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None Additives Beef Flavor Natural Meat Flavor Enhancer Free From
Allergens Suitable For Food Manufacturing Applications

Basic Information

| N

NOPHOTO! |

UoIPNPO.IU| 1ONPOId INO

Product Specification

o Storage Method: Store In A Cool And Dry Place

o Flavor: Beef

o Solubility: Water Soluble

o Additives: None

o Flavor Profile: Beef

o Type: Flavoring Agent

o Certifications: Kosher, Halal

o Allergens: None

« Highlight: beef flavor enhancer for food manufacturing,

natural meat flavor without allergens,
additive-free beef flavor enhancer

.
o
=
3
o
=
)

°
=4
o
Q
c
S
Q
(%2}

°
®
D
(72}
)
<
)
=
C
)
o
5
=
o
[9)
g
S
=1
)
o
=
Q
o]
3



Product Description

Additives Beef Flavor Natural Meat Flavor Enhancer

Premium food additive designed to deliver intense beef aroma and rich, savory notes to culinary creations. Crafted to enhance soups, sauces,
and snacks with authentic beef experience without actual meat.

Key Features
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Product Name: Beef Flavor
No Added Sugar: Yes

Flavor: Beef
Allergens: None

Aroma: Rich, Meaty
Additives: None
Solubility: Water Soluble

Technical Specifications
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Versatile food additive ideal for enhancing soups, sauces, and snacks. Provides rich, savory beef flavor that elevates taste experience without
additional additives.

Soups: Enriches broths and stews with deep, meaty aroma
Sauces: Imparts concentrated beef flavor to gravies, marinades, and dipping sauces

Snacks: Seasons chips, nuts, and crackers with distinctive beef taste

Product Benefits

Additive-free formula ensures clean, pure flavor profile. Water soluble for easy incorporation. Free from common allergens, making it suitable for
various dietary requirements.

Storage & Handling

Store in a cool, dry place away from direct sunlight to maintain quality and extend shelf life. Proper storage preserves intense beef aroma and
flavor potency.

Technical Support

Dedicated technical support team provides formulation assistance, troubleshooting, and quality assurance guidance. Customized solutions and
training sessions available for optimal product integration.




Frequently Asked Questions

What is Beef Flavor used for?
Enhances taste and aroma of various food products, providing rich, savory beef-like flavor.

Is this Beef Flavor natural or artificial?

Made using blend of natural and carefully selected ingredients for authentic beef taste.

How should | store the Beef Flavor product?

Store in cool, dry place away from direct sunlight to maintain quality.

Can Beef Flavor be used in vegetarian or vegan dishes?

Does not contain actual meat, but check ingredient list for dietary preferences.

How much Beef Flavor should | use?
Small amount (few drops or teaspoons) generally sufficient for strong beef flavor.
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