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Product Specification

=S4 Product Description:

FmER: ARHRER Product Name: Meat powder Flavor
FmEs: CYF-7009V Product Code: CYF-7009V
HE3: 2023-11-15 Date: 15/11/2023

Version 1 Doc KY2023/PSPF005-06

iR General Description

AEBARBRER HEEERER, BB | Meat Powder Flavor is white to light yellow powder, with
ERENISHIMERT M, 1%t iZzT | the style of European and American meat, the product
SZAEEBIETHAKERNIN TSR is widely used in all kinds of processed foods which need
to enhance the flavor of meat.

FEER4EFER Product Characteristics

R mBEA LI RSRIMRIHE, Meat powder flavor possess the unique flavor
characteristics,
a. BREM a. Pleasant aroma
b. ORKEZZE. ARGE b. Outstanding meat top note with taste
¢ BEEA c.  Lasting base note
d. fi=a d. Heat-resistance

FEREERS Major components
BmAERE. BEmAEBER Food Flavoring, Food Flavoring substances

[REHITIRAE Food Safety Standard:

GB30616-2020 (EBmAEE) GB30616-2020-Food Flavor

55 FER—EISHXIRER s
Odor Confirm to reference Batch
Hk FER—ESHIXERR i fiv)
Taste Confirm to reference Batch
et AR BEEREERF e
Physical and Appearance White to light yellow Batch
chemical 7K (%) HEAS
<20.0
Parameters Moisture (%) Batch
S (mg/kg) Fis
<30
As (mg/kg) Annual
L A
£ (mg/kg) <100 Fia
Pb (mg/kg) Annual
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e EESE (CFU/g)
Microbiology Total plate Count
parameter KizER: (MPN/g)

Coliform  (MPN/q)

JZEB Applications:

ZZFWASLIOIER, Nmu LB TRERA
AIKERAIII R am.

a.

iz, oK. XER. 1R, BSASm,
EMORINE: 0.06~0.1%;

NF. KNRERREBERR, ENAINE:
0.06~0.1%;

B RR Eh. ExRtREFRHEEM,
FEWRINE: 0.1~0.2%;
KRR FB IR B R m, ERNE:
0.06~0.1%;

HEE. R&HlmBikEE, ZRRNE:
0.06~0.1%;

RIEEREm, E2L. BA. B8R, 4
N, BRINE: 0.8-2%o;

HibFERAARXAKAIII I Em, RIE~RE
REREYEIRIN

BEEIRTF Packaging and storage

B SKG*5/48,
fEFRM: TEESD. Bt TE.

25kg/58

REF[SHR, EEKIR
= R H3: 278

i
<30,000 ; :Jh
alc
" A
<
h Batch

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: 0.06-0.1%

Frozen prepared food such as Meatball, dumplings,
suggested dosage: 0.06~0.1%

Snack food such as hot strip, chips, marinated meat,
suggested dosage: 0.1~0.2%

Culinary food such as hot pot foods and seasoning,
suggested dosage:0.06-0.1%

Instant noodles, rice noodles seasoning, suggested
dosage: 0.06-0.1%

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

TNBZHEXENEE 24 5 415 207 55

BB 1E: +86-20-81547493 {& H: +86-20-81718557 H3 #p: sales@conyeefoods.com /i ik: www.conyeefoods.com


mailto:Sales@conyeefoods.com
http://www.conyeefoods.com/

