universal vegetable seasoning 200 g

BE 1200 %%
FOHHK 120 1
SRR 12240 1
fRIBTER 124 NH
EE ‘pl/de/en/ru/
Iv/est/bg/
LT —
901135"000949">

BAGRIAKE 500 7

Universal vegetable seasoning 500 g

AE 1500 7%
SELH 2
RN 1960
IRIBTER 2418
EE “pl/en/ru/iv/It/
est/bg/ar/tr/
de/ua/sk

1135

8>

BRABEXRIERE 1000 7

Universal vegetable seasoning 1000 g

aE 11000 52

FEHH 115 1

BIERENY 1600 fF

{RIBTER 24 NB

BEE plien/ru/lt/
bg/de/tr/ar/
Iv/est/ua/
cz/sk

01135

00001

>

!@_charek

el vgetaai saasealn

BRABXRIERE 9 X 200 77

Universal vegetable seasoning 9 x 200 g

VHEE 1200 7%,

(SHONCS 5 9

IR 11080 1

RIFHA 12418

EBE ‘pl/de/en/ru/iv/
est/bg/ua/sk

9011

023245

35

BRBEZRIERE 300 57

Universal vegetable seasoning 300 g

5 >

HE 1300 5%
FOHH 110 1
RN 11980 1
RIFHA 1248

BE ~de/en/ru/ro/ar/

’I’I35 1>

B PET AN ALRRS
850 7%

Universal vegetable seasoning in PET 850 g

HE 1850 52
E=2olLs ¢ 5
SHAHY 1805 14

T%Bﬁiﬂﬁ 12A

BEE :pl/en/de/tr/ar

901

043724

135

>

BRABEXRIERE 5000 5%

Universal vegetable seasoning 5000 g
also available flavour ,Taste of Summer” 5000 g

HE 15000 72
SOHHK A
AN 190
fRETHA 12418
BE ‘pl/en

01135

01467

0>



HRATRIEARR)

UNIVERSAL VEGETABLE SEASONING

= |

“E IR B GRRIERE
(BRFAH. BERMFEE)

Universal vegetable seasoning ,Taste of
spring” with parsley leaves, chives and dill

“B 2K BR BRI
(BLIEM)

Universal vegetable seasoning ,Taste of
summer”with red paprika

BE 75 %%

e

il : AE 75 %
SR 120 fF SEMK 120
SR 12240 SR 12240
o~ & :
REH 1241R R 24MA
EE ‘pl/en/mk/al/ E= ‘pl/en/mk/al/
bg/ar bg/ar

135

0156#6“>

57901 015622™ 57901
2 t |
: s . . e —_ OBNIZONA ZAWARTOSC S0LI s N s =
e | SBAITREIERE SEED 25% || ERFERE SHED 25%

Universal vegetable seasoning 25% less salt Universal vegetable seasoning 25% less salt
BB 1150 578 BE 140052
FEHHR 20 1% FEHHR 2
BHREMH 12240 1 BHEMY 1960 1
IRIEVEA 12418 REEA 248
BE ‘plen EE ‘pl/en
51901135%046725™> 51901135%046749"™>

“ B8R bk BRI ER SR A e, BRATEERE BRZ

150 78 250 7

Universal vegetable seasoning ,Taste of

Universal vegetable seasoning , Taste of

nature” 150 g Fs o nature” 250 g
e 1150 7% : NAMT&RI$ =) 1250 5%
ML %@1%& 120 1% \et e oo o8 %@1—#2&” H0fF
rp— AN 12240 1 e maturaine AN 11890 4
o {RIRHA 24 1B Jm*-’@” R 124N B
e BE ‘pllen [ St BE ‘pl/en
IR w= [l
517901135"028240"> - . 5"901135%"043694"™>

Bk R E S R
Dried vegetable blend

BE 1100 52

SEMHH M0

SHAENY 11080 ff

{RIEVEA 124 A

BE ‘pl/en/de/est/
Iv/bg/It/ar
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UNIVERSAL

ey Bl Sy b EL 9h y

VEGETABLE SEASONING AND LIQUIDS

TR BT (R E0RAE)

Liquid dish seasoning Liquid dish seasoning without MSG

BE 181 = BE 1183 =Ft

MY 2 1 FEHH 24

AN 1824 1 BHREENH 11824 14

IRIBTER 248 {RIETER 2418

55 pl/en BE pl

5 ”901135 013611“> 5 |‘90’I135H034388||>

{BEFR YA i

Worcester sauce Soya sauce

BE 1185 ZF+ BE 1185 ZF+

FEHH T2 1 FEHH 24

AN 11824 1 BHRENH 11824 14

{RETHA 2418 {REHA 2418

BE ‘cz/ualsk BE ‘cz/ualsk
orces | L1 1] L

8 1595019"505469"> oMAEKA | 8 1595019"505483">




REER XXL Kuctare I
SPICE MIXES XXL

Kucharek BFHIGRAFBHNIMLEEZE LT, wmOEERMA.E 5 MXEKAHIERE. ERTZHRE. B8IEMBE.
mAE. BEMAMRE. TEMESR,

FBEHRE R ﬁ IRER AN EEEFERE
Fish and seafood seasoning _XXL Herb seasoning for pasta gratin
B 703 K‘i@* &E 5038
(SHORLS 5 ¢ o st FEHR 9t
BHREMH 4212 1 BHREMH 4212 %
f%ﬁﬂﬂ 1248 R 124 1B
‘pl/en EE ‘pl/en
H 113 5 65™>

MEAT SEASORING
RNEE TEMERERE

XxL Meat seasoning :UE Potatoes and chips seasoning

KR BE 805 B 703

revnAn FEHH 9 FOHR 19
SHEMK 14212 fF BHREMH 4212
fRETEA 1241A R 1241 A
BS ‘pl/en EE ‘pl/en

L

A& T IERRE

XXL Soup and sauce seasoning

K‘if@* pE 7038

B2 PRI MK 9

Dozup SHRENHR 4212
R 1241 A

‘pllen

SOUP & SALE SERSONING




PET EEEH ha

SPICE MIXES PET

PET 8RAKE 550 5%

Fish seasoning in PET 550 g

PET ARIALKH 550 7%

Meat seasoning in PET 550 g

Kucharek HE 1550 % HE 1550 7%
= SR 16 fF SEMHH 61
MEAT SERHHR 1720 1 SHRMHHR 1720 1§
_ ERIETHA 124 1MR TRIETHA 1241MA
EE ‘pl/en BE ‘pl/en
5 9”0"1"]‘!‘!‘ 0“4‘8‘?‘?‘4 > 5 ‘?H()ll‘llll‘!‘!‘ O‘USUSL >

PET /& AKF 550 5%

Grill seasoning in PET 550 g

PET 2RIALKF 500 7

Poultry seasoning in PET 500 g

HE 1500 5% Kcharek BE 1550 5%,
SEMHH 61 3 SR 61
SHRENY 17201 GRILL SHEHHY 1720 1
fRIBTER 1241 H {REHA 12418
BE ‘pllen BEE ‘pllen

5 9”0||‘I|II|:IS||5‘ 0”4|8|80le > 5 ‘J|0||‘I|II‘!|!| DHAUSUS >




BOUILLON CUBES

RIBAMKIR Kuctare I

FAEZICLRYRIEBERIROIAE 60 5. 120 T2, 180 =M. LK E. NMEAEREF B R RARKIZER,

Kucharek AREEERIRAE 2%, BRI B{E2mANEHERL BRI B IFREL

BEEF

BOUILLON

4% 60 7% 4R#H120 %
Beef bouillon 60 g Beef bouillon 120 g
J=) 160 7% BE 1120 5%
(ST 241 FEMHH 2%
AN 18640 AN 14320
ﬂ%ﬁﬁﬂ 21 A ﬁ}ﬁiﬂﬂ 21A

‘pl/en 1BS ‘pl/en

901135 1051
4A%180 7% 357% 60 5%
Beef bouillon 180 g Chicken bouillon 60 g
s 180 32 B 60 5%
FOHH 2 (SHORLE 5 124 1%
SHERMHH 13240 fF BHREEMH 18640 1
{RIER 12 1A T%BEHH 27 A
EE ‘pl/en BE ‘pl/en
H 10 ’I 3 >

