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Our offi  ces and production facilities:

QUALITY AND TECHNOLOGY

BROAD COMPETENCE

PRODUCTION AND DISTRIBUTION

PRYMAT GROUP IN NUMBERS

total storage area18 080 m2

pallet holding positions26 600

total production area9 000 m2

52 million pcs number of packages
produced monthly

total monthly raw 
ingredient processing 4 000 tones

production lines

years in the market39

Prymat Group is the leading spice and seaso-
ning producer in Poland. We are also an expe-
rienced manufacturer of processed, wet and 
dry vegetables. We deliver products to all key 
international supermarket chains, both Polish and 
foreign ones, to HoReCa industry and B2B.

■ Australia  
■ Belarus  
■ Bosnia and Herzegovina  
■ Bulgaria  
■ Canada  
■ China  
■ Croatia  
■ Czech Republic  
■ Denmark  
■ Estonia  
■ Finland  
■ France  
■ Germany  
■ Greece  
■ Iceland  
■ Ireland  
■ Italy  
■ Jordan  
■ Latvia  
■ Lithuania  

■ Macedonia  
■ Moldova  
■ Norway  
■ Portugal 
■ Republic of Ghana 
■ Republic of Kosovo  
■ Republic of the Congo  
■ Romania  
■ Russian Federation  
■ Senegal  
■ Slovakia  
■ South Korea  
■ Spain  
■ Sweden  
■ the Netherlands  
■ Turkey  
■ Ukraine  
■ United Kingdom  
■ USA  

With the quality of our products in mind, we work in accor-
dance with the highest quality standards: IFS, HACCP and 
Halal.

Our R&D and quality department develop products that 
meet the needs and requirements of consumers. All are 
compliant with standards and competitive in terms of 
fl avour combinations and quality. Appropriate physical and 
chemical analyses, including microbiological and organo-
leptic tests of both raw ingredients and fi nished products 
are carried out in our testing laboratory.

Our products are available in many countries:

71
employees1 141





Universal vegetable 
seasoning in PET 850 g
net weight : 850g

no. of items in a collective packaging : 5 pcs.

no. of items on a pallet : 805 pcs.

shelf life : 12 months

language version : pl/en/de/tr/ar

Universal vegetable 
seasoning 1000 g
net weight : 1 000 g

no. of items in a collective packaging : 15 pcs.

no. of items on a pallet : 600 pcs.

shelf life : 24 months

language version : pl/en/ru/lt/

  bg/de/tr/ar/lv/

  est/ua/cz/sk

Universal vegetable 
seasoning 500 g
net weight : 500 g

no. of items in a collective packaging : 12 pcs.

no. of items on a pallet : 960 pcs.

shelf life : 24 months

language version : pl/en/ru/lv/lt/

  est/bg/ar/tr/

  de/ua/sk

Universal vegetable
seasoning 300 g
net weight : 300 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 1 980 pcs.

shelf life : 24 months

language version : de/en/ru/ro/ar/

Universal vegetable 
seasoning 75 g
net weight : 75 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 5 760 pcs.

shelf life : 24 months

language version : pl/en/fr/lv/lt/ru/ar/

  ua/lt/lv/sk

Universal vegetable 
seasoning 200 g
net weight : 200 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 2 240 pcs.

shelf life : 24 months

language version : pl/de/en/ru/

  lv/est/bg/  

  ua/sk

Universal vegetable 
seasoning 15 g
net weight : 15 g

no. of items in a collective packaging : 25 pcs. or  

  400 pcs.

no. of items on a pallet : 21 450 pcs. or   

  16 000 pcs.

shelf life : 24 months

language version : bg/en/fr

UNIVERSAL
VEGETABLE SEASONING
Thanks to Kucharek’s Universal vegetable seasoning, preparing dishes has never been quicker or easier. It is the 

perfect base for many dishes that emphasizes the taste of meals at home.

4



Universal vegetable 
seasoning „Taste of spring” 
with parsley leaves, 
chives and dill
net weight : 175 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 2 240 pcs.

shelf life : 24 months

language version : pl/en/mk/al/

  bg/ar

Universal vegetable
seasoning „Taste of summer”
with red paprika
net weight : 175 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 2 240 pcs.

shelf life : 24 months

language version : pl/en/mk/al/

  bg/ar

Universal vegetable seasoning 
„Taste of nature” 150 g
net weight : 150 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 2240 pcs.

shelf life : 24 months

language version : pl/en

Dried vegetable blend  
net weight : 100 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 1080 pcs.

shelf life : 24 months

language version : pl/en/de/est/

  lv/bg/lt/ar

Universal vegetable
seasoning 25% less salt
net weight : 150 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 2 240 pcs.

shelf life : 24 months

language version : pl/en

Universal vegetable
seasoning 25% less salt 
net weight : 400 g

no. of items in a collective packaging : 12 pcs.

no. of items on a pallet : 960 pcs.

shelf life : 24 months

language version : pl/en
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UNIVERSAL
VEGETABLE SEASONING
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Beef bouillon 120 g
net weight : 120 g

no. of items in a collective packaging : 12 pcs.

no. of items on a pallet : 4 320 pcs.

shelf life : 12 months

language version : pl/en

The most popular fl avours of bouillon cubes are available in three packets: 60g, 120g, 180g. Thanks to this, fans 

of traditional recipes can enjoy excellent fl avours at attractive prices for longer. Kucharek bouillon cubes have 

multiple uses, either as soup and sauce bases or as marinades.

