
•   pH development

•   Undesirable reactions

•   Purge

•   Integrity of muscle proteins

•   Color & texture of meat

•   Consistency during processing

•   Meat emulsion formation

•   Superior finished products

•   Reliable pH drop for microbial control

•   Improved production flexibility

•   Greater efficiency, better yield

•   Improved product texture

•   Consistent flavor & texture throughout

    shelf life

HUMAN NUTRITION & HEALTH

MeatShure® Acidulants

MeatShure® encapsulated acidulants are used 
to control pH, develop acidic flavor profiles 
and increase process efficiency in ready-to-eat 
meat products. MeatShure® acids can be used 
as an alternative to traditional fermentation 
methods, allowing the acid to be directly mixed 
into the meat emulsion without negatively 
impacting the meat proteins or breaking the 
emulsion itself. 

The encapsulated acidulants are subsequently 
released from the coating by the combined 
effects of heat and moisture lowering pH and 
delivering desired flavor profiles.
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