Bouillon & Soups @

® Enhance the Xian/Umami taste and mouthfullness of bouillon.

Mushroom Bouillon

Ingredients Control (%)  With YE (%)
Angeoprime KKO2  / 1.5/
Angeoboost FIGO3  / / 1.5
Salt 34 34 34
Sugar 10 10 10
MSG 40 40 40
+G 2 2 2
Maize starch 5 5 5
Maltodextrin 3.7 22 22
Onion powder 0.2 02 02
White pepper powder 0.1 0.1 0.1
Mushroom powder 2.5 25 25
Mushroom paste 2.5 25 25

PREPARATION

1 Mix Yeast Extract with key material first.
2 Mix all ingredients together, fully stir.

Meaty note
10

Lingering taste Xian/Umami taste

Overall taste Hou-feel/Mouthfeel

m Control
B Angeoprime KK02
B Angeoboost FIGO3

Compared with the control group, the Xian/Umami taste,
Hou-feel/mouthfullness, and overall taste have been
improved obviously.

Dosage:
0.5%-2%

Recommended YE:
[Angeoprime] KA66, KA02
[Angeoboost] FIG03, KU016
[Angeotide] KK02, KA301
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