Chicken bouillon 120 g
net weight : 120 g

no. of items in a collective packaging : 12 pcs.

no. of items on a pallet : 4 320 pcs.

shelf life : 12 months

language version : pl/en

Herbs bouillon 60 g
net weight : 60 g

no. of items in a collective packaging : 24 pcs.

no. of items on a pallet : 8 640 pcs.

shelf life : 12 months

language version : pl/en

Mushroom bouillon 60 g
net weight : 60 g

no. of items in a collective packaging : 24 pcs.

no. of items on a pallet : 8 640 pcs.

shelf life : 12 months

language version : pl/en

Vegetable bouillon 60 g
net weight : 60 g

no. of items in a collective packaging : 24 pcs.

no. of items on a pallet : 8 640 pcs.

shelf life : 12 months

language version : pl/en

Vegetable bouillon 120 g
net weight : 120 g

no. of items in a collective packaging : 12 pcs.

no. of items on a pallet : 4 320 pcs.

shelf life : 12 months

language version : pl/en

BOUILLON CUBES
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Red borsch 
instant

net weight : 48 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 4 500 pcs.

shelf life : 18 months

language version : ar/en

Mushroom soup 
net weight : 42 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 3 600 pcs.

shelf life : 18 months

language version : ar/en

White borsch
net weight : 40 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 4 500 pcs.

shelf life : 18 months

language version : ar/en

Onion soup
net weight : 30 g

no. of items in a collective packaging : 30 pcs.

no. of items on a pallet : 4 800 pcs.

shelf life : 18 months

language version : pl/en

Pea soup 
net weight : 45 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 4 500 pcs.

shelf life : 12 months

language version : ar/en

Vegetable soup
net weight : 45 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 3 600 pcs.

shelf life : 18 months

language version : ar/en

SOUPS 
For centuries, soups have kept a very important position in the daily menu and have always been a delicious 

prelude to every main course. Today, thanks to Kucharek, you can prepare your favourite soups in just a few 

minutes. Kucharek is based solely on proven, traditional recipes and spices. Instant red borsch, with its excellent 

fl avour and aroma, stands out as the purest essence of beetroot with spices and is also accompanied with 

a beautiful colouration of the fi nest claret. Mushroom soup astonishes the tastebuds with its traditional fl avour and 

fi lls you up with vitality for the entire day!
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Tomato sauce
net weight : 33 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 6 000 pcs.

shelf life : 12 months

language version : pl/en

Roasting sauce light
net weight : 28 g

no. of items in a collective packaging : 30 pcs.

no. of items on a pallet : 7 200 pcs.

shelf life : 12 months

language version : pl/en

 Meat seasoning in PET 550 g
net weight : 550 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 720 pcs.

shelf life : 24 months

language version : pl/en

Poultry seasoning in PET 500 g
net weight : 500 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 720 pcs.

shelf life : 24 months

language version : pl/en

 Grill seasoning in PET 550 g
net weight : 550 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 720 pcs.

shelf life : 24 months

language version : pl/en

 Fish seasoning in PET 550 g
net weight : 550 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 720 pcs.

shelf life : 24 months

language version : pl/en
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E
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Champignon sauce
net weight : 28 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 6 000 pcs.

shelf life : 12 months

language version : pl/en

Mushroom sauce
net weight : 28 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 6 000 pcs.

shelf life : 12 months

language version : pl/en

SAUCES
A tasty sauce is a favourited complement to many meat dishes. When time and ideas for aromatic sauces are against 

you, all you need is one of Kucharek’s instant sauces. Our mushroom sauce, and our dark or light roast meat sauces, 

are perfect additions to your favourite meaty dishes.

The large Kucharek package means that you will have a stock of meat spices at hand. On the other hand, PET 

packaging ensures durability during storage.

SPICE MIXES PET
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Fish and seafood 
seasoning
net weight : 70 g

no. of items in a collective packaging : 9 pcs.

no. of items on a pallet : 4 212 pcs.

shelf life :24 months

language version: : pl/en

Soup and sauce seasoning 
net weight : 70 g

no. of items in a collective packaging : 9 pcs.

no. of items on a pallet : 4 212 pcs.

shelf life : 24 months

language version : pl/en

Herb seasoning 
for pasta gratin 
net weight : 50 g

no. of items in a collective packaging : 9 pcs.

no. of items on a pallet : 4 212 pcs.

shelf life : 24 months

language version : pl/en

Potatoes and chips 
seasoning
net weight : 70 g

no. of items in a collective packaging : 9 pcs.

no. of items on a pallet : 4 212 pcs.

shelf life : 24 months

language version : pl/en

Meat seasoning
net weight : 80 g

no. of items in a collective packaging : 9 pcs.

no. of items on a pallet : 4 212 pcs.

shelf life : 24 months

language version : pl/en
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SPICE MIXES
Kucharek spices are carefully composed mixtures of spices enclosed in handy and modern packaging. There are 

5 fl avor compositions for meat, fi sh and seafood, soups and sauces, pasta and casseroles, potatoes and fries.
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Black pepper coarse ground 
net weight : 15 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

Black peppercorns
net weight : 20 g

no. of items in a collective packaging : 23 pcs.

no. of items on a pallet : 8 740 pcs.

shelf life : 36 months

language version : pl/en

Mixed peppercorns  
net weight : 15 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

Green peppercorns  
net weight : 12 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 7 600 pcs.

shelf life : 36 months

language version: : pl/en

Lemon pepper ground  
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

White pepper ground
net weight : 15 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

Spicy dried spice blend
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

Black pepper ground  
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

Garlic pepper ground 
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Fiery pepper ground 
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

N
E

W

PEPPERS
Tastes and distinctive aromas are the natural, desired features of our most popular spices. They have a wide range 

of culinary uses and add endless character to every dish. It is also worth knowing that various kinds of pepper 

seeds are all actually from the same type of plant, but collected at diff erent stages of the plant’s development. Thus, 

naturally helping us along with bringing out the important, desired zest.

