THINH PHAT NEW TECHNOLOGY ONE MEMBER LIMITED COMPANY

@m @M THINH PHAT

Manufacture, Distribute, Export - Import Food Additive and Seafoods

Head Office: No 16, Road 12, Phuoc Long B Ward, District 9, HCM City,VN
Factory: Lot B5-1, Street No.2, Tan Kim Industrial Zone, Can Giuoc District,
Long An Province, Vietnam

Tel: (+84) 286282 7537 - Fax: (+84) 286282 6257 - Taxcode: 0311529318
Email: Info@thinhphatco.com.vh - Website: www.thinhphatco.com.vn
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THINH PHAT

NEW TECHNOLOGY ONE
MEMBER LIMITED COMPANY

PRESTIGE - PREMIUM QUALITY




THONG TIN CONG TY

CONG TY TNHH MTV CONG NGHE MOI THINH PHAT
San xudt - Kinh doanh - Xudt nhap khau phu gia thuc pham va thidy san

Tru s& chinh: 16, Budng 12, P.Phudc Long B, Quan 9, Tp. H6 Chi Minh, VN
Nha may: L6 B5-1, KCN Tan Kim, Huyén Can Giudc, Tinh Long An, Viét Nam
Tel: (+84) 286282 7537 -  Fax: (+84) 286282 6257 - Mst: 0311529318
Email: Info@thinhphatco.com.vn - Website: www.thinhphatco.com.vn




GIOI THIEU / About us

Cong ty TNHH Mot Thanh Vien Cong Nghé Mdi
Thinh Phéat v&i nhiéu nam kinh nghiém trong linh
VUC san xudt, ché bién thuc phdm, thay san, néng
san, phu gia thuc phdm va hoa chat...phuc vu
cho khach hang trong nudc va xuat khau tdi cac
nudc trén thé gidi.

Thinh Phat dugc thanh lap véi muc dich I6n nhat
I3 tao ra nhing sadn phdm thuc pham, phu gia
thuc phdm tinh ché chéat luong cao, gid ca phu
hop véi moi khach hang trén toan thé gidi.

Ngoai cadc qud trinh sdn xuét, van hanh tuan thu
tuyét doéi cac quy dinh vé vé sinh an toan thuc
phédm cling nhu cac hé théng quan ly chat
luong hang dau nhu ISO 22000, HACCP, HALAL,
GMP... thi ngudén nguyén liéu dugc nhap khau
tU nhirng doi tac uy tin & cac qudc gia tién tién
nhu Buc, Y, Phap, Bi, Cong Hoa Séc, Nhat Ban,
Thai Lan va cac nudc thudc khdi EU khac... dam
bdo cho cac san phdm cta Thinh Phat ludn dat
chat lugng tét nhat.

Bén canh do, Thinh Phat con hgp tac lién tuc va lau
dai vdi cac chuyén gia phu gia thuc phdm hang
dau trén thé gidi, cac truong Pai hoc dau nganh

We, Thinh Phat New Technology One Member Co,, Ltd with
a lot of years of experience in processing and supplying
seafood, agricultural products, food additives and chemi-
cals have served the domestic market and exported to other
countries.

Our major goal is to create the refined food additive and
food with high quality and the competitive price with all
customers in the world.

In addition to manufacturing process and operation in which
we comply the requlations about the food hygiene and safety
as well as the leading quality management systems such as:
1SO 22000, HACCE, HALAL, GMP. . .; our materials are imported
from prestigious partners who come from advanced nations
like: Germany, Italy, France, Belgium, Japan, Thailand and
other EU nations which ensure the best quality for Thinh Phat
products.

Besides, Thinh Phat has a continuous and long-term cooper-
ation with the leading food additive experts and universities
in the world in order to continuously improve our product
quality and capacity as well

dé khéng ngling nadng cao chéat luong san pham va
nang Iuc san xuat, cing nhu nghién cdu va phéat
trién cac san pham mdai trong linh vuc phu gia thuc
phdm va hoa chéat, nham dap Ung nhu cau ngay
cang cao cua thi trudng trong nudc va thé gidi.

