BENEFITS OF MALIC AND FUMARIC ACIDS BY PRODUCT CATEGORY
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Benefit

Primary Benefit, Malic Acid
Secondary Benefit, Malic Acid
Primary Benefit, Fumaric Acid
Secondary Benefit, Fumaric Acid
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Enhances Flavour

Smoother, More Natural-Tasting

Sustains Malolactic Fermentation

Prevents Turbidity

Dissolves Rapidly

Can Mask Nutrient and Isotonic Salt Flavours

Improves Sweet/Sour Balance

Boosts Aspartame Sweetness

Boosts Aromatic Flavour Intensity

Retards Rancidity by Chelation of Metal lons

Prolongs Sourness

Provides More Sourness

Reduces Ingredient Cost

Reduces Unit Weight
Extends Shelf Life

Reduces Package Cost

Provides More Buffering Capacity

Provides Astringency

Is Non-Hygroscopic

Improves Dough Machinability

Increases Porosity

Yields Uniform Dry Blends

Replaces Leavening Acids

Improves Facial Skin Conditions

Improves Denture Cleaning Tablets

Improves Antidandruff Treatments

Provides Effervescence

Relieves Fibromyalgia Symptoms

Part of Antimicrobial Composition
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