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HUMAN NUTRITION & HEALTH

MeatShure® Acidulants

O Acidulants 9 Controls

MeatShure® encapsulated acidulants are used * pH development
to control pH, develop acidic flavor profiles
and increase process efficiency in ready-to-eat
meat products. MeatShure® acids can be used * Purge

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 ® Protects

emulsion itself. * Integrity of muscle proteins

« Undesirable reactions

The encapsulated acidulants are subsequently * Color & texture of meat

released from the coating by the combined + Consistency during processing
effects of heat and moisture lowering pH and

. ) i * Meat emulsion formation
delivering desired flavor profiles.

Q Delivers

« 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

2022 _HNH_ProductFactSheet_Encaps_Meatshure_Acidulant_V01 HNH-Marketing@balchem.com

©2022, Balchem Corporation, All Rights Reserved. All trademarks belong to Balchem Corporation or its subsidiaries. www.balchem.com




1e3W JO SIND 1503 JOMO] 03 IN[BA PPY »
s1e9p\ 9zis uonJod JUISISUO) « SuLniNIsay
24n1xa1 1onpoud [euly sarejndiuepy . 9jejoeq wnbjes -
Aigixa)y ss904d sasealdu| «

a1euis|e jo uone|ad ainjewald SJUSASI( »

pauwLioA

® © © 0 06 0 00 0 00 0 0 0 0 0 0 O O O O O O O O O O O O OO O OO O O O O O O O OO OO O O O O OO O O O O O O O O O O O O O O O O O O O O O O O O O O O 0 0 O 0 0 0 0 0 0 0 0 0 o0

mn_mm 221ds e} Jo AJjIqels aniepixo sanroidwy «
Jandinquiey uo3de.Ixs urd104d apLIoJYyD wnipos Buluoseas-aid
SliEqIEIN Aq pasned jusawdinba 03 uoisaype 3 sSaUI|IIIS SJUDADI] » ’ '
ssjquinig ezzid SSUIMAYI SIUdA.d 73 2uNn1x31 A|[quUNnJd ISIoW SuleIuIB
jeojieaN

® © © 0 06 0 00 0 00 0 0 0 0 0 0 O O O O O O O O O O O O OO O OO O O O O O O O OO OO O O O O OO O O O O O O O O O O O O O O O O O O O O O O O O O O O 0 0 O 0 0 0 0 0 0 0 0 0 o0

1eaW pajuswWIay

s|leqieay J0 J13s1I1deIRYD ‘3]1J04d JOAR)) JIPIDE SOPINOI] «
ozlioyd yoieq Aiana ui [043u0d Hd 3|geray » Japmod paJonel4 se3auIp
I a1e192e1Q WNIPOS uonesyIpY
lwejes $94N3|ND J31Je)S 10j PI3U SdIeUIWI|T » ! p ou
sjjoy 4od syuawaJinbaJ (1a9) suoydel-eyaqg-ouodn| '
SYINS sydeus A8J43upd g awi Suissadoud [ewaayl S9INPIY » pY d1noeq
adesnes Jawwns 1eaw passadoud jo Ayjenb Sunes 53 aunixal sanoidwj » p1YVv 211D
luoJsaddag uolleJnleuap sulaloid sjusanalid «

® © © 0 06 0 00 0 00 0 0 0 0 0 0 O O O O O O O O O O O O OO O OO O O O O O O O OO OO O O O O OO O O O O O O O O O O O O O O O O O O O O O O O O O O O 0 0 O 0 0 0 0 0 0 0 0 0 o0

uonedddy

suonedddy s}iyauag 1 ainjea ajessqns uj uo13dUN

HLTV3H 8 NOILIILNN NVIWNH

Wayd|0Q