Dé khdng ngling nang cao chét lugng san pham va
nang luc san xuat phuc vu ngudi tiéu dung trong va
ngoai Nnudc, cung vai su cam két day trdch nhiém vé
Mot thuong hiéu Thinh Phat an toan va bén viing
déi véi khach hang, gan chat vdi chinh sach san
xuat sach hon, than thién hon véi moéi truong thién
nhién, Thinh Phat sé khéong ngung dau tu, cai tién
va thay déi trén moi phuong dién.

Chung toi cam két ludn cung cdp cho cac ban
nhimng san pham va dich vu tét nhat va luén tim
kiém co hoi hop tac lau dai véi tat ca cac doi tac.
Chao mung cac ban dén vaéi Cong Ty Thinh Phat.

Tran trong,

Giam Péc
Nguyén Thé Phuc

as research and develop the new product in the field of food
additive and chemical. We also apply new technology to
meet the higher and higher demand from domestic and
overseas markets.

In order to continuously improve products quality and
production capacity to serve the domestic and abroad
consumer, with highly responsible commitment about a
safe and stable Thinh Phat brand name for customers and a
cleaner and more friendly production policy with the
environment, Thinh Phat will continuously invest, improve
and change all aspects.

We guarantee to supply the best products and services as
well as always look for the opportunity of long-term coop-
eration with all partners.

Welcome to Thinh Phat New Technology One Member Co, Ltd.

Yours sincerely,

Director
Nguyen The Phuc
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1 NEWTECH 19CodeNE  ZNEEEE

* Phu gia thuc pham khéng c6 E500 va E501 duing trong céng nghé ché& bién
thay san va thuc pham. @M

-V&i nhing thanh phan uu viét tao ra san pham vdéi dac tinh: N « Phosploste

+ Gilp gir cdu trdc va mau tu nhién clia san pham. Frouni Additive

+ Lam tang kha nang thu héi dinh muc ché bién va giadi quyét van dé du luong T W =

E500 va E501 theo tiéu chudn clia mot s& nudc nhap khau. pSchs - ==t

+ Ham bao pH< 6,8 phu hop cho thi trusng Brazil. Eg-_‘-ﬁ‘f’;ﬁ"" Bil
» Food additives without E500 and E501 is used in seafood processing technolo-

gy and food industry.

- With the preeminent ingredients to make out products having the following charac-

teristics:

+ It keeps the structure and natural color of the products.

+ It increases recovery ability of processing norms and solves the residues problem of
E500 and E501 in accordance with the standard of some EU importers.

+ [t ensures that pH is below 6.8 to be suitable for Brazil market.

2.NEW TECH 19 Code O5

 Phu gia thuc phdm dung trong céng nghé ché bién thay san va thuc pham.

- La hgp chét phu gia thuc pham khéng chida phosphate mang lai nhing loi ich

da dang trong cong nghé ché bién thly san (dac biét la cac san pham tir ca) va (I-E:'

thurc phém- Narn - Plaplinte

- Khéng ton du va gidi quyét van dé du luong P205 < 0.5% theo tiéu chuén cla Pood BT &

mot s6 nudc nhap khau. P

- C6 kha nang giup cho san pham gidr nudc tét (chdng lai sy mat nuse). G

- Cai thién mau sac va gitr do tu nhién cho san phdm. :.':,,:’,T&T.,.—LFT.‘:J

- Gilip gidm chi phi san xuét. TRy A 1 meme
* Food additives is used in seafood processing technology and food industry. - G-

It is a non-phosphate food additives compound that brings diverse benefits in food EJ_E_E ]

industry and seafood processing technology, especially products are made from fish.

- It has no residues and solves the problem of residues P20O5 under 0.5% in accordance
with the standard of some importing nations.

- It can help products maintain water (prevent water loss).

- It improves color and keeps the natural state of the products.

- It helps to reduce the production cost.