387% 120 52 357% 180 52
Chicken bouillon 120 g Chicken bouillon 180 g
AE 112052 AE 1180 7%
SOHHK 2 FEM4H 24
SHREHH 14320 AN 13240
IRIBTER 2B {RIETER 2B
BE pllen BE ‘pl/en

o>



AR R IR

BOUILLON CUBES

BRR7 60 7g BE#H120 7%

Vegetable bouillon 60 g Vegetable bouillon 120 g

BE 160 7% HE 120 52

SEMHH 124 1 FEMH 24

BHEENH 18640 RN 14320 1

ﬁﬁﬂﬂ 12MA {%ﬁﬂﬁ 2B
BE ‘pl/en ‘pl/en

1135

011075

2>

ERZRi7 180 52

Vegetable bouillon 180 g

#E 1180 7%

FOHR 2

BREEMNY 13240 ff

ﬁﬁﬁﬂ 2B
EE ‘pl/en

135%01313 H




AR R IR

BOUILLON CUBES

383%
FCh/KER2R 60 72 BEH605%

Chicken bouillon
with dried vegetables 60 g

Herbs bouillon 60 g

B ‘60 2B 1607
é@#ﬁﬂz 124 1? (SRS 124 1
SHAHR 8640 14 SHEH 8640 ft
RS ‘1248 (R 12 A
EE pl EE ‘pl/en

5 J‘JUU!"J UUHUL"OHL 5 “901 135 046336”>

A% 60 52 457 60 7t

Meat bouillon 60 g Mushroom bouillon 60 g

J3=2] 160 7% #E 160 7%,
i=3akis o 124 (SELE o 124 1
SHEMY 18640 1 SHREMK 18640 ff
fRIGTER 12 NB {RBTEA 2B
BEE ‘pllen EE pllen
57901135%046350"™> 5 “t‘;”(!lllll‘!‘lj‘ !JL"JUL'LL




LT

SOUPS

HHER FAERFE. IREANNEERET—ESIEEEEM L, 158 7T Kucharek. REEJLHER]
MASEIRE 7. Kucharek DUARIE R BIEM SR AR, HALTRIETIEA. XK E, FEEHZRIRIEE,
HBEEKRERL BFLEER. hER LENIEEE, B2 EHXIKIRIBEAIRE. 1HE—BRE TR

4 . Mushroom soup Onion soup
AE 4275g AE 1305
FEMHH 120 1 MY 1304
AN 14800 BHEEMNHY 14800
R 2B 1%5@}1 BERY=!
EE ‘pl/en/ar ‘pl/en
50> ‘ 41>
BE7 WARLT R
Pea soup Red borsch instant
BE 14553 B8 148 5%
BEMHH 125 1 FEHR 125 1%
AN 16000 SHEEMNY 16000 ¥
R 2B REHA 21N A
EE ‘pl/en/ar BE “pl/en/ar
> 5707"™>
RBLL BT RZ XXL PP
Red borsch XXL instant Silesian sour soup
BE 112052 BE 146 5%
FEHH 6 1 SEHH 120 1
BRENH 11792 RN 14800
T%E,Hﬂ 2B 1%9’?,3}% 2B
BE ‘pl/en BE ‘pl/en
769"
T BBR7
White borsch
=2} 140 5%
FEHH 1251
SIERNY 16000
REHA 2B
BE ‘pl/en/ar
1%

12



SAUCES

487 3
= @

ERERNZ T ZARRENERMHG, Kucharek BIREFIEEEIR, FIREIR. BIYE 7. T INEESMRE
ERERERETHARRENRELE

e B

Champignon mushroom sauce Mushroom sauce

AE 12875 e 128758

FOHHR 125 1% FEM4K 125 %

RN 16000 SHREMNY 16000 ¥

RIFHA 21N A 1%&3}3 21 A

EE ‘pl/en ‘pllen
937"> 901135%043823">

REIER T R R T

Light roast gravy Dark roast gravy

AE 1285 e 12875

MY 1251 MK 251

BRENHHY 16000 4 BHREHH 16000 4

REEA 2B f%}ﬁﬁﬂ 2B

BE ‘pl/en ‘pllen

51%901135"017671"> 6 >

HE

Tomato sauce

BB 1335

BEM4HK 125 1

AN 16000 1

ﬁﬁ% 127A

EE ‘pl/en

43809

>




_PAPRYKA ¢

- i—— SEODKA
PIEPRZ CZARN' Em; o |

I SMAKI SWIATA

I - 5 PRZYPRAWA DO
. ) 1L MORSKA 7 PIEPRIE . N ZtOCISTA SKORKA
T EmEimEs |
. ..100g

CHICKEN SEASONING
FOR GOLDEN CRISPY SKIN



#A#l / PEPPERS

Prymat,

ARMBFNE[SERNEZICENERNEA. BRI SBEEI ZRERE. FASER
ESATL NI IELY/N

Rpvfrt. RTEFIENE. SIPERMRF LR &R B E—
Hit. BEASEBHRNNZHEERN. BENES

P B ARHTIE B .

PIEPRZ Black pepper coarse ground PIEPRZ
CZARNY %@y 512551% CZARNY
SRS 19500 mielony *
RETHA 136 ™A : Py
BE ‘pl/en
fPrymat] 8 EANEE [ Prymat}

Black peppercorns

PIEPRZ

PIEPRZ

CZARNY N o 120% ZI0LOWY
& ' BERMHH 123
i SHENHK 18740
R 13618
EE ‘pl/en
(Y
EHANUEE fPrymat]
PIEPRZ : Fiery pepper ground PIEPRZ
ocnmrv | s 120% CZOSNKOWY
e SO 125 :
ESEERENEE 19500 ff
T%F%HH 1241 H
EE ‘pl/en
{RE
R OAKE
PIEPRZ Green peppercorns PIEPRZ
ZIELONY S 25 CYTRYNOWY
SR 120 1 o
ESEERENEE 17600 1
RIEHA 13618
BE: ‘pl/en
EHANAE
PIEP Rz Mixed peppercorns
KOLOROWY FE 1552
. FEMHH 125 1
AT 19500 1§
T%F’ﬁ'ﬂﬁ 13618
BE ‘pl/en
1723">

//J\\T 3:

REEIEY) R BRI ERIEER.

A
Black pepper ground
J=") 12058
BEM4H 130 1
AN 11400
R 136 ™NB
EE ‘pl/en
00037 6H>
RO
Spicy dried spice blend
BE 12052
FEMHH 125 1
AN 19500 1
f%ﬁﬁﬂ 136 1A
‘pl/en
FEHANAE S
Garlic pepper ground
#E 20%
FOHHR 1251
SHEEMNY 19500 ff
R 248
BE ‘pl/en
02586 7H>
B M
Lemon pepper ground
J3=2] 1205%
FOHH 13014
SIEEMNHY 111400 1
T%Eiﬁﬂ 241 A
‘pl/en
>
AR E
White pepper ground
#E 15 5
FOHR 1251
BREEMNY 19500 ff
R 136 1B
B ‘pl/en
‘ 000505™

{15




P—FRNEE
SINGLE SPICES AND HERBS

Prymat,

HLUBR K =RBIRD T D= HE R

RERDTFEREMHLF. EFEEKRZEUN

ERIEM. 22!

