
History
In 1899, our founder, Ichitaro Kanie, cultivated 
his first tomatoes and other foreign vegetables in 
his family plot in Japan. A few short years later, 
he was producing tomato purees, ketchups and 
Worcestershire sauces and Kagome was born. 

In 1989, we set up shop in Los Banos, California, the 
tomato capital of the world. We began developing 
customized tomato sauces for global restaurant 
brands in the U.S. This foundation quickly allowed us 
to offer more. Thanks to a continuing collaboration 
with customers, you can now find our products 
across North America, Latin America, Asia, the 
Middle East, Africa and Australia. 

You can depend on us and our expertise. Food is 
our passion. Let’s make something together that 
surprises and delights.

Objective
Kagome is a global leader in sauce creation and 
production. Our culinary team works closely with 
our customers to provide flavorful solutions to meet 
demands and trends around the world.

Passion
Kagome has a global footprint with a simple 
approach–wholehearted collaboration with growers, 
partners, and customers; we succeed when we win 
as a team. Sustainability and social responsibility are 
our present and future goals. We are passionately 
devoted to our crops, our customers and our 
community. After all, our products are rooted in 
nature and the communities that support them.

USING NATURE’S GIFTS TO MAKE THE WORLD  
A MORE DELICIOUS PLACE.
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American Sauces
Our sauces honor the traditional and flavor-
packed dishes popularized by the U.S. In a 
country that offers such an abundance of 
regional food variations, there’s a little bit of 
everything here for you to try. 

Mexican Sauces
Reflecting the flavorful and spicy culture of 
Mexican cuisine, these sauces contain a variety 
of peppers and authentic Mexican spices. 
Versatile applications from simple chip dip to 
signature dishes.

Asian Sauces
Asia is a vast continent that encompasses a 
multitude of countries each with its essential 
flavors. At Kagome, we create sauces that 
capture the soul of these spirited regions.

Buttery Spreads
Buttery spreads offer simple culinary 
enhancements with endless flavor 
combinations. Create unique sweet and 
savory menu features by pairing proteins, 
baked goods, and vegetables with custom 
butter and oil blends.

Dessert Toppings
Kagome icings are delicious differentiators 
that keep your products moist and mouth-
watering. Our food scientists custom develop 
your dessert topping to your specifications 
with no artificial colors or flavors, natural 
sweeteners and made Halal suitable.

Taste Elevated Spreads & Soups
Small-batch product line with extremely 
unique ingredient combinations to create  
one-of-a-kind flavor profiles.

PACK STYLE SIZE STORAGE

Portion-Controlled Cup 0.75 oz - 2 oz Shelf-Stable or Refrigerated

Flexible Pouch 5 oz - 168 oz Shelf-Stable, Refrigerated or Frozen

Bowls 8 oz - 4 lbs Refrigerated

Squoval 8 oz - 16 oz Refrigerated

Pail 1 5 GAL Refrigerated

Jugs 17.5 lbs Refrigerated

Bag-In-Box 30 lbs and 50 lbs Refrigerated

Drums / Totes 55 Gallon / 300 Gallon Shelf-Stable

Pizza & Pasta Sauces
One of our classic culinary mother sauces, Kagome excels at highlighting the sauce and  
all of its derivatives. We pride ourselves on our tomato-based products - it’s what we do best! 
We bring tomatoes from our growing partners’ fields straight to our plant. This gives us the 
advantage to not only the freshest tomatoes but also allows us to do it cost efficiently and  
pass that savings along to our customers. This culinary passion for tomatoes has driven us  
for over 100 years.


