
Dehydrated Cabbage Flakes
Specifications :

Price Contact us

Place of Origin China

Min.Order Quantity 100

Payment Terms T/T,L/C,D/P

Supply Ability 10000

Delivery Detail 3days-7days

Detail Introduction :
PURE DRIED CABBAGE FLAKES: Our dehydrated cabbage pieces are ready to go when you’re
hungry, are fresher and tastier than canned or frozen options, and don’t require any shredding,
boiling, chopping, slicing, or dicing
DELICIOUSLY VERSATILE: Mix our dried cabbage flakes into your favorite hearty stew, make your
own skillet fried cabbage or tasty stir fry, or saute with carrots, onions, and the seasonings of your
choice for a mouthwatering side dish
LONG SHELF LIFE: Great for camping trips, your emergency supply kit, or just for your pantry at
home, our dried foods can be stored for up to 2 years while maintaining maximum freshness - which
means no more wasted food!
ALL-NATURAL NUTRITION: Our air-dried vegetables are always non-GMO, gluten-free, and kosher,
and we never add artificial ingredients, preservatives, flavor enhancers, colorings, or dyes.
style: dry
Type: Cabbage
Processing Type: Baking
Drying process: AD
Cultivation Type: GMO, Open Air, Organic
Parts: Leaf
Shape: Chip
Packing: barrel, vacuum packing
maximum. Moisture (%): 8
Shelf life: 24 months
Weight (kg): 20
Product Name: Organic Cabbage Chips / Cabbage Powder
Color: light green
Appearance: powder
Specifications: 100%
Additives: none
microbiology
Total number of colonies: <100,000cfu/g
Total coliform: <1000/g
Yeast: <1000/g
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Salmonella: negative
Pathogen species: negative
In fresh and dry conditions, at 20-25 °C, do not expose the product.
What do you use dehydrated cabbage for?
You can use dehydrated cabbage as a base for casseroles and add to soups or stews. You can
rehydrate and saute in butter and salt. Cabbage shrinks significantly, and an entire head fits in a  jar!
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