11



Bay leaves dried
net weight : 6 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 6 000 pcs.

shelf life : 36 months

language version : pl/en

Caraway seeds whole 
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

Caraway seeds ground  
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

Coriander whole  
net weight : 15 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

Basil dried 
net weight : 10 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 7 600 pcs.

shelf life : 36 months

language version : pl/en

Black caraway (Nigella) seeds
net weight : 20 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 7 600 pcs.

shelf life : 36 months

language version : pl/en

Cumin seeds ground 
net weight : 15 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Allspice whole
net weight : 15 g

no. of items in a collective packaging : 18 pcs.

no. of items on a pallet : 6 840 pcs.

shelf life : 36 months

language version : pl/en

Allspice ground 
net weight : 15 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

Dill dried 
net weight : 6 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

It is not possible to imagine Polish cuisine without marjoram or Greek cuisine without oregano. Herb seasonings 

form the base for European dishes. They are key, aromatic ingredients for soups, salads and meat, fi sh or vegetable 

meals. They allow not only the emphasis of natural fl avour but also help with benefi cial processes in the digestive 

system. Their power derives completely from nature, which guarantees the natural full fl avour and aroma every time.

SINGLE SPICES AND HERBS
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Italian cuisine herbs
net weight : 8 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Dried tomatoes 
with garlic and basil
net weight : 15 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 12 months

language version : pl/en

Dried spice blend with garlic  
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Parsley leaves dried
net weight : 6 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 7 600 pcs.

shelf life : 36 months

language version : pl/en

Oregano dried 
net weight : 8 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 7 600 pcs.

shelf life : 36 months

language version : pl/en

Garlic dried
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

Herbes de Provence dried
net weight : 10 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 7 600 pcs.

shelf life : 36 months

language version : pl/en

Lovage leaves dried
net weight : 10 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 7 600 pcs.

shelf life : 36 months

language version : pl/en

Marjoram dried 
net weight : 8 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 6 000 pcs.

shelf life : 36 months

language version : pl/en

Onion dried
net weight : 15 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

SINGLE SPICES AND HERBS
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Polish cuisine herbs
net weight : 8 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 7 600 pcs.

shelf life : 24 months

language version : pl/en

Rosemary dried
net weight : 15 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 7 600 pcs.

shelf life : 36 months

language version : pl/en

Thyme dried
net weight : 10 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 7 600 pcs.

shelf life : 36 months

language version : pl/en

White mustard seeds 
net weight : 30 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

Savory dried
net weight : 10 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Tarragon dried
net weight : 10 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 7 600 pcs.

shelf life : 24 months

language version : pl/en

Wild garlic dried 
net weight : 4 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 7 600  pcs.

shelf life : 24 months

language version : pl/en

SINGLE SPICES AND HERBS
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Cayenne chilli pepper ground
net weight : 15 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

Hot paprika ground
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

Sweet paprika ground
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

Hungarian sweet paprika 
ground
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

Sweet smoked paprika 
ground
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

PAPRIKAS
Paprika or ground pepper is one of the most popular and frequently used spices. It has been used and appreciated 

for both its culinary use and its natural properties since as far back as 2500 B.C. Today It is hard to imagine Spanish, 

Mexican, Indian or Hungarian cuisine without paprika. It is also widely present in Polish cuisine, adding fl avour and 

radiant colour to many traditional dishes.
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Anise seeds
net weight : 20 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 7 600 pcs.

shelf life : 36 months

language version : pl/en

Cinnamon ground
net weight : 15 g

no. of items in a collective packaging : 30 pcs.

no. of items on a pallet : 11 400 pcs.

shelf life : 36 months

language version : pl/en

Cinnamon whole sticks
quantity in a unit packaging : 3 pcs.

no. of items in a collective packaging : 15 pcs.

no. of items on a pallet : 5 700 pcs.

shelf life : 24 months

language version : pl/en

Cloves whole
net weight : 10 g

no. of items in a collective packaging : 18 pcs.

no. of items on a pallet : 6 840 pcs.

shelf life : 36 months

language version : pl/en

Vanilla pod 1 piece
net weight : 2 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 6000 pcs.

shelf life : 24 months

language version : pl/en

Cardamom ground
net weight : 10 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Ginger ground
net weight : 15 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

Saff ron thread
net weight : 0,1 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 7 200 pcs.

shelf life : 24 months

language version : pl/en

Turmeric ground
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

Juniper berries whole
net weight : 15 g

no. of items in a collective packaging : 18 pcs.

no. of items on a pallet : 6 840 pcs.

shelf life : 36 months

language version : pl/en

The aromatic scent of cinnamon, warming power of ginger, beautiful colour of turmeric or intensive aroma of cloves 

are only a few advantages of Prymat root spices. Their wide use, both for sweet and salty dishes, means that meals 

seasoned with them are simply unique. 

ROOT TYPE SPICES
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Beef seasoning
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Bean and legume dishes 
seasoning
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Bruschetta and Italian dishes 
seasoning
net weight : 15 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 7 200 pcs.

shelf life : 12 months

language version : pl/en

Chicken seasoning 
for golden crispy skin
net weight : 30 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Chicken seasoning with herbs
net weight : 30 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Chicken seasonig 
(old Polish style)
net weight : 25 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Oriental chicken seasoning
net weight : 30 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 7 600 pcs.

shelf life : 24 months

language version : pl/en

Spicy chicken seasoning
net weight : 25 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Huntsman’s poultry seasoning
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Spices for coff ee 
and desserts
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Prymat spice blends are an excellent choice for those who look for well-proven solutions in the kitchen. Our blends 

are inspired by nature and they guarantee a culinary success! These are the best quality herbs and spices mixed 

in ideal proportions. 

