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Product Specification

FEERtmIA Product Description:
FRER: ARMRHARERE
FERELS . CYF-2341
HEF: 2023-09-30

Name: Meat Improvement powder Flavor
Product Code: CYF-2341

Date: 30/09/2023

Version 1 Doc KY2023/PSPF005-04
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FREERS Major components

General Description

Meat improvement powder flavor is white powder,
special designed for marinated meat and culinary
products. The product benefits for the improvement of
meat's texture, mouthfeel, and water holding capacity. 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. Improve the meat'’s flexibility, improve mouthfeel.
b. Water-holding capcity
c.  Can effectively extend the product shelf-life
d. Color protection function.

BnAER. BEmAEBER Food Flavoring, Food Flavoring substances

FREHITIRE Food Safety Standard:

GB30616-2020 (EmAER) GB30616-2020-Food Flavor
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Odor Confirm to reference Batch
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1B ST Taste Confirm to reference Batch
Physical and BIEAIRTS HEEREENF Hie
chemical Appearance White to light yellow Batch
Parameters 7K 53 (%) 500 i1
Moisture (%) = Batch
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# (mg/kg) <100 Fi
Pb (mg/kg) o Annual
MAYIHETR BEgDE (CFU tas
1.5Z 4 }aﬁ £ (CFU/9) 230,000 e
Microbiology Total plate Count Batch
parameter KizEE: (MPN/g) #iia
Coliform  (MPN/g) <15 Batch

JZF8 Applications:
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47, EERET, BHIE: 0.6~12%;
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AElm. FRH@mE, BWARNE:
0.6~1.0%;

Meat improvement powder flavor is suitable for use in

meat products which need to improve the meat quality.

a.

Marinated meat products, chicken, duck, pork, beef
products and etc. suggested dosage: 0.6-1.2%
Pre-cook culinary egg products, chicken, duck, pork,
beef products and etc., suggested dosage: 0.6-1.0%

BRI Packaging and storage

BEME: SKG*5/FE, 25kg/fE
fEFst UEESE. B, T,
RIF[THR, EEKIR

= &R HA: 278

BXAL, &

Cardboard carbon with polythene inner liner containing
25kg/ S5kgx5 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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