
Sodium Acetate                                       *General living bacteria

Fmaric Acid *Heat-resisting sporal Meat ball, Seafood

Trehalose bacteria(Bacillus cereus) Confectioneries

Grycerol Esters of Fatty Acids *Mold Sauce, Salad, Sandwich filling

Erythritol *Lactobacillus Rice

Food ingredients

Guar gum

Xanthan gum Vegetable

Food ingredients Thickner Mayonnaise products

Rice

Track record in merchandiseProducts Composition
pH of 1%

solution

Suppresing the

growth of bacteria

Effect for

Bacteria
Acid Taste

MK-2 5.2～5.8 ★★★★ ★★★

Bread

KOYO KEEPER ―

・Holds moisture and minimizes

weight loss during storage and

cooking

・Reduces shrinkage

・improves binding strength

Whipped cream

Acidulant

Keep moisture

Product Information

Acidulant & Quality Improver
Halal certified by Japan Muslim Association 