3 NEWTECH 19 Code PROS ZNNEEEE

* Phu gia thuc phdm dung trong céng nghé ché bién thay san va thuc pham.
- La hén hop phu gia thuc phdm khéong chira phosphate mang lai nhing loi ich

da dang trong codng nghé ché bién thly san (dac biét la cac san pham tir ca) va
thuc pham. @

LT vy W T
e e Lot

- Khéng ton du va giai quyét van dé du lugng P205 < 0.5% theo tiéu chudn cla Nows - Phospluste

Mot s& NUSc nhap khau. e it

- C6 kha nang gilp cho san pham gidr nudc tét (chdng lai sy mat nuse). T

- Cai thién mau sac va gitr do tu nhién cho san pham. e

- H& trg lam cho co thit miéng ca Fillet ciing hon sau khi ché bién. [Fmimcrion oA
 Food additives is used in seafood processing technology and food industry. @ ‘@} ({:. ﬁ

- It is a non-phosphate food additives compound that brings diverse benefits in food = =

industry and seafood processing technology, especially, products are made from fish.

- It has no residues and solves the problem of residues P2O5 under 0.5% in accordance
with the standard of some importing nations.

- It can help products maintain water (prevent water loss).

- Itimproves color and keeps the natural state of the products.

- It supports in making fish fillet muscle harder after cooking.

PRISTICE . PREMILIN QUALITT
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« Phu gia thuc phdm duing trong cdng nghé ché bién thiy san va thuc pham.
- La hop chét phu gia thuc phdm khong chita phosphate mang lai nhiing Igi ich da dang trong
cong nghé ché bién thlly san (dac biét la cac san pham tur ca) va thuc pham.
- Khong ton du va gidi quyét van dé du lugng P205 < 0.5% theo tiéu chudn clia mét sé nudc
nhap khau.
- Co khé nang gitip cho san pham gilr nudc tét (chéng lai sy méat nudc).
- Cai thién mau sic va gitr do tu nhién cho san pham.

Food additives is used in seafood processing technology and food industry.

- Itis a non-phosphate food additives compound that brings diverse benefits in food industry and
seafood processing technology, especially products are made from fish.

- It has no residues and solves the problem of residues P205 under 0.5% in accordance with the
standard of some importing nations.

- It can help products maintain water (prevent water loss).

- Itimproves color and keeps the natural state of the products.

Phu gia thuc pham duing trong cdng nghé ché bién thiy san va thuc pham.

- La hgp chét phu gia thuc phdm khéng chira phosphate mang lai nhimg loi ich da dang trong
cong nghé ché bién thlly san (dac biét la cac san pham tur ca) va thuc pham.

- Khéng ton du va gidi quyét van dé du luong P205 < 0.5% theo tiéu chudn clia mot s6 nudc
nhap khau.

- Co kha nang gitip cho sén pham gilr nudc tét (chéng lai sy mat nudc).

- Cai thién mau sic va gilr do tu nhién cho san pham.

-Dam bao ham luong sodium muc thap va PH s&n pham ludbn & muc <6,8 dé phu hop cho thi
trudng Brazil.

Food additives is used in seafood processing technology and food industry.

- It is a non-phosphate food additives compound that brings diverse benefits in food industry and
seafood processing technology, especially products are made from fish.

- It has no residues and solves the problem of residues P205 under 0.5% in accordance with the
standard of some importing nations.

- [t can help products maintain water (prevent water loss).

- [timproves color and keeps the natural state of the products.

- It ensures sodium content at the lowest ratio and pH of product is always below 6.8 to be suitable
for Brazil market.

Phu gia thuc pham khéng cé phosphate va Citric Acid duing trong cdng nghé ché bién
thay san va thuc pham.

-V&i nhiing thanh phan uu viét da tao ra sdn pham cé dac tinh:

+ GiUp gilr cdu tric va mau hong tu nhién clia san pham.

+ Lam tang kha ndng thu héi dinh muc ché bién nhung khéng tang ham luong Citric Acid
trong san pham.

+ Khong ton du Citric Acid va Phosphate trong san pham vuat mudc dé tu nhién ctia san pham
thay san — thuc pham xuat khau.

