Sausages /.

®  Bring out meaty notes.
® Mask off-notes.
® Enhance the Xian taste, lingering taste, and mouthfeel.

o
Salami Dosage:
0.2%-0.8%
Ingredients Control With YE
Beef 48 48 Recommended YE:
Butter 15 15
Glucose 13 13 [Powder] KA66, KU012
White sugar 3.2 3.2 [Paste] LA0O, LBO5
Salami fermentation agent 0.8 0.8
Salt 1.1 1.1
Salami spices 2.5 2.5
MSG 0.1 0.1
Phosphate 0.35 0.35
Angeoprime KA66 / 0.3
lce water 28 28
Total 100.35 100.35

PREPARATION

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

Overall taste

Hou-feel/Mouthfeel

Lingering taste Xian/Umami taste

Meaty notes

| Control
B Angeoprime KA66

Compared with the control group, the Xian/Umami taste,
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