SPICE BLENDS
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Spice cookies seasoning
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Gingerbread, cakes 
and desserts seasoning
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version: : pl/en

N
E

W
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Sour rye soup and white 
borsch seasoning
net weight : 25 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Pasta and Italian dishes
seasoning
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Pizza and Italian dishes 
seasoning
net weight : 18 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Oriental garam masala 
seasoning
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Fish and seafood seasoning
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version: : pl/en

Fish and seafood seasoning
with a hint of lemon
net weight : 16 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version: : pl/en

Salads, sauces and dips 
seasoning
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Sauerkraut-and meat stew and 
cabbage dishes seasoning
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

SPICE BLENDS

18



Turkey and poultry dishes 
seasoning
net weight : 25 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Tzatziki garlic sauce seasoning
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Spicy kebab-gyros seasoning
net weight : 30 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

Potatoes and chips 
seasoning
net weight : 25 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Kebab-gyros seasoning
net weight : 30 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

Oriental curry seasoning
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Minced meat, stuffi  ng
and meatballs seasoning
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Goulash and Hungarian 
cuisine seasoning
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Hummus seasoning
net weight : 20 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 7 600 pcs.

shelf life : 24 months

language version: : pl/en
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SPICE BLENDS
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Sour cucumbers spice blend 
net weight : 40 g

no. of items in a collective packaging : 12 pcs.

no. of items on a pallet : 2 160 pcs.

shelf life : 36 months

language version : pl

Pickled cucumbers spice blend
net weight : 40 g

no. of items in a collective packaging : 12 pcs.

no. of items on a pallet : 2 160 pcs.

shelf life : 36 months

language version : pl

Italian cuisine seasoning
net weight : 15 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 5 760 pcs.

shelf life : 24 months

language version : pl/en

Mexican cuisine seasoning
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 7 200 pcs.

shelf life : 24 months

language version : pl/en

Chinese cuisine seasoning
net weight : 25 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 5 760 pcs.

shelf life : 24 months

language version : pl/en

SPICE BLENDS

SPICE BLENDS
CUISINE OF THE WORLD
Italian, Chinese and Mexican fl avours have become a permanent part of culinary preferences for a lot of Polish 

households. The destinations of a summer travel map are now becoming the fl avour destinations of the home 

kitchen. Thanks to all 3 seasonings - Mexican, Chinese and Italian, you can prepare your own favourite dishes from 

around the world, right at home, in your own kitchen and with a Prymat brand guarantee.
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Chicken seasoning 
for golden crispy skin
net weight : 180 g

no. of items in a collective packaging : 9 pcs.

no. of items on a pallet : 1944 pcs.

shelf life : 36 months

language version: : pl/en/lt/lv/ee

Meat seasoning classic
net weight : 180 g

no. of items in a collective packaging : 9 pcs.

no. of items on a pallet : 1944 pcs.

shelf life : 36 months

language version: : en/lt/lv/ee

Fish seasoning 
with a hint of lemon
net weight : 180 g

no. of items in a collective packaging : 9 pcs.

no. of items on a pallet : 1944 pcs.

shelf life : 36 months

language version: : en/lt/lv/ee

Plov seasoning Uzbek taste
net weight : 180 g

no. of items in a collective packaging : 9 pcs.

no. of items on a pallet : 1944 pcs.

shelf life : 36 months

language version: : en/lt/lv/ee

Shashlik seasoning
net weight : 180 g

no. of items in a collective packaging : 9 pcs.

no. of items on a pallet : 1944 pcs.

shelf life : 36 months

language version: : en/lt/lv/ee

Our spice blends enable us to accept any culinary challenge, whether we prepare dishes on the basis of trusted 

recipes or attempt culinary experiments. Thanks to the closed and comfortable tube, we can enjoy perfectly tasting 

dishes for even longer.

SPICE BLENDS - TUBES
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Pasta and pizza 
seasoning 
net weight : 100 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 2 200 pcs.

shelf life : 36 months

language version: : pl/en

Potato and chips 
seasoning
net weight : 100 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 2 200 pcs.

shelf life : 36 months

language version: : pl/en

Vegetables and salads 
seasoning
net weight : 100 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 2 200 pcs.

shelf life : 36 months

language version: : pl/en

Roast and stew meat 
seasoning
net weight : 100 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 2 200 pcs.

shelf life : 36 months

language version: : pl/en

SPICE BLENDS - TUBES
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SPICES AND SEASONINGS 
IN XL PACKAGES
Our XXL sized packages are a special line of the most popular food additives, homogeneous spices and mixes 

in Poland.  For those who like to cook a lot, economical packages are the perfect solution. The same quality, the 

same aroma and 100% taste at a much better price! With all the same advantages, our large packet spices are 

the only choice!
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Chicken seasoning for 
golden crispy skin
net weight : 70 g

no. of items in a collective 

packaging : 18 pcs.

no. of items on a pallet : 3 240 pcs.

shelf life : 24 months

language version : pl/en

Kebab-gyros seasoning
net weight : 70 g

no. of items in a collective 

packaging : 18 pcs.

no. of items on a pallet : 3 240 pcs.

shelf life : 36 months

language version : pl/en

Sweet paprika ground
net weight : 50 g

no. of items in a collective 

packaging : 20 pcs.