The Non-phosphate and Non-Citric Acid food additives is used in seafood processing
technology and food industry.

- With the preeminent ingredients to make out products having the following characteristics:

+ It helps to keep product’s structure and natural pink.

+ It helps to increase recovery ability of processing norms but it limits on increasing Citric content of
product.

+ It has no residue of Citric Acid and Phosphate in product that is beyond the natural level of
seafood product - exported food.

4. NEW TECH 19 Code O4

5.NEW TECH 19 Code LNa*

6. NEW TECH 19 Code NC
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7 .NEWTECH 19CodeSHR NN

* Phu gia thuc phdm duing trong cdng nghé ché bién thiy san va thuc pham.
- La hgp chat phu gia thuc phdm khong chia phosphate mang lai nhiing Igi ich da dang trong (‘“\ﬂ
cong nghé ché bién thlly san (dac biét la cac san pham tir tom) va thuc pham.

N R N ow N A 2 , . , R Non - Phosphate
- Khong ton du va gidi quyét van dé du lugng P205 < 0.5% theo tiéu chuan clia moét s6 nudc nhap Food Additive

khau.
- Co kha nang giup cho san pham gitr nuéc tét (chéng lai sy mat nude).
- Cai thién mau sac va gitr do tu nhién cho san pham.

Al WREMORT

LAY N

« Food additives is used in seafood processing technology and food industry.
- It is a non-phosphate food additives compound that brings diverse benefits in food industry and
seafood processing technology, especially products are made from shrimp.
- It has no residues and solves the problem of residues P205 under 0.5% in accordance with the
standard of some importing nations.
- It can help products maintain water (prevent water loss).
- Itimproves color and keeps the natural state of the products.

8.NEW TECH 45 Code 35

* Phu gia thuc pham dung trong céng nghé ché bién thay san va thuc pham.

- La hop chat phosphate uu viét mang lai nhang Igi ich da dang trong cdng nghé

ché bién thly san (dac biét la cac san phdm tr ca) va thuc pham. @M
+ CO kha nang giup cho san pham gitr nudc tét (chdng lai sy mat nusc). e ks
+ Cai thién mau sac va chéng lai su oxy hoa. e

+ Dac biét sau khi s&r dung miéng ca fillet ciing hon, kho rdo hon, san chac hon. e s

* Food additives is used in seafood processing technology and food industry. e
- It is a preeminent phosphate compound which brings the diverse benefits in food
industry and seafood processing technology, especially products are made from fish. @ @, “ ﬁ
- It can help products maintain water (prevent water loss). e
- It improves color and prevent oxidation.

- Especially, fish fillet piece is harder, drier, and firmer after proccesing.

9 NEW TECH 45 Code 36 NN

* Phu gia thuc phdm dung trong céng nghé ché& bién thay san va thuc pham.
- La hop chat phosphate uu viét mang lai nhing Igi ich da dang trong cong nghé
ché bién thily san (dac biét la cac san pham tir cac loai ca co thit ciing nhu ca Biéu

HONg va ca R Phi...) va thuc phdm. {ﬁ‘,
- Co kha nang giup cho san phdm gitr nudc tét (chéng lai su mat nudc).

- Gilp céu truc co thit sén chac. Cai thién mau sac va chéng lai su oxy hoa. ?;f‘w--i-:'mmu-m
sl Sddditive

Clanly mea. 36

REY W R
SSHAIAR Wy T
RN Ny,

Food additives is used in seafood processing technology and food industry.

- It is a preeminent phosphate compound which brings the diverse benefits in food
industry and seafood processing technology, especially fish products with hard muscle
such as red tilapia and black tilapia. . ..

- It can help products maintain water (prevent water loss).

- [t helps the muscle to be toned with the structure. It improves color and prevent oxida-
tion.

