FOOD INNOVATION THROUGH FERMENTATION

PTX FOOD CORP

FOOD INGREDIENT SPECIALISTS

PTX SALT ELIMINATOR - TOMATO Specification Sheet

DESCRIPTION: PTX SALT ELIMINATOR - TOMATO is designed to enhance the overall
flavor profile while intensifying salty perception in tomato sauce
applications. This ingredient enables complete removal of salt
without sacrificing flavor quality in healthy, low sodium food
products. In some instances it will also extend the tomato sauce
for cost savings.

LABEL: Cultured whey, maltodextrim, flavor, sodium silicate.

USAGE: 0.25 - 0.5% as consumed in the final product.

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

SHELF LIFE: One year under proper storage.

STORAGE: Store in cool, dry warehouse, where temperature does not exceed

80° and relative humidity does not exceed 60%. Keep away from
heat and light sources.

NUTRITION: Calories 248.40 Sugars 144 ¢g

(per 100 grams) Calories from fat 0.36 Protein 34.69 g
Total fat 0.04 ¢ Vitamin A 34.94 U
Saturated fat  0.02 g Vitamin C 1.19 mg
Cholesterol 0.17 mg Calcium 652.25 mg
Sodium 229.99 mg Iron 0.44mg
Carbohydrates 2720 g Transfat 0.002 g
Dietary Fiber 0.00g Moisture 560g=x1g
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