
PTX FOOD CORP

food ingredient specialists


FOOD INNOVATION THROUGH FERMENTATION

www.ptxfoodcorp.com

SPECIALIZING IN
NATURAL SOLUTIONS IN 
THE AREAS OF FLAVOR,
FUNCTIONALITY, 
NUTRITION & FOOD
PRESERVATION

2127 Crompond Road, Suite 205, Cortlandt Manor, NY 10567
Phone: (914) 737-3565   Fax: (914) 737-3568   Web Site: www.ptxfoodcorp.com

PTX FOOD CORP

food ingredient specialists


PTX Flavor Whey SW-40 Beef RR03 & FL03
Natural Beef Enhancer Specification Sheet

DESCRIPTION: PTX FLAVOR WHEY SW 40 – BEEF RR03 will enhance flavor while 
imparting beef notes.  It is especially useful in soup, sauce, gravy,
meats and marinades.

LABEL: Cultured whey, maltodextrin, beef broth, monosodium phosphate,
flavor, beef tallow, partially hydrogenated soy oil.

USAGE: 0.5 – 1.0% as consumed in final product.
PACKAGING: 50-pound polyethylene lined paper bags.
SHELF LIFE: At least six months if stored properly.
STORAGE: Store in sealed bags in cool, dry storage area where temperature

does not exceed 85° F and relative humidity is not greater than 60%.
PHYSICAL CHARACTERISTICS:

Form: Spray dried powder
Color: Tan to brown
Flavor & odor: Savory, beef, slight dairy.

MICROBIOLOGICAL: Standard Plate Count: < 20,000/g Salmonella: 0/375g
Yeast & Mold: < 100/g Coliform: < 20/g
E. coli: < 10/g

NUTRITION: Calories 317.36 Sugars 3.33 g
(per 100 grams) Calories from Fat 4.12 Protein 53.22 g

Total Fat 0.46 g Vitamin A 179.36 IU
Saturated Fat 0.43 g Vitamin C 1.13 mg
Cholesterol 1.66 mg Calcium 36.35 mg
Sodium 1514.24 mg Iron 0.36 mg
Dietary Fiber 0.0 g Moisture 4.0 ± 3.0 g
Transfat 0.006 g
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