Herbaman

We Better Your Taste

Halal & vegetarian ice stabilizer and anti-frozen ice jelly

These products are specially designed for ice and ice cream products in
tropical area. With this merit, they offer high resistance to heat shock and
excellent control of iciness without sacrificing the desired light creamy
taste.

Products

- Water-ice stabilizer - Sorbet stabilizer

- Ice cream stabilizer - Anti-frozen ice jelly stabilizer
Functions

e Control ice crystallization

e Binding free water after thawing

e Good mouth feel

* Dry surface after extrusion

* Freeze/thaw stability

e Light creamy taste

e Stable overrun and excellent emulsion
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Herbaman

We Better Your Taste

Bakery stabilizers for pre-frozen cake, bread and
high-alcohol-acid jelly

Bean filling stabilizer

These products offer a wide variety of structures for desserts. The stabilizers

are designed to reduce the effects from processing (acid, heat, shear,

freeze/thaw), and to prevent water separation caused by syneresis. In addi-

tion, a wide range of ingredients for texturizing or stabilizing products is
ready to create versatility for the bakery industry.

Products

- Pre-frozen cake stabilizer - Bread stabilizer

- Bean filling stabilizer - high-alcohol-acid jelly stabilizer
Functions

e Control viscosity e Spoonable texture

® Improve moisture retention e Good water retention

* Freeze/thaw stability * Freeze/thaw stability

* Improve texture * Good stability to oil/water
* Stabilize moisture and foam distribution emulsion

* L ower water activity e Full mouthfeel taste

e Decrease sweetness
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Halal & vegetarian sweet and savoury food flavors

Fruit and vegetable seasoning powder

Our fruit and vegetable powders are aimed at a totally enhanced body and
taste. Great applications are bakery filling, snack and sauce preparation.
The overall taste of your recipe would be nicely bridged and balanced.

Products
- Sweet Flavors

e Strawberry ® Orange e Passionfruit ® Tangerine ® Milk e Mint e Vanilla

- Savory Flavors
e Spice mix * Basil

- Vegetarian Seafood Flavors
® Tuna * Crab e Scallop e Shrimp

- Vegetarian Meat Flavors
e Hamburger ® Meat e Stewed Meat e South Pacific Meat Soup
® Meat Paste ~ ® Beef e Pork

- Fruit and Vegetable Seasoning Powder

e Orange ® Passionfruit  ® Apple e Strawberry e Carrot
® Tangerine ® Jomato ® Blueberry  ® Mango

- Food Color

e Carrot powder e Tomato powder

- Savoury Seasoning
e All-purpose flavor enhancer e All-purpose flavor enhancer (no MSG)
e Soup Enhancer (no MSG)
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