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Halal Certified Beef Flavor Enhancer Designed To Improve Meat Taste Without
Allergens Ideal For Meat Product Development
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Product Specification

o Application: Soups, Sauces, Snacks

o Certifications: Kosher, Halal

o No Added Sugar: Yes

o Storage Method: Store In A Cool And Dry Place
o Type: Flavoring Agent

o Additives: None

o Allergens: None

o Form: Powder

« Highlight: Halal beef flavor enhancer,

Beef taste enhancer without allergens,
Meat product development flavor enhancer
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Product Description

Halal Certified Beef Flavor Enhancer

Premium beef flavor enhancer in convenient powder form designed to elevate the taste profile of various culinary creations. This savory beef
seasoning delivers authentic, robust beef taste that enhances natural flavors without overpowering them.

Key Features

« Product Name: Beef Flavor

« Flavor Profile: Intense Beef Aroma

« Type: Flavoring Agent

« Function: Beef Flavor Enhancer

« Characteristic: Savory Beef Seasoning
« Additives: None

« Allergens: None

« Solubility: Water Soluble

Technical Specifications

Parameter Specification
Allergen Information Contains No Common Allergens
Storage Method Store In A Cool And Dry Place
Allergens None
Application Soups, Sauces, Snacks
Aroma Rich, Meaty
Flavor Profile Beef
Type Flavoring Agent
No Added Sugar Yes
Flavor Beef
Certifications Kosher, Halal
Applications

Versatile beef flavor enhancer ideal for soups, broths, sauces, processed foods, snack foods, ready meals, seasoning blends, marinades, and
rubs. Water-soluble powder form ensures quick and even distribution in both dry and liquid-based recipes.

Product Benefits

Clean ingredient profile with no additives, free from common allergens, and certified Kosher and Halal. Perfect for food manufacturers and home
cooks prioritizing natural ingredients and clean-label products while catering to diverse dietary needs.

Support & Services

Dedicated technical support team providing comprehensive guidance on product application, formulation compatibility, and usage
recommendations. Services include product documentation, formulation support, troubleshooting assistance, and customized technical
consultations.

Frequently Asked Questions




What is Beef Flavor used for?
Beef Flavor is a seasoning product designed to enhance the taste of various dishes by adding a rich, savory beef taste. It is commonly used
in soups, stews, sauces, and marinades.

Is Beef Flavor suitable for vegetarians?

No, Beef Flavor contains natural beef extracts and is not suitable for vegetarians or vegans.

How should | store Beef Flavor?

Store Beef Flavor in a cool, dry place away from direct sunlight. Keep the container tightly sealed to maintain freshness and flavor.

Can | use Beef Flavor in gluten-free recipes?

Yes, Beef Flavor is gluten-free, making it safe to use in gluten-free cooking and recipes.

Does Beef Flavor contain any artificial additives?

Beef Flavor is made from natural ingredients without artificial colors or preservatives, ensuring a natural and authentic beef taste.
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