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Product Specification

=S4 Product Description:

FrmaiR: SEHERER Product Name: Seafood Umami flavor
FERES: CYF-S2428 Product Code: CYF-52428

Hi#A: 2024-05-15

Date: 15/05/2024
Version 1 Doc KY2024/PSLF002-02
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General Description

Kr=miBtHERER HERERIK, RAEH) | Seafood umami flavor is light black clear liquid, which is
REEEARIEEBEF R 2R R B ORHBCHIT | prepared by using patented fermentation technology to
. FRREBRIRISRBEEENKNEER | extract the seafood umami substance as the core
BEEHLR, 12 Iz TR EEERTFEE | material. The product has a unique seafood sauce flavor

TREIIN TR

FEER4EFER Product Characteristics

and rich umami taste. It is widely used in all kinds of
processed foods which need to enhance the umami
taste and flavor of seafood sauce.

A REB LRSI MBRAHIE, Seafood umami flavor possess the unique characteristics,
a. BARYERESMXIK a. Pleasant seafood sauce aroma
b. EfIRIEATIR b. Strong umami taste, boost instantly.
c BIREEE, SWEEMEER, c.  Mellow umami taste, has a synergistic effect with
BIENA/ R D B EER A2 MSG, and can replace/reduce the dosage of
d BE—EFEk other tasty agent
e. MSiE d. Penetration property

e. Heatresistance

FREERS Major components

BmAERE. BEmAEBER Food Flavoring, Food Flavoring substances

[REHITIRAE Food Safety Standard:

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

BER
Physical and
chemical

Parameters

a5 FEE—ESHIXR MR #tia
Odor Confirm to reference Batch
1S fFaE—ESARm Eind v
Taste Confirm to reference Batch
BEIAS HeEXEtRI Eind v
Appearance White to yellow Liquid Batch

BB 1&: +86-20-81547493

TNz BXIENEE 24 5 4 #: 207 5B
& B: +86-20-81718557 E8 #B: sales@conyeefoods.com W ik: www.conyeefoods.com


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

CONYEEFT

I e —BmitlxBiRAn)

Guangzhou Conyee Food Tech Ltd.

HEXIZE(25°C/25°0)
Specific Gravity (25°C

froiss (20°C)

Refractive Index

NZFE Applications:

ZZFWASLIOIER, Nmu LB TRERA
EERXIRAIIN T R am.

a.

B, &k, XKIB. $HR. RBEATIR,
FEIGRINE . 5-8%0

AF. KERSEREERR, BHINE:
5-8%o0

Bk RB. BRH. BENATRSRANER,
ENGRINE . 5-8%0
KEREIERIRRIARG, SUCHRINE: : 5-
8%o

FEE. K&EHEEREE, ZFNE:
5-8%o0

EFEREF~m, S5 BA. BB, 4
RNE, FBIHRINE: 5-8%0

Hit BRI EEX IR RN IR AR,
HRIE mEREREVEIRN

BEEIRTF Packaging and storage

EIERE: SKGx4/%8

fEFRM: TEFESE. Bt TE.

BXAL, &

RIF[SHR, EEKIR
fr R H: 278

i fiv)
1.0217+0.0100

Batch
14291+0.0100 Hets

Batch

Seafood umami flavor is suitable for use in in a wide

variety of savory applications to improve umami taste.

a.

Roast sausage, ham, bacon, sliced dried beef and etc.
suggested dosage: 5-8%o

Frozen prepared food such as Meatball, dumplings,
suggested dosage: 5-8%o0

Snack food such as hot strip, chips, marinated meat,
suggested dosage: 5-8%o

Culinary food such as hot pot foods and seasoning,
suggested dosage:5-8%o

Instant noodles, rice noodles seasoning, suggested
dosage: 5-8%o

Pre-cook culinary marinated products: eggs, chicken,
duck, beef and etc. suggested dosage: 5-8%o

Other processed foods that need to enhance the umami

taste and seafood sauce flavor, dosage used as per need.

Cardboard carton with polythene inner liner containing

5Kgx4bags 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/

