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Introduction

Refined malt liquids and powders offering flexibility and variety in fresh prepared meals, ready meals, meat
applications, sauces and condiments. Our dark roast malt powders also provide a clean label alternative to Q\A/ j O %m\“
caramel colour in concentrated flavour products—stock cubes and pots, seasoning mixes and meat. > -/ 5 ] \}
Liquids, powders and gluten free options. )
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Flavour Expressions: Product Specifications:

COLOUR EBC SOLIDS pH
7500 60 3.5
15500 50 3.5
22500 97 3.5
30000 97 3.5

ok ~ Addition Rate Guidance:
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Typical Addition Rate [%] .
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SOUPS COOKING TABLE SAUCES

VISUAL COLOUR INDICATOR

. SAUCES& & CONDIMENTS  CONCENTRATES
/ GRAVIES "N
o .
REX 0210 0520 0.2-1.0
RL25 0.1-1.0 0.3-2.0 0.1-1.0 110
o R §

RD34 0.05-0.5 0.3-2.0 0.05-0.5 37 W
RD50 0.05-0.5 S

i-biprotﬂ\ess Addition:
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POWER/LIQUID BLENDING
y
‘
Pack Type Bag in Box Hybrid? Walton Octobox Heat Sealed PPE Bag
Capacity 20 kg 500-1100 kg 1000-1300 kg 25kg

Connection Valve Supplied S60 MALE S60 MALE
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