no. of items on a pallet : 3 600 pcs.

shelf life : 36 months

language version : pl/en

Spicy dried spice blend
net weight : 50 g

no. of items in a collective 

packaging : 20 pcs.

no. of items on a pallet : 3 600 pcs.

shelf life : 36 months

language version : pl/en

Allspice whole
net weight : 40 g

no. of items in a collective 

packaging : 15 pcs.

no. of items on a pallet : 2 700 pcs.

shelf life : 36 months

language version : pl/en

Black pepper ground
net weight : 50 g

no. of items in a collective 

packaging : 20 pcs.

no. of items on a pallet : 3 600 pcs.

shelf life : 36 months

language version : pl/en

Black peppercorns 
net weight : 50 g

no. of items in a collective 

packaging : 16 pcs.

no. of items on a pallet : 2 880 pcs.

shelf life : 36 months

language version : pl/en

Broth, soups and 
bouillons seasoning
net weight : 30 g

no. of items in a collective 

packaging : 20 pcs.

no. of items on a pallet : 3 600 pcs.

shelf life : 36 months

language version : pl/en



Ground black pepper
net weight : 100 g

no. of items in a collective packaging : 9 pcs.

no. of items on a pallet : 4 212 pcs.

shelf life : 24 months

language version : pl

Classic kebab-gyros 
seasoning
net weight : 100 g

no. of items in a collective packaging : 9 pcs.

no. of items on a pallet : 4 212 pcs.

shelf life :24 months

language version: : pl

Black peppercorns
net weight : 100 g

no. of items in a collective packaging : 9 pcs.

no. of items on a pallet : 4 212 pcs.

shelf life : 24 months

language version : pl

Marjoram dried
net weight : 12 g

no. of items in a collective packaging : 9 pcs.

no. of items on a pallet : 4 212 pcs.

shelf life : 24 months

language version : pl

Chicken seasoning 
for golden crispy skin
net weight : 100 g

no. of items in a collective packaging : 9 pcs.

no. of items on a pallet : 4 212 pcs.

shelf life : 24 months

language version : pl

Ground sweet paprika 
net weight : 70 g

no. of items in a collective packaging : 9 pcs.

no. of items on a pallet : 4 212 pcs.

shelf life : 24 months

language version : pl

SPICES AND SEASONINGS XXL
AVAILABLE AT SPECIAL REQUESTS
Spices and seasonings XXL are even more Prymat spices - homogeneous and blends that are the most popular among 

consumers of the brand. The packages have a convenient closure, which makes it easy to store and preserve the best 

taste and aroma. Prymat spices and seasonings XXL are available in a bulk carton of 9 pieces, which is optimally suited 

to store shelves.
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Classic grill seasoning
net weight : 20 g

no. of items in a collective packaging : 30 pcs.

no. of items on a pallet : 11 400 pcs.

shelf life : 36 months

language version : pl/en

Grilled cheese seasoning
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Grilled chicken seasoning
net weight : 25 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Grilled steak seasoning
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version: : pl/en

Herbs grill seasoning
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

Grilled vegetables seasoning
net weight : 30 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Spicy grill seasoning
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 36 months

language version : pl/en

GRILL
Deliciously grilled sausages, aromatic shoulder, crisp steaks or spicy kebabs. They are all dishes which we like the 

most in the barbecue season. And when we talk about a successful party, only Prymat barbecue seasoning will do.

25



Spicy grill seasoning
net weight : 80 g

no. of items in a collective packaging : 9 pcs.

no. of items on a pallet : 1 944 pcs.

shelf life : 36 months

language version : pl/en/ks-al/

  mk/de/lt/lv

Herbs grill seasoning
net weight : 80 g

no. of items in a collective packaging : 9 pcs.

no. of items on a pallet : 1 944 pcs.

shelf life : 36 months

language version : pl/en/de/lt/lv

Chicken seasoning
for golden crispy skin
net weight : 80 g

no. of items in a collective packaging : 9 pcs.

no. of items on a pallet : 1 944 pcs.

shelf life : 36 months

language version : pl/en

Classic grill seasoning
net weight : 80 g

no. of items in a collective packaging : 9 pcs.

no. of items on a pallet : 1 944 pcs.

shelf life : 36 months

language version : pl/en/ks-al/

  mk/de/lt/lv                                                           

Spicy meat 
marinade   
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

Classic meat 
marinade 
net weight : 20 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl/en

GRILL

MARINADES IN POWDER
The preparation of your favourite meat has never been so easy. With lovers of roasts and grills in mind, we have 

prepared a selection of marinades for all kinds of meat. Simply combine with oil, rub in, and place in a cool place 

for a minimum of 2 hours. Once it has been cooked, the end result will be bursting with aroma and brimming with 

fl avour.
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Basil dried
net weight : 15 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 3 168 pcs.

shelf life : 15 months

language version : pl/mk

Allspice whole  
net weight : 35 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 3 168 pcs.

shelf life : 36 months

language version : pl

Cinnamon ground  
net weight : 50 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 3 168 pcs.

shelf life : 36 months

language version : pl

Dill dried  
net weight : 19 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 3 168 pcs.

shelf life : 15 months

language version : pl/mk

Hot paprika ground  
net weight : 45 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 3 168 pcs.

shelf life : 15 months

language version : pl

Fiery pepper ground
net weight : 60 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 3 168 pcs.

shelf life : 24 months

language version : pl

Herbes de Provence dried  
net weight : 18 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 3 168 pcs.

shelf life : 15 months

language version : pl

Marjoram dried  
net weight : 11 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 3 168 pcs.

