Fumaric Acid in Corn Tortillas

Reduces Ingredient Cost
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Yields Uniform Blends of Dry Mixes

Powder Grade Fumaric Acid mixes uniformly with other corn tortilla ingredients and does not
segregate during storage and distribution. This is critical to ensure a uniform pH in the finished
tortilla. This in turn extends the shelf life of the tortilla.

RECOMMENDATIONS FOR USE: Use 0.1 — 0.3 baker’s percent (0.1 - 0.3 kg per

100 kg of flour); Use Powder grade Fumaric Acid.
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