ﬁm\ﬂhuﬁﬁ BHRRNEEE . MUABARENRANK. MEBBBL. KEBAREE. N8R
BZRETABANK,

ZIELE
ANGIELSKIE

| suszona

{ Prymat)

KMINEK °

{ Prymat)

KMIN
RZYMSKI |

16

ZERM
Allspice ground
#E 1155
M4 1251
SHENY 19500 ff
1%533}3 136 ™A
‘pl/en
Bt 7K % &h
Basil dried
s 0%
FEMHK 20
BRENHY 17600 4
1%&3}3 [S=!
BE ‘pllen
000604™
Black caraway (Nigella) seeds
#E 20%
FEMHH 20
BREMNY 17600
ﬂ%ﬁﬂﬂ 136 1NB
‘pl/en
0>
BEDISHF
Caraway seeds whole
J3=2] 12058
MK 125
SRR 19500
R 136 1A
BE ‘pl/en
2>
INEIEFFS
Cumin seeds ground
J =) 558
FOMHH 1251
EHREMY 19500 1
R 24 1MB
EE ‘pl/en
2001

[Prymat)

ZIELE
ANGIELSKIE

Poyma
LISC

LAUROWY

KMINEK

. mielony

KOLENDRA

[pymat)
KOPEREK

BEZER
Allspice whole
=2} 1552
FEMHH 18
BIERHHY 16840
T%B%HH 136 1A
BE ‘pl/en
000420"
Atk B A
Bay leaves dried
BE 650
FOHR 251
BHRENHY 16000 %
ﬁ%ﬁﬁﬂ 6 ™A
BE ‘pl/en
0482™>
DIEHFH
Caraway seeds ground
HE 1205
SEHH 1251
RN 19500 14
RIFHA 136 1A
BE ‘pl/en
000765™
BSRER
Coriander whole
#E 1552
FEMHH 125
RN 19500
RIAHR 136 1A
BE ‘pl/en
BRACFEE
Dill dried
BE 65T
FEMHH 125
SHREHH 19500 %
IRIETER 136 1A
BE ‘pllen
000406">



ﬁ—éﬂ*ﬂéﬁ / Prymat
SINGLE SPICES AND HERBS

Bk KR e EH R K FEhntE o R FRA0 % &
Dried spice blend with garlic SUSZONE "__ Dried tomatoes with garlic and basil
PE 120% PﬂMlD[lRY + I 15 3
M4 1251 i SO 1251
BHREMH 19500 1 SIERNY 19500 f§
1%%3}3 24 NB R 2N A
‘pllen BE ‘pl/en
Il NI
BRI A TR WP mat o PO THHRER
Garlic dried ZIOtA Herbes de Provence dried
s 207 PROWANSALSKIE BE M0
FEMHH 130 1= : ~ BEMHHK 120
BREMNY 111400 1 BREAENY 17600
ﬂ%jﬁﬁﬂ 136 1A RIEHA 136 1B
‘pl/en B ‘pl/en
U(JZUU > “?‘0 ’IUS‘ ‘0023
ryma y BERARERE A7k hILELE S
ZIOtA : Italian cuisine herbs Lovage leaves dried
KUCHNI WEOSKIE) A& 8% B 105
FOHH 125 % FOHH 20
SHEHH 19500 BHRAENY 17600 1
f%ﬁﬁﬁﬂ 12418 R 136 NA
‘pl/en EE ‘pl/en
oll>
Ak S8 = i OE
Marjoram dried Onion dried
BE 8% AE M55
M4 1251 M4 1251
SHAENY 16000 f# SHEMN 19500 ff
1%5%,% 136 A f%ﬁﬁﬁ 124 1H
‘pl/en BE ‘pl/en
99>
AiKSF = At K B A
Oregano dried NATKA ' Parsley leaves dried
#E 85% { JE=2) 6%
(SIEE 220 fF PI ETRUSZKI i SO 20
BHREMH 17600 BHREMN 17600
ﬂ%ﬁﬁﬂ 136 1A RIEHA 136 1B
‘pl/en EE ‘pl/en
> 000390™

P17



B—HRNEE
SINGLE SPICES AND HERBS

{ Prymat}

GORCZYCA
BAL

CZOSNEK
NIEDZWIEDZI

Ne Byt =
BE=REBE
Polish cuisine herbs
BE 852
FOHHR 120 1
AN 17600 14
f%ﬁﬁsﬁ 1241 H
BE “pl/en
26>
B 7K &SE 1
Savory dried
J=") 0%
(STt 125 1
AN 19500 4
1%5‘1&@ 1241 H
BE ‘pl/en
>
KB EE
Thyme dried
BE 11052
FOHHR 120 1
BRENHY 17600
R 136 NA
EE ‘pl/en
000352">
-4 W
BT R
White mustard seeds
JE3=2] 130 %
FEHHR 1251
AN 19500 4
T%Eﬁﬁﬂ 136 M A
BE ‘pl/en
>
Bt K BF Fn
Wild garlic dried
J=) 45
(ST 120 1
AN 17600 14
1%@)"1&@ 241 H
EE ‘pl/en

[brymad
ESTRAGON

AR KKE T

Rosemary dried

)=} 1552

FOHH 120

AN 17600 14

BRI 136 N H

BE ‘pl/en

27>

Bk =

Tarragon dried

BE 1105

FEHH 120 1

AN 17600 1

T%B%HH 12418
‘pl/len




Prymat,

¢T5kiH#7 / PAPRIKAS

IHRMMBREANERZ— FAERITAT 2500 F. HREGEIBHIRIANKMBRSIEMAR ZEH.
BRIL. 05, EERBRAMS . 2R, HEHQFNERPRD TARMN R ELRF AL BR
[TZBTR=%(8. IRZEHRRERBKREE,

—

PPymat B R 21 SRR Prymat IR N FRET R
N o Cayenne chilli pepper ground . /1 Hot paprika ground
CHILI PAPRYKA | /)
PIEPRZ CAYENNE = " RS 538 OSTRA %' ' I 1205
MK 1301 s i SEMHH 251
SHEHR 11400 4 o jelona | | SHEMHK 19500 14
REUA 136 NA { {RIEVEA 36 B
EE ‘pl/en BE ‘pl/en
P! 1) S F) EH R LT ERHTD Prymac QIS Sl EHPRET SRS
< Hungarian sweet paprika ground Sweet paprika ground
PAPRYKA PAPRYKA
WEGIERSKA SEODKA BE 120 % SLODKA &, RE 1205
o FOHHK 125 1% = i FOHH 251
BRENHN 19500 7 ielona 4 BHREHH 19500 14
IRIER 136 M A b {RIEA 36 NB
EE ‘pl/en BE ‘pl/en
5 ﬂUUl!!|UULLLJ > 5 JMUl!!‘JJJLUL >
PPrymat MR EEH R LT BRATAS
PAPRYKA X Sweet smoked paprika ground
WEDZONAStODKA = 5 R 1205
FEMHH 125
BRENN 19500 4
IRIER 124 MB
EE ‘pl/en

901135

031912”>

5




IE2£E¥El / ROOT TYPE SPICES

mat,

HENRE BANEZE. SENEZERRN. &

BRI BIAZRE . KRR

OWoC
JALOWCA

20

SRET &

Bl &EAF
Anise seeds
BE 12052
FEHH 120
RN 17600 1
T%Dﬁfﬂﬂ 136 1A
‘pl/en
>
WE%
Cinnamon ground
BE 115 5%
FEMHH 130 1
e R 11400 4
T%Fwﬂﬂ 136 1A
BE ‘pl/en
000178"™
- TS
Cloves whole
BE 110 5%
FEHH 120 %
RN 17600
T%Dﬁfﬂﬂ 136 1A
BE ‘pl/en
000185™
BEMHNRT
Juniper berries whole
#E 1552
(SHONCS 5 118 1
RN 16840
RIHA 136 1A
BEE ‘pl/en
135%013512">
BERNEE
Nutmeg whole
BEEE 2%
(ST 2 1
SHEHH 13456 1
ﬁﬁﬂﬂ 2418
BE ‘pl/en
13570321 ”>