shelf life : 15 months

language version : pl/mk

SEASONINGS
IN GLASS DISPENSERS  
In elegant glass containers, your favourite herbs and spice blends can always be close to hand. Easily accessible 

and with the perfect dosage every time. Thanks to aesthetic look of the dispensers, these products can become 

an element of decoration in your kitchen. Cooking enthusiasts will  love this handy shape and stylish form. With this 

packaging you can dose your seasoning in two diff erent ways – either you can directly sprinkle this seasoning over 

food or just put a teaspoon into the jar to dose as much as you want. 
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Oregano dried  
net weight : 10 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 3 168 pcs.

shelf life : 15 months

language version : pl

Spices for coff ee 
and deserts
net weight : 48 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 3 168 pcs.

shelf life : 24 months

language version : pl

Parsley dried
net weight : 13 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 3 168 pcs.

shelf life : 15 months

language version : pl

Sweet paprika ground  
net weight : 50 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 3 168 pcs.

shelf life : 15 months

language version : pl

SEASONINGS
IN GLASS DISPENSERS  

GRINDERS XXL

Iodised sea salt
net weight : 180 g

no. of items in a collective packaging : 4 pcs.

no. of items on a pallet : 1 296 pcs.

shelf life : 24 months

language version : pl

Black peppercorns
net weight : 75 g

no. of items in a collective packaging : 4 pcs.

no. of items on a pallet : 1 296 pcs.

shelf life : 36 months

language version : pl

In elegant glass containers, your favourite herbs and spice blends can always be close to hand. Easily accessible 

and with the perfect dosage every time. Thanks to aesthetic look of the dispensers, these products can become 

an element of decoration in your kitchen. Cooking enthusiasts will  love this handy shape and stylish form. With this 

packaging you can dose your seasoning in two diff erent ways – either you can directly sprinkle this seasoning over 

food or just put a teaspoon into the jar to dose as much as you want. 
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Black peppercorns
net weight : 47 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 2 736 pcs.

shelf life : 36 months

language version : pl/en/ar/cn

Chilli with sea salt 
net weight : 60 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 2 736 pcs.

shelf life :24 months

language version : pl/en/ar

Iodised sea salt
net weight : 110 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 2 736 pcs.

shelf life : 24 months

language version : pl

Mixed peppercorns
net weight : 40 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 2 736 pcs.

shelf life : 36 months

language version : pl/en/ar

Garlic dried
net weight : 55 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 2 736 pcs.

shelf life : 24 months

language version : pl/en/mk/ar

Herbal sea salt
net weight : 80 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 2 736 pcs.

shelf life : 24 months

language version : pl/en/ar/cn

Salad seasoning
net weight : 50 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 2 736 pcs.

shelf life : 24 months

language version : pl/en/ar

Himalayan salt
net weight : 110 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 2 736 pcs.

shelf life : 24 months

language version : pl/en/ar/cn

Herbal seasoning with chili
net weight : 50 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 2 736 pcs.

shelf life : 24 months

language version : pl/en/ar

Sea salt with peppercorns
net weight : 80 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 2 736 pcs.

shelf life : 24 months

language version : pl/en/ar/cn

GRINDERS 
The greatest strengths of spices are their natural aromas and fl avours. To make sure that you have access to these qualities 

at all times, we have locked them into attractive glass grinders. Thanks to this, you are always able to enjoy the intense 

tastes and smells of colour peppers, sea and herb salts or salad seasonings.
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Fried onion 300 g
net weight : 300 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 720 pcs.

shelf life : 12 months

language version : pl/en

Fried onion 100 g
net weight : 100 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 1 176 pcs.

shelf life : 12 months

language version : pl

Breadcrumbs
net weight : 400 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 910 pcs.

shelf life : 12 months

language version : pl/en

Breadcrumbs are a simple, yet indispensable ingredient in the art of cooking. Used for breading (also known as 

crumbing) various types of fried meats and vegetables. Adhered to such with the aid of plain fl our and egg, produces 

a perfectly crisp, golden fi nish. Prymat fried onion makes an aromatic and tasty addition to many dishes. With unlimited 

uses in the kitchen, it is suitable for both meat and vegetables. It wonderfully underlines the fl avours of fi sh, potatoes, 

hamburgers, pizzas, hot dogs and hot or cold sandwiches and salads. In Poland it is often used to coat dumplings and 

noodles. Ideally fried, crispy with a golden colour, it tastes just exceptional.

BREADCRUMBS 
AND FRIED ONION
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Basil salad sauce 
with fi ber and chia
net weight : 9 g

no. of items in a collective packaging : 30 pcs.

no. of items on a pallet : 25 740 pcs.

shelf life : 18 months

language version : pl

Dill and herbs salad sauce
net weight : 9 g

no. of items in a collective packaging : 30 pcs.

no. of items on a pallet : 25 740 pcs.

shelf life : 18 months

language version : pl

Dill salad sauce 
with fi ber and linseed
net weight : 9 g

no. of items in a collective packaging : 30 pcs.

no. of items on a pallet : 25 740 pcs.

shelf life : 18 months

language version : pl

Greek salad sauce
net weight : 9 g

no. of items in a collective packaging : 30 pcs.

no. of items on a pallet : 25 740 pcs.

shelf life : 18 months

language version : pl

Fresh cucumber salad sauce
net weight : 9 g

no. of items in a collective packaging : 30 pcs.

no. of items on a pallet : 25 740 pcs.

shelf life : 18 months

language version : pl

Italian salad sauce
net weight : 9 g

no. of items in a collective packaging : 30 pcs.

