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PTX Potato Enhancer #3 Specification Sheet

DESCRIPTION: PTX POTATO ENHANCER # 3 is a natural ingredient designed to impart 
and enhance potato flavor.  It can be used directly in potato entrees,
side dishes and snacks. Light tan to dark tan, spray-dried powder.

USAGE: 1 - 3% as consumed in final product, and adjust to taste.  3% is a 
good starting point in products like mashed potatoes.  Can also make
a 10-20% solution to spray or soak fries for 10-20 minutes before 
processing.  

ADVANTAGES: • A natural ingredient which provides additional potato flavor.
• A natural ingredient that enhances savory and potato flavors.∑
• A clean, friendly label.
• Can be used in combination with potato flavor(s) for cost reduction.
• Enables processed potato products to retain characteristic potato 

flavor, even after processing.

PACKAGING: 50-pound polyethylene lined paper bags.

SHELF LIFE: 1 year under proper storage.

STORAGE: Store in cool, dry warehouse where temperature does not exceed 
80º F and relative humidity does not exceed 60%.  Keep away from 
heat and light sources.

LABEL: Cultured potato extract & whey, maltodextrin. (Processing Aid: Silica,
to prevent caking and maltodextrin for drying.)

MICROBIOLOGICAL: Standard Plate Count   < 50,000 per g
E. coli <3 per g
Yeast & Mold < 100 per g
Salmonella 0/ 375 g
Coliform                     <10 per g

NUTRITION: Calories 357.87 Dietary Fiber 2.05 g
(per 100 grams) Calories from Fat 20.52 Sugars 6.25

Total Fat 2.05 g Protein 22.76 g
Saturated Fat 0.002g Vitamin A 4.84 IU
Cholesterol 0.02 mg Vitamin C 0.16 mg
Sodium 306.29mg Calcium 236.82 mg
Carbohydrates 56.81 g Iron 3.44 mg
Moisture 3.0 – 0.6 g Transfat 0.00 g
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