GAEKA

MUSZKATOLOWA

BEBAI8REE

FHNEES a2, IR T =

SEM

Cardamom ground

BE 0%

BEMHH 251

ESEERENEE 19500 ff

R 2418

EE ‘pl/en
031899™>

ESYEES

Cinnamon whole sticks

BEEE 3

BEMHH 115 1

ESEERENEE 15700 14

R 2248

EE ‘pl/en

=i

Ginger ground

BE 115 5%

sS4 125

BIEENY 19500 1§

RIEHA 136 1A

EE ‘pl/en
000659"™>

REEH

Nutmeg ground

=2} 1052

FEHH 130t

SIERNY 11400

REHA 136 1A

BE ‘pl/en
000635">

EZEIRM

Turmeric ground

BE 1205

MY 130

BRAENK 111400

REHA 136 1A

EE ‘pl/en




Prymat,

‘5 ¥/ SPICE BLENDS

EERISRGENNERMT AARANEEEKE R R URBANRE. PEZHEREES! U TESEE
MERIRARIEEC LU O BB A

TR o ) R

Beef seasoning PRZYPRAWA DO -‘17 ‘1: Venison Seasoning
BE 12052 DZ|CZYZNY Jy=2] 120%
SEMH 125 % sl SEMH 125
BHEMNY 19500 1 i BHEAMNHY 19500 ff
{RIEER 124 1MH R 124 1MB
BE ‘pllen EE ‘pl/en
328" 02536 2H>
PETARIEIES = & E e R XS IA RS
PRZYPRAWADO ** : Chicken seasoning PRIYPRAWADO 2% ; Chicken seasoning for golden crispy skin
KURCZAKA »3 5% KURCZAKA ‘At 0%
BEMHK 1251 . . SEMHH 125 fF
AN 19500 4 s‘ﬁ;{;‘: B RN 19500 4
REH :2247A y (R 24 B
BE ‘pl/en BE ‘pl/len
I (]
BEISRERE R XURSS PO AL
PRZYPRAWADO : Chicken seasoning with herbs Oriental chicken seasoning
KURCZAKA - HE 30% FE 13057
Bl SeMH 125 (SHONCS 5 120
BHREMN 19500 f4 BHREMH 17600 1
REHA 124 B 1%)%3)% 247A
EBEE ‘pl/en ‘pllen
|H|\I|||\I\I\HI\H I
PRI G P I AR RIFIE IR
PRZYPRAWA DD & .. Spicy chicken seasoning PRZYPRAWA ", Kebab-gyros seasoning
KURCZAKA - =3 - KEBAB-GYROS . # " -
- by SOHH 125 #F SR 25t
BHREMK 19500 4 BHEMK 19500 4
T%ﬁﬁﬁ 247 H f%ﬁﬁﬂ 136 1A
BE ‘pl/en BEE ‘pl/en
IR |

FRIK RN 18 A IE A AIGFNE P IE TR

PRZYPRAWA E’i% Spicy kebab-gyros seasoning PRZYPRAWA DO » § Turkey and poultry dishes seasoning
NEBAB-GYROS 4 h »E 0% INDYKA e o7
- \ e BRTOREE 125 {| sarg 25
zchili [ BHREMK 19500 f4 BHREMH 19500 4
' 5 REHA 136 1A RIEHA 12418
BE ‘pl/en BE ‘pl/en

032742

024242™

>
P21



5 ¥/ SPICE BLENDS

PRZYPRAWA DO

PRZYPRAWA DO MIESA

MIELONEGO

PRZYPRAWA DO

PIECZENI

22§

(o

PRI R AL

Huntsman’s poultry seasoning PRZYPRAWA DO
SE 20% WIEPRZOWINY'
M 25 fF =
BHREMY 29500 £

RIFHA 1241 A

EE ‘pl/en

00v

9>

BHEMER R TR

Pork chop and roast pork loin seasoning

HE
[SILE 2
SHREMY
REVHA

BE

81>

PR, TERIFI AL R

Minced meat, stuffing

PRZYPRAWA DO
20% KARKOWKI ¢
125 1% )
19500
136 N A
‘pl/en

and meatballs seasoning PRZYPRAWA DO
#3 0% ZEBEREK
FEHH 1251
BHEENY 19500 4
R 24 TB
EE ‘pl/en
000055™
JE PR R R R A P Prymat]
Roast and stew meat seasoning PRZYPRAWA DD
AE 1205% BIGUSU
UM 125
AN 19500 4
1%%3}% 24 TB
EE: ‘pl/en
0307™>
8 B LR
Fish and seafood seasoning
AE 1205%
SeMH 1251
SIERNH 19500 ff
R 124 1B
BES: ‘pl/en
6>

R
Pork seasoning
BE 1207
FOHR 125
SHREMH 19500 ff
1%&&@ 248
BE ‘pl/en
|| >
RS IR
Pork shoulder seasoning
AE 1205
FEHH 13014
AN 11400
1%J)ﬁﬁﬂ 1241 H
‘pl/en
“ H >
2 A NN
e EBEE AR
Ribs seasoning with honey
BE 1205%
(SRS 1301
SREMNHH 111400
T%E%HH 12418
‘pl/en

151

iy MNP E SIS 1513

Sauerkraut and meat stew and cabbage
dishes seasoning

51>

HE 1205
FEHH 130
RN 111400 4
T%Bﬁiﬂﬁ 12418
BE ‘pl/en

00024

6>

g UL =V AN G S 2

Fish seasoning with a hint of lemon

BE 1165
FEHH 125 1
SRAHS 19500 4
{RBTHR 12418
= ‘pl/en

5 ‘901135 032




BE ¥/ SPICE BLENDS

| Prymat
PRZYPRAWA

CURRY

PRZYPRAWA DO

DANZ FASOLI &

PRZYPRAWA DO

ZURKU

PRZYPRAWA DO
ZIEMNIAKOW a\

PRZYPRAWA DO

MAKARONU | 4

R 77 WU i

Oriental curry seasoning

AE
SO
SHREMH
fREHA

BE

0611

>

BEREAKE

Bean and legume dishes seasoning

1205
130
111400
241 H
‘pl/en

AE
(SIS
SHENHR
REHA

BE

026

0"™>

B RZ M BT Ri7EKE

Sour rye soup and white borsch seasoning

PRZYPRAWA DO |
20% ROSOLU
125 1
19500 4
241 A
‘pl/en

AE
SeMH
SHAEMNH
REHA

EE

T EMEFIARE

Potatoes and chips seasoning

05

034050™

12558
125 1
19500
241 H
‘pl/en

FLAKOW

PRZYPRAWA DO

1008

51>

EXEEMEAFE HELke

Pasta and lItalian dishes seasoning

1255
125 1
19500 ¥
241H
‘pllen

HE
[SILE2
SHEMY
REA

BE

PRZYPRAWA DO
120 5g P|ZZY
125 1
19500
1241 H
‘pl/en

PRZYPRAWA m
GARAM MASALA S

PRZYPRAWA DO i’

BRUSCHETTY et

R BANE S FERIE LR

Oriental garam masala seasoning

AE 1207
FOHHK 125
SIERHH 19500 1§
R 2418
EE ‘pl/en
“ 8>
7R R
Broth, soups and bouillons seasoning
BB 25
FEM4K 281
BREEMNY 110640 ¥
RIEHA 2478
EE ‘pl/en
901135%049955™>
Rt iEnReL
Tripe seasoning
HE 12058
SEHH 130 1
RN 11400 4
1%)%3)% 24108
‘pl/en
0086™

REIVEEBEMERFRIEE

Bruschetta and Italian dishes seasoning

#E 1552
a4 1251
IR 17200
RIHR 2B
BE ‘pl/en
W= SRR KRR

Pizza and ltalian dishes seasoning

#E REED
FEHH 1251
SHRAGH 19500
RIFHR 122418
BE ‘pl/en

9>

£23



‘REEFL/ SPICE BLENDS

PPymac SRR V1L, T A EEE AL f Prymat] [ZHEYINGER-SEP S
PRZYPRAWA DO - _ Salads, sauces and dips seasoning PRZYPRAWA DO S0SU . Tzatziki garlic sauce seasoning
SAEATEK I 120 % TZATZIKI [ =Y 120 %
r UM 125 | B 125 1%
SHRENH 19500 4 BHEENHY 19500 4
fREHA 1241 A RIHA 1241 A
EE ‘pl/en BEE ‘pllen

01?

>

BEIVEESEN BREIVEEEN

Pickled cucumbers spice blend Sour cucumbers spice blend

BB 4052 BB 14057

FEHHR 2 FEMHH 2

AN 12160 4 AN 12160

f%ﬂﬁi,ﬁﬂ 36 ™A REUA 136 A
EE pl BE pl

70

5 ”901135”030656”>

>




55‘.’%?*4 = *ﬁ"z% / Prymat
SPICE BLENDS - TUBES

EARH E A= kA

Pasta and pizza seasoning

K R R AR A

Roast and stew meat seasoning

BE 1100 52 BB 1100 3%
SOHHK 110 4 FOHHK 110 1
PRZYPRANA SHEHH 12200 BRAENY 12200
MAKARON 1%%3}% 13618 1%%% 136 1M A
&PIZZ: BE: ‘pl/en BEE: ‘pl/en
L]
1> ol>

thiiﬁj VJ\?_L‘\LEJ Uﬁk*ﬁl-

Vegetables and salads seasoning

T EMERIAELRE

Potato and chips seasoning

=2} 1100 7% #E 1100 7%
2 SEMH ot SEMHH Mot
& FF:Z'Y!!RJ.'.!'-" SITEMFH 12200 1 SILEMFH 12200 %
WARZYWA 1%@%3}% 136 A 1%)@'33}% 136 ™A
&5m BE: -plien EE: -plien
51> 2>

5&%@% / SPICE BLENDS
2IREER / CUISINE OF THE WORLD

NS EARM. FEMEBAEFNAKREHNEZ R =REEUEISHRE AMIBLEETEREEFTEHHARM
WER. ME 7 EE0E2mAEAEE. RIVIEIURRELEL R U LM E,

AR

Chinese cuisine seasoning

SV ESEE S S

Italian cuisine seasoning

HE 1255% AE 15 5%
S0 20 1% SEMHHK 120
SIEFR 17600 #F SRAIHR 19500 {4
REUA 124TAH RIFHA 124 MB
BE -pllen S ‘pllen
L

S PR R AR

Mexican cuisine seasoning

BE 12052

M4 1251

SHEMH 17600 1

R 124 1B

BE ‘pl/en

251



Prymat,

BEEF / SPICE BLENDS
5= 3ER / UKRAINIAN CUISINE

MIREREL ERABERMNSAE FNEER =BT EANEGEN. NBR=At. Si&5|7HE,
BRESFIIHE. BETRZRENINK.

