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=S4 Product Description:
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H Hi: 2024-06-12

Name: Concentrated meat powder Flavor
Product Code: KYPF-2480

Date: 12/06/2024

Version 1 Doc KY2024/PSPF006-01
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General Description

Concentrated meat powder flavor is white to pale
yellow powder, special designed for marinated
products. The product has a unique flavor and pleasant
aroma, which an effectively improve the meat flavor
base of the products and enrich the savory tase of the
product after use. It is water soluble and is easy and
widely used in many savory conditions.

The product benefits for marinated products
a. Natural pleasant aroma
b. Mellow taste, harmonious meat note and base.
c. Lasting base note, heat-resistance.

BmAER. BEmAEBER Food Flavoring, Food Flavoring substances

REHITIRA Food Safety Standard:

GB30616-2020 (EmMA&EE) GB30616-2020-Food Flavor
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Concentrated meat powder flavor is suitable for use in in

a wide variety of savory applications.

a. Roast sausage, ham, bacon, sliced dried beef and etc.
suggested dosage: 1-3%o

b. Frozen prepared food such as Meatball, dumplings,
suggested dosage: 1-3%o

c.  Snackfood such as hot strip, chips, marinated meat,
suggested dosage: 1-3%o

d. Culinary foed such as hot pot foods and seasoning,
suggested dosage: 1-3%o

e. Instant noodles, rice noodles seasoning, suggested
dosage: 1-3%o

f. Pre-cook culinary marinated products: eggs, chicken,
duck, beef and etc. suggested dosage: 0.8-2%o;

Other processed foods that need to enhance the Meat

flavor, dosage used as per need.

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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