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PTX Roasted Mushroom Enhancer #1 
Specification Sheet

DESCRIPTION: PTX ROASTED MUSHROOM ENHANCER #1 will impart savory roasted
mushroom flavor and enhance overall flavor profile.  It can be used
in many different applications such as, soup, sauce, gravy, frozen
entrees, seasoning blends, and reaction flavors. Tan to golden spray
dried product that is water dispersible and soluble.  It has roasted
mushroom-like savory flavor and aroma.

USAGE: 0.85 % as consumed in finished product.

PACKAGING: 50-pound net weight polyethylene lined paper bags.

SHELF LIFE: 1 year if stored properly in original sealed bags.

STORAGE: Store in cool, temperate, warehouse conditions where temperature 
does not exceed 80°F.

LABEL: Cultured whey, maltodextrin, natural mushroom flavor.
USDA Label: Cultured whey, maltodextrin, soy oil, roasted 
mushrooms, natural flavor. (Processing aids: sodium silicate and 
maltodextrin.)

MICROBIOLOGICAL: Standard Plate Count: 30,000/g maximum @ 35ºC
E. coli: 10 /g maximum
Yeast & Mold: 100/g maximum
Salmonella: Negative in 375 g

NUTRITION: Calories 346.57 Dietary Fiber 0.00 g
(per 100 grams) Cal. From fat 80.47 Sugars 1.56 g

Fat 8.94 g Protein 36.81 g
Saturated fat 1.36 g Vitamin A 46.62 IU
Cholesterol 0.18 mg Vitamin C 1.29 mg
Sodium 191.57 mg Calcium 21.55 mg
Carbohydrates 29.72 g Iron 0.47 mg
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