: >y = === J L N NI A N
o - AN R IARE
;lgi’nnaﬂlaﬂﬁnst“ﬁ " Korean style carrot and salad seasoning PRZYPRAWA DO Pilaf seasoning
REANSK PILAWU
NPHNPABA A0 ‘ C n >$% 25 ?-E’ NPANPABA 0O et >$§ 25 ﬁ
MOPKBM 10-KOPEHCEK , SOHH 125 1 FEM4HK 125
= SHRTH 17200 1§ SRR 17200
IRIRER 18 A {RIRER 8B
EE ‘pl/ua/de BE ‘pl/ua/de
51"901135"049313™> 51901135%049276™
JE PR BB IR
PRIYPRAWA DO » Shashlik seasoning
SZASZEYKA
NPANPABA 0O >$% 20 EE
UMY 1251
SHREHH 17200
IRIEA 118 1NA
EE ‘pl/ua/de

9

049290

01135

5 >




mat,

THkIEEEl/ SWEET SEASONING
5/ COMPOSITIONS

EEASHKERS S RIMEETHD . BREHRNERMHE BEE - HmUERIERER; BiTHER
- N2 TEREE E]\i@él VXK BIBEADEE RIBREL - BUES SRUNBEA RBIRTH R4 e RN - Z¥Ika
PILLFEEEOR. BFRIRE. B4R K.

Phymac SN SEFEAIEH RUPERIAE BRI R AEITIRE
CUKlER < Cinnamon sugar for cakes and desserts CUKIER o L Lemon peel sugar for cakes and desserts
BE 115 5 ZE SKORKA CYTRYNY BE 55
FEHH 125 1% FEHH 25
AN 17200 1 AN 17200
ﬁﬁiﬁﬂ 2MA ﬁﬁiﬁﬂ 2MA
‘pl/en ‘pl/en
901135"038218"™> 901135"038195™>
. ERVEHREEERE DNERNEE & A
CUKIER o _ Vanilla sugar for cakes and desserts PRZ\l‘(Tmﬂ [Ny Spices for coffee and desserts
‘ 4 )
Z WANILIA . -/'vg BE 0% W 50 B 1203
s a4 125 l__DE,s_ERow j, a4 125
BHREMH 17200 1 BHREMH 19500 ¥
f%)i’ﬁiﬁﬂ 118 ™A f%)i’ﬁiﬁﬂ 1241MH
‘pl/en ‘pl/en
5>
%ﬁ @%ﬂﬂﬂlﬁﬂﬂ*ﬂ P R
7w I]
= (Gllntweln) %L#\ E*]I\\*DEHII\\]J_J **’I’
PRZYPRAWA DO ) .
GRZANEGD = Mulled wine and beer seasoning (Glintwein) PRZYPRAWA DO Gingerbread, cakes and desserts seasoning
e o PIERNIKA v o
SOHK 125 1 ' . Rt SO 1251
SREH 19500 f4 j|  SHEfR 19500 fF
R 1368 R 24 TA
EE ‘pl/en LR -plfen
901135"012485™
éﬂﬁ?ﬁ%ﬂ
PRZYPRAWA DO B ' Spice cookies seasoning
CIASTECZEK 5 \ _
KORZENNYCH FE 12058
Wy SafH 125 fF
BHRENS 19500
f%ﬁﬁﬂ 2418
‘pl/en
|
2 BEAIR S AR
PRZYPRAWADO = Apple pie and desserts seasoning
SZARLOTKI BE 1205
L SeMfE 125 1
BREMNS 19500
1%)%33)% 12418
‘pl/en
‘ 2>

27}



& FERk /
SPICES AND SEASONINGS

XL 8K / IN XL PACKAGES

FAIRY XL BRBERY EESMT R AN %—éﬁ%ﬂ/ﬁmﬂﬂﬂiﬂ ZPTRE. ERR =M1W, INREEN
S TR EERLERRE, AFN@mA. FFRIZSE. 100% FTRK. BNERANERR! HINBREBEEF
BIENA 21!

' N DUZ0
B P AL mamin
PIEPRZ ! Black pepper ground PIEPRZ Black peppercorns
: #E 150 7% #E 150 7%
CZARNY o SEEE 1201 CZARNY N sanH 6 1
e SHaMR 13600 #F SREHH 12880 #F
mielony < f%ﬁﬁﬁﬂ 136 1M A T%Eﬁﬁﬂ 13618
’ i ‘pl/en ‘pl/en
I |
" S D0
BOKRAEER ey R PR
PI EP Rz Spicy dried spice blend ZI ELE Allspice whole
o AE 150 5% | AE 140 58
ZIOLOWY SEHK 120 ANGIELSKIE SEHR 15
. Es AN 13600 1 AN 12700
1%Eﬂﬂ 136 A REHA 136 1A
BE pllen EBE pllen
H!IHZ“EXL & W \ g Evr W\
o EHIRLTSRHID : BRI M
PAPRYKA % Sweet paprika ground PRZYPRAWA ’” \ Chicken seasoning for golden crispy skin
BB 50 5% : % - B8 705
SEODKA son ot KURCZAKA S o
. 3 AN 13600 1 AN 13240
{RBTHA 136 1A ﬁdﬁﬁﬂ 248
BE ‘pl/en BE pl/en

51901 015219
S e STE V) o 0000 N
SEAF AR Al XL
PRZYPRAWA = Kebab-gyros seasoning PRZIPRAWADO [ _ Broth, soups and bouillons seasoning
KEBAB-GYROS " - ok ROSOLU .«?- i oh
: SRR 13240 15 : - SRR 13600 4
RIHA 36 ™A RIFHA 136 A
BE ‘pl/en EE ‘pl/en
L, I

£28



N=FAN
/&t 1

¥l / SPICE BLENDS

BE / FOR BREAKFAST

BRREFERS R IEREL
Egg dishes seasoning Porridge seasoning
BE 55 BB 557
% . ’é@#éﬂl 125 %
s TEN @ 2TA
- ‘pl/en BE “pl/en
901135"0 411> 8>
%ﬁﬁ%ﬂ
Quark seasoning
AE 558
4K 251
AN 19500
{RIER 12418
BE ‘pllen
Q
T} 7J|]3"f'J / FOOD ADDITIVES
INGIFT INGFT XXL
Baking soda Baking soda XXL
RE 150 7% AE 180 7%
a4 123 M4 118
SHREMH 18740 SHEMY 13240
{RBTEA 2B T%Eﬁﬁ 2B
EE pl EE pl
5‘901135 017510" ‘ 011357021814
FTiE FTARER XXL
Citric acid Citric acid XXL
FE 1207 #E 150 7%
FEHH 125 1 S8 120 1
BRENH 19500 4 BHRENH 13600 1
{RBTER 136 1B {RBTEA 136 1B
BEE pl BEE pl
51901135%017558"™ 51901135%015219"™>
B FEPIRAAR XXL
Pork gelatine Pork gelatine XXL
#E 1205 J3=2] 150 7%
a4 1251 M4 120
BHREMN 19500 14 BHEMN 13600 ff
{RBIEA 36 1MA T%Eﬁﬁﬁ 136 1M A
BEE pl “pl
5%901135%028660"™> “ 3 1>

