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Concentrated Braised Beef Thick Gravy Liquid

Flavor

o Place of Origin: China

o Brand Name: Komesz
(C) « Certification: HALAL -
:‘U o Model Number: KMZ-217033
8 e Minimum Order Quantity:  25kg @
CC)' o Price: Negotiable Beef Flayoy,
Q « Packaging Details: 25 kg/bucket or 25 kg/bag
S o Delivery Time: 2 weeks @
g o Payment Terms: L/C, T/T
CC)' o Supply Ability: 100 tons per month T
2!
o
-}

o Weight: 25kg/

o Origin: China

o Flavor: Beef

o Product_Name: Braised Beef Flavor

o Shelf Life: 2 Years

o Type: Seasoning

o Storage: Store In A Cool, Dry Place

« Highlight: concentrated beef gravy flavor,

braised beef thick gravy,
liquid beef flavor sauce
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Product Description

Concentrated Braised Beef Thick Gravy Liquid Flavor

Braised Beef Liquid Flavor

Elevate your culinary creations with our premium Braised Beef Liquid Flavor, crafted to capture the authentic essence of Braised Beef in Thick
Soy Sauce Gravy. This concentrated liquid flavor delivers the rich, savory depth of slow-braised beef, balanced with the umami richness of soy
sauce and the velvety thickness of traditional gravy—all in one convenient formula.

Made with high-quality natural and artificial flavor compounds, it replicates the classic taste of tender beef simmered in soy sauce, star anise,
and ginger, with a luscious, glossy texture that mimics homemade braised gravy. Perfect for instant noodles, frozen meals, sauces, marinades,
snacks, and ready-to-eat products, it adds true-to-life braised beef flavor without the hassle of long cooking times.

Our flavoring is easy to use—simply add a small amount to your recipes for instant, consistent taste. It's free from artificial colors and
preservatives, ensuring a pure, delicious flavor profile that resonates with consumers. Bring the iconic taste of Braised Beef in Thick Soy Sauce
Gravy to your products and delight your customers with every bite.
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Meat and European Sausage
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Maerrial Packige Duosage Form
Bewl Flavowr, Type Toppanyakd S 0g carion 0.500-1.000 ; 1000 Liquig
Shrimp Flavour Sk o 20 earion 0.300-1.000 : 1000 Liquid
Tuna Flavour Sk Jar 20 carion 1.000-2000: 1000 Liquid
Mushracm Flavaur Skpbag 20kgicarion  0.500-1000: 1000  Liquid
Mushroom Flavour. Type Trufle  SkiJar, 20kgicarion 020005001000 Liquid
Besl Flavoru. Type Braised G o, 200 carion 0.300-0.600 : 1000 Liquic
Basf Flavow, Bolad Sh) o 20gcarion 0500-1.000: 1000 Liquid
Shrimp Flavour 5k Jaw 20igfcarion 0.500-1.000: 1000 Liquid
Crab Flavour SkiJar 206gicanion 0.500-1.000 : 1000 Liguid
Lobsier Flavour Skphag 20kgicarion  0.300-0.500 : 1000 Liquid
Crab Spawn Flavour with E160c  Sk/Jar,20kg/carion 0.500-1.000: 1000 Liquid
Crilli Flavour. Type Habanens SkiJar, 20Rgicarion 0.500-1.000 : 1000 Ligquid
Meat Flavour SkiJar, 206g carion 0.200-0,500 : 1000 Liquid
Spicy Maat Flawour with E160c Ski.Jar 20mgicanion 0.500-1.500 : 1000 Liquid
Rioast Chicken Flavaur Sk o 2 carion 0.600-1.000: 1000 Liquid