SEEVLAY eI |
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10. NEW TECH 45 Code SHR

® Phu gia thuc pham dung trong céng nghé ché bién thiy san va thuc pham.
- La hop chét phu gia thuc phdm chia phosphate uu viét mang lai nhimng Igi ich da dang

@M trong cong nghé ché bién thiy san (dac biét 1a cac san pham t&r Tom) va thuc pham.
; - Co6 kha nang giup cho sadn pham gilr nudc tét (chong lai sy mét nudc), cai thién hiéu qua

Mixgd - Phosphate

Food Additive dinh muc ché bién.
LE L v s . ~ < ~ ’ ~ 2 . 2. A A < A N .
P - Gilp co thit sdn chac han ché tinh mém cla co thit. Cai thién mau sdc va chdng lai sy oxy
' : hoa.
AT AR
AT TR AT -"'H P . . ,
EATRYOATE . wiesem « Food additives is used in seafood processing technology and food industry.
@ @ f,ﬁ) ﬁ -Itis a food additives compound with preeminent phosphate that brings the diverse benefits in food
= = industry and seafood processing technology, especially products are made from shrimp.
Ej___f_ﬂ - It can help products maintain water (prevent water loss). It improves processing norms effectively.

- It helps the muscle to be toned and prevents the loosening of meat muscle. It improves color and
prevents oxidation.

T T P WA DL
B 5 4 e g e Sy

TI:TEF_-FH_EHI UM QUALITY

11.NEW TECH 45 Code 18

Phu gia thuc pham duing trong cdng nghé ché bién thiy san va thuc pham.
- La hop chét phosphate uu viét mang lai nhiing lgi ich da dang trong céng nghé ché bién

@M thiy san (dac biét 1a cac san pham tur cé) va thuc pham.
- C6 khd nang giup cho san pham gitr nudc tét (chdng lai sy mat nuda).

weks Pimtns - Cothit sdn chéc déi vai cau tric va han ché tinh mém clia co thit. Cai thién mau sac va chéng
il Noela 2= . ,
Conke e 10 lai su oxy hda.

- Dac biét san pham nay khong cé E500 & E501.

Food additives is used in seafood processing technology and food industry.

- It is a preeminent phosphate compound which brings the diverse benefits in food industry and
seafood processing technology, especially products are made from fish.

- It can help products maintain water (prevent water l0ss).

- It helps the muscle to be toned with the structure and prevents the loosening of meat muscle. It
improves color and prevents oxidation.

- Especially, it’s a Non E500 & Non E501 product.

-------------------------------------------------------------- 12.NEW TECH 45 Code 19

Phu gia thuc pham duing trong céng nghé ché bién thay san va thuc pham.
- La hop chét phosphate uu viét mang lai nhing loi ich da dang trong cong nghé ché bién

('TE: thiy san (dac biét 1a cac san pham tir cd) va thuc pham.
= + C6 kha nang giup cho san pham gilr nudc tét (chdng lai sy mat nudse).
:-!::f;:'. i 0 + Gilp cd thit s&n pham san chic hon déi véi cau trac. Cai thién mau sdc va chéng lai su oxy
e oo 1w hoa.
+ Dac biét san phdm nay khong cé E500 & E501.
T ] + Gilp gidm chi phi, gid thanh.

FROBLC TN GATE R T

HXFRY DA TH T
e - « Food additives is used in seafood processing technology and food industry.
@ ﬁ' ) - It is a preeminent phosphate compound which brings the diverse benefits in food industry and
EIEIED seafood processing technology, especially products are made from fish.

- [t can help products maintain water (prevent water loss).

- [t helps the muscle to be toned with the structure. It improves color and prevents oxidation.
- Especially, it’s a Non E500 & Non E501 product.

- It helps to reduce the cost.

