Malic Acid in Fruit Soups
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Malic Acid enhances fruit flavours by prolonging
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Flavour Profile Ifllti‘r’l‘;‘::y with Malic Acid
By prolonging the release of various
flavour compounds, Malic Acid acts as a

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

Dissolves Rapidly

Solubility of Citric, Malic, & Tartaric Acids
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RECOMMENDATIONS FOR USE: Use 0.05 - 0.20%; add with other dry
ingredients.
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