—_ Chicken Flavour Shptag.20egcancn 10.000-15.000 : 1000 Liquid

o Maat Elavour i Jar, 20igicaricn 15.000-26.000 : 1000 Liquid

- Smoke Flavour 5k Jaw 20k carion 0300-0800: 1000 Liquid

3 Chargril Flavour Sk Jar 20kgicaricn 0.500-1.000: 1000  Liquid

o Beel Flavour. Typs Teppanyaki Shphag 20kgicarion  50.00-100.00: 1000 Powder

= Sheimp Flavaur Skghag 2Dkgicaricn  S0.00-100.00: 1000 Powder

(] Tun Flavonur Skgheg 20kgicanion  50.00-100.00: 1000 Powder

he Mushroom Flavour Shpbag20kgicarion  50.00-100.00: 1000 Powder

- Mushroom Favour. Type True  Skpbag 20kgicanon 50.00-100.00 - 1000 Powder

o Beef Flavory. Type Braised Shphbag ilkgicarion  50.00-100.00: 1000 Powder

Q Besf Flavow. Boiled Skpbeg Z0egicaron  SO0.00-100.00° 1000 Powder

CC) Sheimp Flavour Skghag JDkgicaricn  S0.00-100.00- 1000 Poweder

— Crab Flavour ShpTag,2Dagcancn 50.00-100.00 : 1000 Powder

7] Lobster Flavour Skgbag 20kgicanicn  SO0.00-100.00- 1000 Powder

he Crab Spawn Flavour with E160c  Skpbag 20kgicarion  50.00-100.00 - 1000 Powler

— Chilli Flavour. Type Habanero Skphag20kgicaricn  S0.00-100.00- 1000 Powder

o] Maaat Flavour Shgpbag J0kgicarion  50.00-100.00: 1000  Powder

8 Flavour. Type Spicy Meat with E1606kghag 20kgicarion 50.00-100.00 - 1000 Powder

o) FRioast Chicken Flavaur Shpbag i0kgicaron  50.00-100.00° 1000 Powder
Chicken Flaveur Shpiag I0kgicaricn  S0.00-100.00: 1000 Powder

<. Maat Flavour SHpbAg.20RDCANon  50.00-100.00: 1000 Powder

%) Simoke Flavour Skpbag 20kgicarion  50.00-100.00: 1000  Powder

— Chargril Flavour Skghag20agicarion  50.00-100.00° 1000  Powder
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Factory Show Room
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Vorkshop Application Lab Room Varehouse Leading Container
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Recommended Dosage: 0.25-1.5/1000 in finished products

KOMESZ FLAVOURS (SHANGHAI) CO., LTD.
ROOM J180, NO4671, CAOAN ROAD, JIADING DISTRICT, SHANGHAI, P.R.CHINA
TEL: 0086-21-69110763 FAX: 0086-21-69110764

Product Specification

Product Name

Batch Number

Date of Production
Shelf Life

Expiry Date

Packaging

Physical Characteristic

Storage and Transportation

Application

Executive Standard for products

Heavy Metals

Main Composition

Braised Beef Flavor

2423556

2 years

25 kg/bucket

Liquid Form

It should be stored in a dry and ventilated warehouse and avoid sundry odors pollution. Sunlight
and rain should be prevented during transportation. In condition that the product is sealed, the
quality will be kept for three year.

Food Flavouring

GB 30616

Lead (mg/kg): < 5.0 (2)
Cadmium (mg/kg): < 5.0 (4)
Mercury (mg/kg): < 5.0 (2)

Arsenic (as As, mg/kg): < 3.0 (4)

Flavouring substances, Natural flavouring substances, Edible Oil.




Remarks You have our guarantee that all our products are in accordance with Food Hygiene Law of the
People's Republic of China and the raw materials are natural or nearly natural spice without any
illegal substance.

Quality Control Department

@"'% Shanghai FDC BIOTECH CO., LTD.

e +86 18516622784 e weijitan@hotmail.com @ fdcbiotech.com

BUILDING 5, NO 263, JIAHAO RD, NANXIANG TOWN, JIADING DISTRICT, SHANGHAI, CHINA
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