a THINHPHAT | CATALOGUE | www.thinhphatco.com.vn



13.NEW TECH 45 Code LNa*

*Phu gia thuc phdm dung trong céng nghé ché bién thay san va thuc

pham.
-La hgp chat phosphate uu viét mang lai nhing lgi ich da dang trong céng nghé @M

ché bién thay san (dac biét la cac san phdm tur cd) va thuc pham. e ki
+ C6 kha ndng gilip cho sadn pham gir nudc tét (chéng lai su mat Nnuse). e k]
+ Giup co thit sdn phdm san chic hon déi vai cdu trac. Cai thién mau sic va
chéng lai su oxy hoa.
- Dam bao ham luong sodium muc thdp va PH san pham luén & muc <6,8, phu
hop cho thi trudng Brazil.
«Food additives is used in seafood processing technology and food industry.
- It is a preeminent phosphate compound which brings the diverse benefits in food EItaEd
industry and seafood processing technology, especially products are made from fish.
-It can help products maintain water (prevent water l0ss).
-It helps the muscle to be toned with structure. It improves color and prevents oxidation.
- [t ensures sodium content at the lowest ratio and pH of product is always below 6.8 to

be suitable for Brazil market.

14.NEW TECH 45 Code PROS

 Phu gia thuc phdm dung trong céng nghé ché bién thay san va thuc pham.
-La hop chat phosphate uu viét mang lai nhing Igi ich da dang trong cong nghé

ché bién thly san (dac biét |a cac san phdm ti ca) va thuc pham. >
+ Co kha nang giup cho sadn phadm gitr nudc tét (chdng lai su mat nudc). EM

— PAFSTIGE . FRENIUM QUALITY

+ Gilp co thit sadn phdm san chdc hon ddi vaéi cau trdc. Cai thién mau sac va Mixee . Phospiiaty
~ . . Vol Al il v
chéng lai su oxy hoa. g
- Chi phithap, hé tro lam cho co thit miéng ca Fillet ciing hon sau khi ché bién . R
AR WAL
AN mr s sFFLLAvRILE

* Food additives is used in seafood processing technology and food industry. o mee
- It is a preeminent phosphate compound which brings the diverse benefits in food P -
industry and seafood processing technology, especially products are made from fish. @ @ @
- It can help products maintain water (prevent water loss). FlE
- It helps the muscle to be toned with structure. It improves color and prevents oxida- o
tion. ==

= rl'[ $TICE - PREMIUM QUALITY

- Low cost and it supports in making fish fillet muscle harder after cooking.

15. NEWTECHA4S CodeOa AN

e Phu gia thuc phdm dung trong céng nghé ché bién thay san va thuc

pham. =
- La hop chat phosphate uu viét mang lai nhing lgi ich da dang trong cong LPM

nghé ché bién thiy san (dac biét la cac san pham tir cd) va thuc pham. A

s 2 o . 2 2 .~ 7 ~ ~ . ~ 7 Fanint i s
+ Co6 khd nang gidp cho san pham gitr nudc tot (chdng lai su mat nudc). i <o

+ Giup cd thit sdn pham san chdc hon déi vai cdu truc. Cai thién mau séc va

chéng lai su oxy hoa. S s __Sured

« Food additives is used in seafood processing technology and food industry. [rooriweoun — 7y s
- It is a preeminent phosphate compound which brings the diverse benefits in food @ @ @ ﬁ
industry and seafood processing technology, especially products are made from fish. Yo

- It can help products maintain water (prevent water [0ss).
- It helps the muscle to be toned with structure. It improves color and prevents oxida-
tion.

T PRESTICE - FREMIUM QUALITY
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""""""""""""""""""""""""""""""""""""""""" 16.FOOD TECHB

* Phu gia thuc pham dung trong cdng nghé ché bién thay san va thuc

: ; pham
FODD TECH B - La hgp chat phu gia thuc phdm uu viet mang lai nhimg lgi ich da dang trong cédng nghé ché
ok Ak bién thly san va thuc pham.
et - Cai thién mau sac, lam sang, giam d6 nhét, chéng lai su oxy hda va lam tang kha nang thu
— - héi dinh mutc clia cac san pham thly san va thuc pham trong qua trinh ché bién va bao quan.

i aME
T BT 171011970170 TR

. Food additives is used in seafood processing technology and food industry.
- It is a preeminent food additives compound that brings diverse benefits in food
industry and seafood processing technology.
- Itimproves color, whitens reduces viscosity, prevents oxidation, and increases recov-
ery ability of seafood and food’s norms in the processing and preserving.