29




T €185 / BREADCRUMBS  L-¥mat

VES¥ZE / AND FRIED ONION

EHEBEREP—MERMARISRNERER. BT RIS ERARIFRZR. BEMMISERERMENF
Y £ RILGRSEEEENERE. EFRSIFFRAUNRZRERRES. BRI Z. TIEABEEGRR.
2EER. AIUTToRAREE. 2. XE. WFE. ABNURSR=BAMDAINIKE. BATH. ER=.
ZERARORRFHES. =M. REEE,

HEE BRREIAKRS

Breadcrumbs Coating with seasoning for poultry

AE 1400 58, AE 19052
isRakus o 110 14 SEMH 15
SHEEMH 1910 14 ESERRENES 12700 4
IRIEA 1271TA REEA M8 NA
B pl/en EE ‘pl/en
51901135%000444"™> 51901135 010139H>

NESZESEES S VES¥72 100 52

Coating with seasoning for meat Fried onion 100 g

AE 190 % AE 1100 52
SeMH 15 S804 6
SHREMFK 12700 f# SN 176 1
TREHA 18 A REHA M127A
BE ‘pllen BE pl

901

010153

029438

135

VEZER 300 7

Fried onion 300 g

901135

5 > 5 >




N \1; *ﬁ/

Prymat,

SALAD SAUCES IN POWDER

DR E B

O BEHBEREFEENHMET

RNBERKR. HEREYD

DRERRRY DAL, RIRLEIE. 883, SMRIET R K. SHEERIHITINE,

THALRT I DRE
Basil salad sauce with fiber and chia
#E 9%
SOHH 130
SHREHH 125740
1%E§ﬁﬂ 181N A
pl
" 0113 5 2'>
I Z AR RO HIE
Dill salad sauce with fiber and linseed
BE 95T
FE64H 130 1
AN 125740
T%E,HH 18N A
EBEE pl
38>
B8 DS
Fresh cucumber salad sauce
#E 9%
SEHH 130
AU 125740
f%)i’ﬁiﬁﬂ 118 NA
pl
243"
R
Greek salad sauce
BE 95
FEH4H 130 1
SHAGHR 125740
T%E,HH 18N A
BEE pl
6>

311

Sos satatkowy

:I}ZUSNI(IJWY

IRRREIEH %
NEHEDAE
Dill and herbs salad sauce
BE 952
FOHHR 130
BHREHH 125740
f%ﬁﬁﬂ 18 A
pl
1135%017060">

EVARIE CHEET)
French salad sauce (vinaigrette)
BE 9%
FEMH4H 130
BHRENH 125740 1
ﬁﬁﬁﬂ 18N A

EE pl

N 49
AR ()
Garlic salad sauce (Caesar)
BE 9%
a4 130
SHRAGH 125740
f%ﬁ’ﬁiﬁﬂ 118 NA
pl
02534 8“>

=N HIE
Italian salad sauce
BE 9%
S 130 1
BHRENH 125740 1
ﬁﬁﬁﬂ 18N A

EE pl

3



DRI/

SALAD SAUCES IN POWDER

9011350

THRNEEDHIE

Paprika and herbs salad sauce

AE 9%

BEM4K 1301

ESERRENES 125740 1

R 18 N A

EE ‘pl
2767

NEEEVhIE

Dill and herbs salad sauce

FE 275

SE4H 251

SRENH 17600

f%ﬁﬂﬂ 18N A

pl

HEE TR RTINS

Vinaigrette salad sauce with fiber and black seed

BB 95T
BERM4H 130 fF
SEAMNN 125740
1%EHH 18N A
EE pl
L776™>
?‘%H:I:I:q_]\j;-'- P4
Greek salad sauce
HE 12752
BSR4 125 1
AN 17600 14
1%%% 118 ™A
BE pl
90113511041




Prymat,

J%4% / GRILL

NRAGEE. ENED. BERIMN. BT, ERERBZRINNRE. EEDERBEEKRMEE -1

THRVIERRRE
22 BRI AR KB E& IR RS
J Classic grill seasoning Grilled cheese seasoning
ﬂ g 5 120% 5 20%
m =2 FEM4H 130 FEMHH 125 1
= SR 111400 4 SR 19500 4
(d | REEA 36 1A REHA 2241 B
BE ‘pl/en BE ‘pl/en
5 1901135 000734“> 57901135 044592“>
JEIGIF KL KB BEIARRY
Grilled chicken seasoning Grilled steak seasoning
HE 1255% BE 12058
SEMHH 125 SEM4H 125
BHREMN 19500 4 BHRAEMN 19500 4
REEA 124 A REUA 24108
BE pl/en BE: ‘pl/en
5 19011351034265"> 5 !‘(l)l’lll’l‘!’z‘u UO(lUSU >

[Prymal KB4 B BRI BRE bR BEIRIEREAR
=
; = | Grilled chuck steak seasoning Herbs grill seasoning
Q ﬂ HE 1205% HE 1205%
= SO 125 4 SEMHS 25
ﬁ [ &) SRMHHR 19500 SRR 19500
{RIBTER 136 1A {RIBTER 136 1A
s EBEE ‘plen EBEE ‘pl/en
5 19011351 014946''> 5 1901135 014847‘>
e RRSRIGEIE AR oo BRI AR
j o Spicy grill seasoning g aad Grilled vegetables seasoning
e B aE 0% R -3 / IS 303
e = SIS 125 g eG = 1251
= SHAR 19500 4 SO SRR 19500 4
o REH 368 N 248
EBE ‘pl/en ‘t’m BEE ‘plen
5 1901135"014823"> 5 9‘011‘3‘5‘ OHAUS‘L’JL

LB IERIR L KA B BRI HEIR AR

[ Pymat)
Classic grill seasoning § L Grilled chuck steak seasoning
s 180 % ’ gj- s 80 %
FEM4H 9 g but (SHONCS 5 oH
SRR 1944 P ERe SRR 1944
1= =R 36 N8 - < 1= r=gn 136 N8
‘pl/en/ks-al/ - ‘pl/en
mk/de/It/lv
51901135"000383"> 51901135%032056"™>

33}



1%4% / GRILL

BERERERE FRERIGEIE R AL

Herbs grill seasoning Spicy grill seasoning

AE 18052 BE 18052

(=3akus o 9 (SETLE o

BHEMY 11944 BHREMN 11944

REEA 136 ™A IRIEUA 136 ™A

BE ‘pl/en/de/lt/lv BE ‘pl/en/ks-al/
mk/de/It/lv

901135”013246“> ‘lHH ‘

013260

5

Il
FE%1%2 / MARINADES IN POWDE

>

FEHRRMRILEE R, FITNERMREZITE LS T ERTIMRENEKREE, IFSHEE. BRIFRE.
SREBAEARAL 2 /N ERIAT, Zhlzfe. &RME. XKL o

N 2N NN A NN
RS UK 2B 7t RE st LR RN
Beer flavoured marinade with honey Classic meat marinade
BE 12052 #E 1205
(SRONLE 5 125 1% FEHHK 125 1
BHEENH 19500 RN 19500 1
{RIBTER 2418 {RIBTEA 12408
BE ‘pl/en EBEE pl/en
5”901135 044714 51901135 016353“>
E u 3 X D o Evr A7
SRR E X IR R Sk 2K R
Dark beer flavoured marinade X i

Spicy meat marinade

FE 120 %% BEE 203
(SIUES 1251 SaHHR 25 {4
SHREMH 19500 4 SR 19500 14
R 24°H R 12413
B “pl/en EE “pl/en
5 H‘?O 11357044691 5 HJJL"JIJ!‘U !J|«|||U3JL|UH>
B RNk
Whisky flavoured marinade
E 1205%
(SHONCS 5 130 1
RN 11400 4
{RIBTER 2418
BEE ‘pl/en

9

044677

01135

5 >




¥+ / LIQUID MARINADES

Prymat,

EERIEMAUTRIETRERIRZE, &€

—M@J\

[ Pymat)

MARYNATA

W PEYNIE
KLASYCZNA

MARYNATA

W PEYNIE
PIKANTNA

KMRRRE EATBELNIK,

REEE, FFREIA. BN, — SRR RS 500 2R

padiilicy Sy FPrymat]
Classic marinade liquid MARYNATA
W PEYNIE
- Y 166 27t
| sanm g STALIREERA
SRAGH 15184 1
T%JEHH 12418
‘pl/en
7>
BRIKBERL T
| Spicy marinade liquid
BEE 166 27t
(SHORLS 5 118 1
RN 15184
1%%3)% 2418
‘pl/en
90113510

IFIE / SEASONINGS

| TR KRR

Old Polish marinade liquid

AEE
[SIEE
SN
REHA

BE

47541>

166 2
18
15184 1
241N H
‘pl/en

HRZ%

Wﬁif*z%i&’fﬁﬁﬂﬂp WEEESERK

351

HIRPE

/\/\_,\

99

034999™>

BOZER

Allspice whole

#E 13552
O 61
RN 13168 1
1%5%3}% 13618
BEE pl

LiE¥EL / IN GLASS DISPENSERS

ERTFE AR, SRS, ’%»MEGI_T%*E
REEFEEZIET ERIUERNBAREHERY £ WA LURIEFIFERE. FRERRT

B

BT, IMEENERE.