no. of items on a pallet : 25 740 pcs.

shelf life : 18 months

language version : pl

Garlic salad sauce (Caesar)
net weight : 9 g

no. of items in a collective packaging : 30 pcs.

no. of items on a pallet : 25 740 pcs.

shelf life : 18 months

language version : pl

French salad sauce 
(vinaigrette)
net weight : 9 g

no. of items in a collective packaging : 30 pcs.

no. of items on a pallet : 25 740 pcs.

shelf life : 18 months

language version : pl
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SALAD SAUCES IN POWDER
Salads off er not only the richness of culinary impressions but are also a valuable source of microelements and 

vitamins that are important to the daily diet. A fast way of making a delicious and healthy salad is with Prymat salad 

sauces. They help whilst preparing scrumptious salads by adding pure fl avours. Each salad sauce can be prepared 

in three ways: with water, oil or yoghurt.
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Dill and herbs salad sauce
net weight : 27 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 7 600 pcs.

shelf life : 18 months

language version : pl

Greek salad sauce
net weight : 27 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 7 600 pcs.

shelf life : 18 months

language version : pl

Paprika and herbs salad sauce
net weight : 9 g

no. of items in a collective packaging : 30 pcs.

no. of items on a pallet : 25 740 pcs.

shelf life : 18 months

language version : pl

Vinaigrette salad sauce 
with fi ber and black seed
net weight : 9 g

no. of items in a collective packaging : 30 pcs.

no. of items on a pallet : 25 740 pcs.

shelf life : 18 months

language version : pl

SALAD SAUCES IN POWDER
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Salt less sodium
Fine grain iodized

net weight : 350 g

no. of items in a collective packaging : 12 pcs.

no. of items on a pallet : 960 pcs.

shelf life : 24 months

language version : pl/en

Pink himalayan salt
Fine grain iodized

net weight : 350 g

no. of items in a collective packaging : 12 pcs.

no. of items on a pallet : 960 pcs.

shelf life : 24 months

language version : pl/en

Evaporated alpine salt
Fine grain iodized

net weight : 250 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 2 200 pcs.

shelf life : 24 months

language version : pl/en/lt/lv/ee

Garlic salt 
Iodized

net weight : 40 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version: : pl

Pink himalayan salt
Fine grain iodized

net weight : 250 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 2 200 pcs.

shelf life : 24 months

language version : pl/en/lt/lv/ee

Herbal salt
Four herbs

net weight : 30 g

no. of items in a collective packaging : 25 pcs.

no. of items on a pallet : 9 500 pcs.

shelf life : 24 months

language version : pl

Pickled salt
Fine grain

net weight : 50 g

no. of items in a collective packaging : 23 pcs.

no. of items on a pallet : 8 740 pcs.

shelf life : 12 months

language version : pl

Sea salt
Fine grain iodized

net weight : 250 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 2 200 pcs.

shelf life : 24 months

language version : pl/en/lt/lv/ee
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SALT
Salt known for thousands of years is one of the most valuable and popular spices in every kitchen. Cooking with its 

addition, it helps to bring out what is most important in the food - taste. Thanks to its natural origin our salts allow you to 

prepare great dishes. In addition, apart from the obvious taste qualities, salt has preserving properties of food, and also 

prevents the loss of mineral salts when cooking vegetables.
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Rock salt 
Iodized 

net weight : 1000 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 940 pcs.

shelf life : 24 months

language version : pl/en

Sea salt 
Coarse iodized

net weight : 900 g

no. of items in a collective packaging : 15 pcs.

no. of items on a pallet : 600 pcs.

shelf life : 24 months

language version : pl/en

Evaporated salt for pickling 
and preserving
Non-iodized

net weight : 1000 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 940 pcs.

shelf life : 24 months

language version : pl/en

Evaporated alpine salt
Fine grain iodized

net weight : 1000 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 940 pcs.

shelf life : 24 months

language version : pl/en

Sea salt
Fine grain iodized

net weight : 1000 g

no. of items in a collective packaging : 15 pcs.

no. of items on a pallet : 600 pcs.

shelf life : 24 months

language version : pl/en
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SALT
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Pickled mini cornichons
net weight : 300 g

drained weight : 150 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 1 280 pcs.

shelf life : 24 months

language version : pl/en/de/ru

Pickled mini cornichons
net weight : 670 g

drained weight : 350 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 576 pcs.

shelf life : 24 months

language version : pl/ru

Pickled mini cornichons
with chili
net weight : 300 g

drained weight : 150 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 1 280 pcs.

shelf life : 24 months

language version : pl

Pickled mini cornichons
with garlic
net weight : 300 g

drained weight : 150 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 1 280 pcs.

shelf life : 24 months

language version : pl/de/ru

Sour cucumbers 5-8 cm
net weight : 690 g

drained weight : 360 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 714 pcs.

shelf life : 24 months

language version : pl

Sour cucumbers 900 g 
net weight : 900 g

drained weight : 450 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 576 pcs.

shelf life : 24 months

language version : pl/en

Pickled cucumbers 5-8 cm
net weight : 680 g

drained weight : 310 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 714 pcs.

shelf life : 24 months

language version : pl

Pickled cucumbers 860 g
net weight : 860 g

drained weight : 420 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 576 pcs.

shelf life : 24 months

language version : pl/au/en

CUCUMBERS
In response to consumers’ needs the Smak brand off ers a varied range of cucumbers. You can choose pickled mini 

cornichons or the bigger ones – pickled and sour cucumbers. You will fi nd diff erent tastes and sizes.

