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Product Specification

=S4 Product Description:
FEER: XENRMKER

FmBs: CYF-2340
HHA: 2023-06-30

Name: Marinated Egg Improvement powder Flavor
Product Code: CYF-2340

Date: 30/06/2023
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General Description

Marinated egg improvement powder flavor is white

powder, 2" generation product, special designed for

marinated egg products. The product benefits for the

improvement of egg’s texture, mouthfeel, and product

surface brightness. It helps to extend the shelf-life of the

end products. It is water soluble and is easy to applicate

in many conditions.

The product benefits for marinated eggs

a.

b.
C.
d

Improve the egg’s flexibility, improve mouthfeel.
Improve the surface brightness of egg

Can effectively extend the product shelf-life
Color protection function.

BmAERE. BEmAEBER Food Flavoring, Food Flavoring substances

[REHITIRAE Food Safety Standard:

GB30616-2020 (EBmAEE) GB30616-2020-Food Flavor
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Marinated egg improvement powder flavor is suitable for

u

a.

se in shelled egg products
Snack-marinated egg products, egg, duck egg, quail
egg, etc. suggested dosage: 0.6-1.2%

b. Pre-cook culinary egg products, egg, duck egg, quail

egg, goose egg, suggested dosage: 0.6-1.0%

BEEIRN7F Packaging and storage

EEEHE: SKG*5/48, 25kg/fE

EFSM: WEEER. B, TR, BXL, 8
BRRSHR, EBEXR

1R R H: 12708

Cardboard carbon with polythene inner liner containing
25kg/ 5kgx5 product.

Store in a room temperature, dry place in well sealed
containers, away from flammable material and light.
Shelf-life — 12 months in original intact packaging and

under ideal storage conditions
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