Bk % 8

Basil dried

BE 115 7%
FEM4H 6
AN 13168 1+
T%Eiﬁﬂ 15 ™A
EBE “pl/mk




IHIE / SEASONINGS

HRZ%

R
Cinnamon ground
BB ‘50 %
FEHH 6
SFAHHS 13168
f%ﬂﬁiélﬂ 136 1NA
BE “pl
ERUKBAHIAD
Fiery pepper ground
BE 160 5%
(SRS 61
SREMNY 13168 1
f%ﬁﬁﬂ 41 H
BEE pl
|‘>
KERELERIAR
Hot paprika ground
BE 14553 T——
FEHHR 6 HAJERANE
SHREHH 13168 1
{RIEA 5B
EE pl
5 H‘?O’I 135”034876 >
BiKF=E
Oregano dried
AE 0%
SEHH 6
AN 13168 1
RIEHA M5B
BE pl
041096™>
DIAERDER At
Spices for coffee and deserts
AE 1487
O 6
RN 13168
T%B%HH 41 H
BE pl
6'">

L£iALKEL / IN GLASS DISPENSERS

i OEAEIE-S
Dill dried
J==) 19 5%
(ST 16 1
EHRENY 13168 1
1%%% 15 A
BE ‘pl/mk
‘ 4937
Bk g TSR
Herbes de Provence dried
BE 118 %%
FEHHR 6
AN 13168 1+
f%ﬁﬁﬂ 15N A
BE pl
2>
ARk SHR=
Marjoram dried
P2 M
FOHH 6
BRENHY 13168
f%}ﬁﬁﬂ 5 MNA
BEE *pl/mk
034814">
Bt 7K B
Parsley dried
BE 135
FEM4K 6
ERENY 13168
1%&&@ 15 A
BE pl
034951
EHIRLTERAAR
Sweet paprika ground
BE 150 7%
FOHH 6
AN 13168 1+
T%E‘iﬁﬂ 5N A
BE pl
7>

{36




FREEHE / GRINDERS

Prymat,

BREANNBETRANDS S BRI HEHRVEBREMSERINRIAS
?iﬂu**’LﬁAégf%?%/:&ﬁB = _ko

PR HARAL
Black peppercorns
#E 14758
SEMHHK 161
AN 12736 1
RIFHA 136 1A
BEE ‘pl/en/ar/cn
>
B K K 7w
Garlic dried
#E 1555%
(SHOMES 5 61
SRENH 12736
1%&% 478
BEE ‘pl/en/mk/ar
11351042246'">
BEEWERR
Herbal seasoning with chili
#E 15052
FEMHH 6
SRAGH 12736
T%)ﬁﬂﬂ 41H
BEE ‘pl/en/ar
90113510
st
lodised sea salt
#E M0 T
SEMHK 161
AN 12736 1
RIAHA 24178
BEE pl
901135"023795">
RO
Salad seasoning
BE 15052
a4 61
SESREALS 12736 1
RIFHA 24178
BEE ‘pl/en/ar
90113 2>

9\

PE. M. BEh. BEZHM

~7/

BiEE
Chilli with sea salt
#E 160 7%
SaHH 161
AN 12736 1
f%@iﬁﬂ 24178
= ‘pl/en/ar
9011350
BE
Herbal sea salt
#E 18057
(SRS 61
SREMNHY 12736
f%ﬁﬂﬂ 24 1H
‘pl/en/ar/cn
90113510422 >
SRS
Himalayan salt
#E MO T
a4 6
SRAEGH 12736
f%fu‘i‘ﬁﬂ 24178
‘pl/en/ar/cn
9011351 042161">
B AL
Mixed peppercorns
#E 14058
FEHH 161
AN 12736 1
f%ﬁﬁﬁﬂ 136 1A
‘pl/en/ar
9011350
LR A
Sea salt with peppercorns
#E 180 7%
FEaHH 161
AN 12736 1
RIAHA 24178
BEE ‘pl/en/ar/cn
5 19011351042185!>




XXL FFEERE / GRINDERS XXL

II\\ﬁﬁ*fy*—L 7]”6/\/

Black peppercorns lodised sea salt

e 7552 HE 1180 7%

a4 4t O 4t

BHEMN 1296 BHEMY 11296 1

1%&35 136 1A RIFHA 12418
pl EE pl

‘ IR 3 |\||||||||\H||||\|||||||||

Tb / SALT

HTER. B—ERREENEZICINEKRMZ— EZHNMA. BYFBTKE, HINNBERERBA.
RIBNERIEERER (R T IRWIGEE. BEIC BB REINEE. AN LERIEGRINY YErYRR,

TRIRAHAER FED (UMHER)
Garlic salt lodized so'l- e Herbal salt Four herbs
)f% ) 140 38 ZIOLOWA f% ) 30 5
T Ex@f%ﬁz” : 25 4 o .- @’@#zﬁz\ : 25 4
zlarnis RN 19500 14 BREMNY 19500 ff
. RIFHA 2418 ﬂ%ﬁﬁﬂ 248
B pl pl
1135%00031 4“>
MR R NNBALERL S L& &R
S(jl- - Pickled salt Fine grain sm. .l' Evaporated alpine salt Fine grain iodized
WARZON
PEKLOWA " 150 5% ALPEJSKA 58 1250 %%
D gobne 7\ IR 123 [ors i SOHR 0
| ziarnista SR 18740 4 ASe—— SAHH 12200 4
: : R 21A R p R 124A
BES pl \"-"-x I)ilr: | B= ‘pllen/it/iv/ee
B e
L =
12171% qls
NFALENI =S SHIHE L 4T 2R AR A
Pink himalayan salt Fine grain iodized o Sea salt Fine grain iodized
= S SOL som BE 250 %
SHEMHR 2200 ¢ MORSKA SatH 10 f
S ot ozamnin | SHREN 12200
f%}ﬁﬁﬂ 241H 43011 PO B I 1%’%&}1 24 NH
BE -plen/iviviee s ;p|/e||w/|mv/ee
AR =
458031> Ny
0113 5 o'

i38



Ib / SALT

SOL wéiowa
HIMALAJSKA

MORSKA

SEA SALT GIARSE WOIZED

fes > =
i

A
I f \" [P | .
é?l% ﬁg |
\
b .I'I E |\
F.i E-g?kg LY

DROBNOZIARNISTA

JIILE:E:E YRR R v U] Y AR

Pink himalayan salt Fine grain iodized

HE 1350 7
FEMHH 2%
RN 1960
{RIBTER 2418
BE pl/en

5 ”901135 038096">
NNRAEA B ER

Sea salt Coarse iodized

e 11000 5%
FEM4K 10 1
EHREMHH 1940
{RIER (24 1B
BEE ‘pl/en
51901 135’ 030007"

