Malic Acid in Iced Teas

Enhances Fruit Flavours e
Malic Acid enhances fruit flavours by prolonging Cppance
their release. Receptor cells are stimulated by l

these fruit flavours over a longer period of time and ~—~—~—~p Prolonged
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Results in a Smoother,
more Natural Tasting
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By prolonging the release of various
flavour compounds, Malic Acid acts as a

flavour blender and creates a smoother, :
more natural tasting flavour profile. Time

Improves Sweet/Sour Balance in Sugar-free Teas

As shown in the diagram, Malic Acid has a more
prolonged sensation of sourness than Citric Acid.
This prolonged sourness matches the
prolonged sweetness of aspartame and
sucralose, resulting in an improved sweet/sour t -
balance. Time

Sourness Malis

RECOMMENDATIONS FOR USE: Use 0.15 - 1.00%; dissolve in the beverage

after benzoates, if used, have been completely dissolved.

Bartek Ingredients Inc. ¢ 421 Seaman St. + Stoney Creek, Ontario L8E 3J4 + Canada
BARTEK Tel: (905)662-3292 « (905) 662-1127 « Order desk: 1-800-263-4165 + Fax: (905) 662-8849
www.bartek.on.ca ¢ sales@bartek.on.ca

A71



