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Salts of Lactate Effect on the Processing Meat Products
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2~ 3 (Sliced Ham Cube)

SAE st Aol At oS s i
1 3lch, HACCPS} GMP 5o] 7k Fof dojd 4=
= 4% HoH&A AAL} oA 7HA] A B54
HIE
A]

o

off fo oy ot 30 i

ﬂj O‘OE':] 2H AR FEAlA

PURASAL(3ER)

PURASAL2 SA| & 24313
A MY L(HZAe R E AzxEs e 4 4
Ao RN, S7HE 9 7S ARl Qlo] A Y dt H]
£o 2 QJojA] AFst BAES 2 WS Algsict,

o= EAks §714

J& 1. PURASAL M

g713e) Qg % HES (7t BT
Cobel, 8, W15 5 chititel B sl
A A
. U]% A3

FoJekE HAH A FE GRAS(Gen—
erally Reconized as 2

Safe)&

Salts of L(+) Lactic Acid
(Natural Sodium & Potassium Lactate)

» Naturally present in meat products(S7}5-]
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* Neutral pH(Z4 2] pH)

« Liquid, 60% solution (H4h)1} Powder Hej2] A&

« Bacteriostatic properties (%218

« Hygroscopic salt, yield benefit (54, =2 +8)
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PURASAL NATURAL PRESERVATIVE FOR MEAT & POULTRY
PURASAL® S sodlum lactate standard product
PURASAL® P potassium lactate no sodium

PURASAL® Lite sodlum/potassium lactate halanced flavor
PURASAL® HiPure D aeiim oo improved flavor
PURASAL® OptiForm TR IS,
PURASAL® Powder sodlum lactate powder when liquid doesn't work

splce blend applications
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H 1. Shelf—life Increase & Enhanced Safety

M=ol M&+E A%
using 3% XAted

Fresh(raw pork sausage..) 30-60 %

Cooked/Uncured(ham..) 50-110 %

Cooked/Cured(roast beef..) 30-50 %
n|d=Ee| MEXsl

Lactic acid bacteria, Pseudomonas, Listeria, Salmonella,
E—coli 0157:H7, Clostridium botulinum, Staphylococcus aureus

12! 2. Shelf life of a vacuum packed uncured chicken roll
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12! 3. Effect of PURASAL on Salmonella typhimurium in an uncured
cooked sausage
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12! 4, Clostridium botulinum toxigenisis (inoculated in turkey breast)
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12l 5. PURASAL controls Listeria monocytogenes in cooked ham (TNO,
Kant-Meurmans, 1998)
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1l 6. Effect of PURASAL on Salmonella in sliced vacuum—packaged
cooked sausages (Kulmbach Institute Germany, 1995)
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12l 7. Shelf life of reduced—fat frankfurters
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12l 8, Effect of PURASAL on the sensorial profile of ‘Jambon cuit
superieur’
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13 9. PURASAL controls Listeria monocytogenes in uncured chicken
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12l 10, Bratwurst, color development
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12! 11, Effect of PURASAL on the beefy/brothy flavor of cooked beef
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12l 12, PURASAL inhibits fat oxidation
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