IR L B R R 28

Nitrite curing salt Fine grain iodized

BB 11000 52
FAHHR 115 14
RN 1600 15
{RBTHA 12418
BE ‘pllen

TCHAREH B IREF AR &K &

Evaporated salt for pickling and
preserving Non-iodized

HE 11000 52
FEMHH 110

AN 1940 14
fRIETHA 1241 H

135 59

901 0488

BE ‘pl/en
5 >

W
 WORSK

) salwmm
S hpBske
R

N

8] DROBHOZIARNISTA
1 5417 IME ERAIIDIEED

ARK AN shER

Salt less sodium Fine grain iodized

RE 1350 5¢
FEMHH 2
AN 1960
REHA 124 1B
BE ‘pl/en

901135 038119H>

JIILEE D RSN

Sea salt Fine grain iodized

5

BB 11000 52
BERM4H 110
SEAMNN 1940
{RETHA 1241 H
EE ‘pl/en

030021

901135

DNBAARRL = LR & 26

Evaporated alpine salt Fine grain iodized

5 >

HE 11000 72
FOHHK 110 1
SRR 1940 14
{RETHA 124N
BE ‘pl/en
57901135"047180"™>

JIfE=FEN

Rock salt lodized

e 11000 52
FOHHK 10
SEAMHY 1940
fRIETER 1224 NB
EE ‘pl/en

047197

901135

5 >




XXL X B =R / rymat.
SPICES AND SEASONINGS XXL I

7 FF% =K / AVAILABLE AT SPECIAL REQUESTS

EEFE XXL BX a"i**ﬁﬂﬂﬂﬁkﬂ AEE—MESE M. &EXEERE TR HORBEFERIT. ETEEH
RO FREERHIEERENS TS RIEFEREEE. — 18 9 4. BIESENRELE,

ZERIPIERTELREL i B RSN EI S B
R
Classic kebab-gyros seasoning Chicken seasoning for golden crispy skin
BE 1100 %% AE 1100 5%,
a4 9t R4 9t
BHREMH 4212 1 BHREMY 4212 1
ﬁﬁ’ﬁiﬁﬂ 12418 RIFHA 2248
pl BE pl
H 113 5 3 > 17
RHIRZTERAAD " EAD
Ground sweet paprika % Ground black pepper
AE 170 % AE 1100 5
S4B 9 FOHHK 19
SER RSN 14212 ESEERENES 4212 1
T%ﬁ HA 2418 1%ﬁ H 241A
pl EE pl
2> 838>
PEERHAL
Black peppercorns iR Marjoram dried
BE 100 5%, BE 2%
FEHHR HeREs (SHORES 5 9
BHREMY 4212 BHREMH 14212 1
1%)@)3 248 f%ﬁﬂﬂ 247H
BE pl pl
> 01135701519 ‘




I 77k / MUSTARDS

TARVERXRAEE. NEH

M 7 A ¢

CZECH

_

ME T 4 p O

FRENCH

HONEY

41

LLHIBRIRIT R (sarepska)

Classic mustard (sarepska) spicy

KR T (RS, ZOMBIRYEC S RBYTT
AXﬂﬂm@ﬂm:E%?ﬂ%ﬂ%miﬁﬁ%%@um%Ho

E 1180 52
FOHHR 9
SHEHH 12376
{RIETHR 2B
BS: ‘pl/en/de
5 H‘?O’I 135 025?37“>
- L.
A G EY)
Czech mustard sweet & spicy
BE 1180 7%
(SRS T2 1
SHREHH 12376
1%)%3)% 2R
‘pl/en
8>
~ S -
ERTTR CEF)
French mustard mild
AE 1180 52
MK 9
BHREHH 12376
T%Fﬁﬁﬂ 9B
EE ‘pl/en
41>
Ir 2o N
EETTR CRF)
Honey mustard mild
BE 118552
FEMHH 9t
SHREHH 12376
REHA 2B
EE ‘pl/en

>

M 78 & pl

CREAM

MOLFE T 4 ¢ QI

ITER

'i

GARLIC

EYSN

BENEHNESHS. &

gy EFTR CRA)
Cream mustard mild
HE 11855
FOHHK 9
BRANY 12376 1
R 2B
EE ‘pl/en
50>
2AFI7TR CRA)
Deli mustard mild
Jy=2] 1185 7%
FOHHK 9
AN 12376
R 2B
EE ‘pl/en/de
5812"™>
A CRA)
Garlic mustard mild
Je=2] 118552
FOHH 9
AN 12376 1
9B
‘pl/en
7>
L. - pAT
FRIRTT R (TR
Horseradish mustard mildly hot
#E 1855
S HeREs
SHEHH 12376
ﬁ%ﬁﬁ,ﬁﬂ 2B
EBEE ‘pl/de/ro
” 5751



7¥3k / MUSTARDS

MIFS T A RDE

JALAPENO

= .;uw*;"

MEES'T 4 f.0O0

TABLE

S|P EFHEMTTR (5

Jalapefio mustard spicy hot

B 180 7%

BERMH 9

SHREHH 12376 1

REAH 9B

EE ‘pl/en/de
o>

R IR CRF)

Table mustard mild

BE 185 7%

BERMHH 9

SHREHH 2376 1

R 1218

EE pl/en

8!>

NS T 4 RO

TOMATO

VTR (5550

Russian style mustard spicy hot

HE 1180 7¢
FEM4K 9
AN 12376 1%
T%Eiﬁﬂ 2B
‘pl/en/de
R CRFD)
Tomato mustard mild
HE 1185 5g
FEM4K 9
AN 12376 1
{RIRHEA 91MA
BE ‘pl/en

5 H‘?O’I 135704228

41>




REMER EBTREE/ @
DI2K t
STANDS & COUNTER DISPLAYS

2 5 2 “Stojak” BREE P-10 5T 2 Stojak” BREE P15 55 8“Stojak” BRI P-24
Prymat display ,Stojak” stand P-10 Prymat display ,Stojak”stand P-15 Prymat display ,Stojak” stand P-24
FELEHR / cardboard BE4EAR / cardboard FELEHR / cardboard
%= 129 EHK % 139 B ® 51 ER
R 124 [EX R 125 X ® 27 R
=] 1143 EH =] 1150 [EH = 78 EX

CUKR
Hhiy Ry

ZURKY

R 8

IENnEy

e
" " o \rilﬂ o

CZAl
ug,,..,
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3?171%*[' *E = E’j- Prvmat
STANDS & COUNTER DISPLAYS

%@E‘%“Rega’f” m‘éﬂ%“Rega,}” méﬂ%“Rega{'”
BRZE P-36 BRZE P-60 BREP-72

Prymat ,,Regat” stand P-36 Prymat ,,Regat” stand P-60 Prymat ,Regat’stand P-72
£B2Z2 / metal rack £/EBZR / metal rack £/EZ2 / metal rack

B 140 [BXK b 164 XK b 74 B
S 136 EXK S 136 EX s 136 EX
= 1226 EK = 1226 EK =) 1226 EK

-

»
-.WIECEJ SMAKU! g
N s —

i
KARROWEA B
“Ghrie

RIL
ﬂ

Uigmeg|ie

f ) it
PIEPRZ 1 PIEPHE

PIEPRZ

CRANT

« il T
PAPRYKA [} "1 PIEPRZ

DETRA i WY
LT

vy " ¢
PIEPRZ =5 . PAPRYKA | I‘IE‘:EE‘

| m J oo
GORCTYC
KMINEK BIALA

Lot
o= Wy
Nuruma et

CAZOTIN
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SRR RS / o
STANDS & COUNTER DISPLAYS

E A2 “Regat’ BREE P-96
Prymat ,Regat” stand P-96
£BZR / metal rack

B 196 EK
S 127 K
= 1226 B

L G
..WIECEJ SMAKU!
& BRY-2 ¥

f i J

ZULI.SN

EET)E“Regat’ BREE P-6
Prymat ,Regat” stand P-6

£ B2 / metal rack

B 136 BXK
S 122 [BK
= 138 EXK

{ A=)
PIEPRZ
CZARKY

PIEPRZ -+ PAPRYKA

CZARNY SEODKA

PIEPRZ . PIEPRZ
I HOLGROWY

KOPEREK

PIEPRZ PAPRYKA (/) ZIELE

CZARNY s OSTRA % ANGIELSKIE

siamisty I

= [

i f P
CYNAMON

S0L

CTOSHROWA
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REME R BREE/
STANDS & COUNTER DISPLAYS

Kucharek“Regat’ JB/"Z8 K-8
Kucharek ,Regat” stand K-8
E£EZR / metal rack

B 158 @K
S 128 K
5] 1212 X

,!(ure&




Prymat /7

GROUP

EAREERIEERT
TIAHEER
ul. Marcika 4a, 40-443 Cracow, Poland
EBIE: +48 (12) 252-88-21
EBFHB: export@prymat.pl

Www.prymatgroup.com

20235 A





