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Meat Application

Excellent Fat Replacement

Increases Product Yield

Improves Texture

HIgh water binding capdacity

NNANCES ProaucCt JUICINESS




" & n Dairy Application
Carrageenan

Provides Cocoa Suspension

Excellent Mouth Feel

Stabilizes Fat Emulsion

Provides Body and Texture

0.02 - 0.04 % dosage only!
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H& Dairy Application

Carrageenan

Reduces Ice Crys’rols

Alternative Substitution
- to EQQ
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Oral, Pharmaceutical
and Personal Care
Application
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Processing aid for
Beer FiIning
Application
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Alr Freshener and
Petfood Application

environment friendly
atmosphere