They make excellent snacks for each occasion and inspire us to be creative with our meals.
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Grated beetroot
net weight : 290 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 1 280 pcs.

shelf life : 24 months

language version : pl/en

Beetroot shavings
net weight : 290 g

drained weight : 230 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 1 280 pcs.

shelf life : 24 months

language version : pl/en

Dried tomatoes 
with herbs

net weight : 280 g

drained weight : 180 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 1 280 pcs.

shelf life : 18 months

language version : pl/en

Dried tomatoes 
in strips

net weight : 280 g

drained weight : 180 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 1 280 pcs.

shelf life : 18 months

language version : pl/en

Dried tomatoes 
with garlic

net weight : 300 g

drained weight : 175 g

no. of items in a collective packaging : 20 pcs.

no. of items on a pallet : 1 280 pcs.

shelf life : 18 months

language version : pl/en

Beetroot 
with horseradish

net weight : 290 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 1 280 pcs.

shelf life : 24 months

language version : pl/en/de

N
E

W

Beetroot is an irreplaceable ingredient in the Polish menu. Prepared spicy or mild, grated, whole, fried or marinated 

it always astonishes us with its renowned and wonderful fl avour. Beetroot brings both colour and fl avour to the 

table. 

Dried tomatoes have a rich fl avor and a lot of value nutritional and versatile culinary use. Tomatoes dried, you can 

serve as a snack in combination with cheese, anchovies or olives or use to decorate dishes. Cut into strips, it is 

a perfect, intense fl avor addition for dishes, sauces, pasta and salads.

BEETROOTS

DRIED TOMATOES
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Pearl onions
net weight : 290 g

drained weight : 170 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 1 280 pcs.

shelf life : 18 months

language version : pl

Golden onions
net weight : 290 g

drained weight : 170 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 1 280 pcs.

shelf life : 18 months

language version : pl

Marinated garlic 
net weight : 190 g

drained weight : 120 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 2 200 pcs.

shelf life : 24 months

language version : pl/en

Marinated garlic 
in oil with herbs
net weight : 190 g

drained weight : 120 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 2 200 pcs.

shelf life : 24 months

language version : pl

Marinated garlic with chili
net weight : 190 g

drained weight : 120 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 2 200 pcs.

shelf life : 24 months

language version : pl/de

Marinated garlic with herbs
net weight : 190 g

drained weight : 120 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 2 200 pcs.

shelf life : 24 months

language version : pl

Marinated mushrooms
net weight : 290 g

drained weight : 160 g

no. of items in a collective packaging : 10 pcs.

no. of items on a pallet : 1 280 pcs.

shelf life : 24 months

language version : pl/en

Classic cranberry 
net weight : 190 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 2106 pcs.

shelf life : 10 months

language version : pl/cz

OTHERS 
Marinated onions, garlic and mushrooms are all brilliant additions to several dishes and perfect as stand-alone 

snacks. Marinated garlic has a subtler fl avour to raw garlic. And our interesting combinations of herbs, chilli or oil 

give them an intriguing fl avour. Cranberry is a great addition to meats and cheeses.
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Apple horseradish
net weight : 175 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 2 508 pcs.

shelf life : 6 months

language version : pl

Cream horseradish
net weight : 175 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 2 508 pcs.

shelf life : 8 months

language version : pl/ro

Cranberry horseradish
net weight : 175 g

no. of items in a collective packaging : 8 pcs.

no. of items on a pallet : 2 508 pcs.

shelf life : 8 months

language version : pl/lv

Grated horseradish
net weight : 175 g

no. of items in a collective packaging : 15 pcs.

no. of items on a pallet : 2 310  pcs.

shelf life : 8 months

language version : pl/en/lv/de/ro

Garlic cream
net weight : 160 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 2 508  pcs.

shelf life : 8 months

language version : pl/cz

Grated horseradish XXL
net weight : 270 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 1 280 pcs.

shelf life : 8 months

language version : pl

Horseradish cream
net weight : 160 g

no. of items in a collective packaging : 6 pcs.

no. of items on a pallet : 2 508 pcs.

shelf life : 8 months

language version : pl/en/ro

HORSERADISH

CREAMS

N
E

W
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Kucharek stand
wooden

width : 58 cm

depth : 26 cm

height : 166 cm

STANDS & COUNTER DISPLAYS
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STANDS & COUNTER DISPLAYS

Smak stand
wooden

width : 56 cm

depth : 43 cm

height : 167 cm
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Prymat display stand P-10 
cardboard

width : 29 cm

depth : 24 cm

height : 143 cm

Prymat display stand P-15 
cardboard

width : 39 cm

depth : 25 cm

height : 150 cm

Prymat display stand P-24
cardboard

width : 51 cm

depth : 27 cm

height : 178 cm

STANDS & COUNTER DISPLAYS
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Prymat stand P-60
metal

width : 64 cm

depth : 36 cm

height : 226 cm

Prymat stand P-36
metal

width : 40 cm

depth : 36 cm

height : 226 cm

Prymat stand P-72
metal

width : 74 cm

depth : 36 cm

height : 226 cm

STANDS & COUNTER DISPLAYS
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Prymat stand P-80 
metal

width : 96 cm

depth : 36 cm

height : 210 cm

Prymat stand P-6 
metal

width : 36 cm

depth : 22 cm

height : 38 cm

STANDS & COUNTER DISPLAYS
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Prymat sp. z o.o.
Sales and Marketing Department

ul. Łagiewnicka 33 A, 30-417 Cracow, Poland
tel.: +48 (12) 252-88-21

e-mail: export@prymat.pl

www.prymatgroup.com

February 2023
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