Standard US Culinary Metrics & Commercial Food Service Guide

SECTION 1: MASTER WEIGHT-TO-VOLUME CONVERSIONS
Based on high-density industrial tomato paste (28-30% Brix). Standard US Tablespoon = 14.78

mL.

e 1 Level Tablespoon (Scraped Flat): 16 Grams (0.56 0z)
The gold standard for industrial precise recipe scaling.
e 1 Heaping Tablespoon (Rounded Dome): 21-22 Grams (~0.75 0z)

The standard for traditional, high-viscosity culinary scooping.

Packaging
Can Size

2 oz Can

3 oz Can

4 oz Can

6 oz Can

(Standard)

12 oz Can

Net
Weight
(Grams)

56 g

113 g

170 g

340 g

Level
Tablespoons

3.5 tbsp

5.3 tbsp

7.0 tbsp

10.5 tbsp

21.0 tbsp

Heaping
Tablespoons

2.6 tbsp

4.0 tbsp

5.3 tbsp

8.0 tbsp

16.0 tbsp
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Tomato Paste Measurement & Reconstitution Matrix

Measuring
Cup
Equivalent

Less than 1/4
cup

Exactly 1/3
cup

Approx. 1/2
cup

2/3 cup (0.66
Cup)

1.3 cups
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SECTION 2: COMMERCIAL RECONSTITUTION (PASTE TO SAUCE)

How to regenerate premium, light tomato sauce from dense tomato paste using the universal
1:3 weight ratio.

$S\text{Formula: } 1 \text{ Part Tomato Paste} + 3 \text{ Parts Water} = 4 \text{ Parts Tomato
Sauce}$$
e To Yield 15 oz of Tomato Sauce: Combine 1 standard 6 oz can of tomato paste +9
oz of water. Whisk thoroughly until the solution homogenizes. Season with salt and
herbs to taste.
e To Yield 8 oz of Tomato Sauce: Combine 2 oz of tomato paste (~3.5 level tbsp) + 6
oz of water.
e Total Batch Multiplier: A single 6 oz retail can of pure tomato paste dilutes to yield a
total of 24 oz of light tomato sauce.

SECTION 3: SUPPLY CHAIN & QUALITY ASSURANCE STANDARDS
B2B Sourcing Notes for Brands and Food Manufacturers

e Pure Tomato Paste Allergen Profile: Inherently 100% Gluten-Free. Pure tomato paste
contains zero wheat, barley, rye, or hidden cross-contact risk at the agricultural
processing stage.

e Consistency Matters: Slight shifts in soluble solids (Brix) disrupt these volumetric
ratios. For large-scale manufacturing, ensure your supplier maintains strict
vacuum-evaporation control loops.

Looking for Premium, High-Consistency Tomato Paste Sourcing?

We operate 100% dedicated, tomato-only processing facilities designed to eliminate
airborne grain dust and cross-contact risks at the foundational equipment level.

e Strict Brix Controls: 28-30% Hot Break & Cold Break available.
e Certified Purity: HACCP, BRCGS, and batch-by-batch ELISA testing.
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Need a custom bulk quote or private label packaging? Contact our export team today
at: [info@redorafoods.com ]
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