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O Vegetarian Sausage & Kalbas premix

Stabilizer $500isablend of proteins, hydrocolloids, and emulsifiers developed forusein
vegetarian Sausage & Kalbas.

o

Easytouse
Healthy diet
Suitable for vegetarians

Texture and flavor are look like meat Dosage: 25%
Sausage & Kalbas

Storage Conditions: Dark, dry and cool conditions. Shelf life of 18 months.
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O Fatreplacer

Stabilizer FR 600 is a blend of hydrocolloids and emulsifiers developed for use in
Sausage & Kalbas asfatreplacer.

(o]
Solid fat (saturated fat) replacer

Healthy diet

Improve texture and stability of final
product

Dosage: 2.5%

Storage Conditions: Dark, dry and cool conditions. Shelf life of 18 months.
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O Hamstabilizer

Stabilizer H 500 is a blend of hydrocolloids and emulsifiers developed for use in
hamburger.

o

Decrease of absorption oil during frying
Improve texture and stability of final product

Improve mouthfeel

Storage Conditions: Dark, dry and cool conditions. Shelf life of 18 months.
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Stabilizer T 600 is a blend of hydrocolloids and antioxidants developed for use for
injection in meatin roasted fillet, chicken and meat steak, and marinade in injector.

o

Tenderized meat

High absorption and water holding capacity in meat protein network

High absorption of waterinacidicenvironments

Improvetexture and prevent cooking loss due to high water holding capacity

Reduced cooking time due to increased product water holding capacity

Storage Conditions: Dark, dry and cool conditions. Shelf life of 18 months.
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Stabilizer MA / T 500 is a blend of proteins, hydrocolloids, and antioxidants developed

for use in Tumblr for production of deboned chicken breast pieces and meat for
absorption of water in acidic environments.

o
Tenderized meat
High absorption and water holding capacity in meat protein network
High absorption of water in acidic environments
Improve texture and prevent cooking loss due to high water holding capacity

Reduced cooking time due to increased product water holding capacity

Storage Conditions: Dark, dry and cool conditions. Shelf life of 18 months.
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Stabilizer N500is a blend of hydrocolloids and proteins developed for use in Nugget.

Improve texture
Prevent cooking loss
Decrease of absorption oil during frying

Increase of water absorption and batter during production

Storage Conditions: Dark, dry and cool conditions. Shelf life of 18 months.
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O Batter powder

Stabilizer B 200 is a blend of hydrocolloids and starches which is used as a batter (food
adhesive) forthe adhesion of breadcrumbsto food such as chicken and nugget.

o)
Egg substitute

Breadcrumbs adhesion

Decrease of absorption oil during frying

Storage Conditions: Dark, dry and cool conditions. Shelf life of 18 months.
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O Nuggetflavoring

Nugget flavoring NF 200 is a blend different Spices which isused in nugget.

Flavorimproverinnugget

——— Storage Conditions: Dark, dry and cool conditions. Shelf life of 18 months.




2> 0diiS Il plgic @y oS oS il e s dlwlis g aadalSg)us Elgil jl S5 S Poo uS )il il
2gul 0 o3 lawl Ll g g
o

b g

dgazo )l pinlj8l

6)1ag3d 8)90 b 5o jlaubl ot gol Sl

Stabilizer S 200 is a blend of hydrocolloids and starches which is used as stabilizes in
sausage and

Improve texture
Increasing product stability

Increase emulsion stability during storage

Storage Conditions: Dark, dry and cool conditions. Shelf life of 18 months.
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