------------------------------------------------------------- 17.CAFODOS D - TAY BAN NHA

Phu gia thuc pham dung trong céng nghé ché bién thiy san va thuc
pham

- La hgp chat phu gia thuc phdm uu viét mang lai nhiing lgi ich da dang trong céng nghé ché
bién thly san va thuc pham.

- Han ché vi sinh phat trién va dung dé bdo quan thuy san va thuc phdm trong qua trinh ché
bién va luu kho.

- Cai thién mau séc, lam sang, giam d6 nhét, chéng lai su oxy hda va lam tang kha nang thu
hoi dinh muc clia cac san pham thay hai san va thuc phdm trong qua trinh ché bién va bao
quan.

Food additives is used in seafood processing technology and food industry.

- It is a preeminent food additives compound that brings diverse benefits in food
industry and seafood processing technology.

- Limit microbiology’s development and used for food and seafood preservation in the
processing and storage.

- It improves color, whitens, reduces viscosity, prevents oxidation, and increases
recovery ability of seafood and food's norms in the processing and preserving.

18.STPP - FOSFA - CH SEC

La dong Tripolyphosphate dac biét dung trong cdng nghé ché bién thuc
pham va thay san.

- Phosphate danh cho ting dung thuc pham hoat dong nhu la mot chat hé trg ché bién thiy
hai san va gitp lam gidm su mat nudc trong qua trinh phan phdéi luu trr bdo quan lanh thay
hai san tuai séng. STPP la loai phosphate dugc st dung réng rai nhat trong cac san pham thay
hai san tuci séng ciing nhu déng lanh mac du phosphate hén hop mang lai nhiéu hiéu qua
vé mat ky thuat hon.

- Ngoai ra STPP con dugc st dung trong cong nghé ché bién mi tom, surimi... dé lam téng
do dai, gitrvi ngot tu nhién cho san pham va con dugc st dung trong cong nghé ché bién s,
banh, keo. ..
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19. STPP -PRAYON -Bi  JNNEEE

* Prayphos STPP FG (Food grade) la dong Tripolyphosphate dac biét dung
trong céng nghé ché bién thuc pham va thay san (c6 kha nang tan nhanh
trong nudc da).

- Phosphate danh cho tng dung thuc phdm hoat déng nhu la mét chéat hd trg ché bién thy
hai san va gitp lam gidm sy méat nudc trong qua trinh phan phéi luu trirbdo quan lanh thay hai
san tuoi séng. STPP 1a loai phosphate dugc st dung réng réi nhét trong cac san pham thay hai
san tuoi séng cing nhu dong lanh méc du phosphate hén hop mang lai nhiéu hiéu qua vé mat
ky thuat hon.

- Ngoai ra STPP con dugc st dung trong cong nghé ché bién mi tém, surimi... dé lam tang do
dai, gilr vi ngot tu nhién cho san phdm va con dugc st dung trong cong nghé ché bién s(a,
banh, keo. ..

20. CARFOSEL -B940-Bi

* Carfosel-B940 la hén hgp phosphate uu viét mang lai nhiing lgi ich da dang trong céng

nghé ché bién thiy san (dac biét Ia cac san pham tu tém) va thuc pham.
- Tang cudng kha néng gitr nuéc: Tripolyphosphate, pyrophosphate tac déng dén protein va cai
thién kha nang hép thu nudc bang cach:

+Tang lugng am gilt lai trong san pham.

+ Gidm qua trinh méat nudc khi ndu chin.

+ Gidm qua trinh méat nudc khi ra dong.
- Carfosel co kha nang lam c6 1ap cac ion: Bdo vé mau sac va huong vi tu nhién bang cach ngan
chan qué trinh enzim hoda cing nhu phan Ung clia mot s6 chang vi khudn.
- Tinh kiém héa pH: Tinh kiém clia phosphate sé lam tang pH clia co thit do dé hé tro qué trinh
gitt nudc khi ché bién ciing nhu khi hap.
- Gilip phan tach collagen lién két gitta co thé va [dp vo bao vé: Cai thién kha nang 16t vo tom.

21. TRISODIUM CITRATE - THAI

* La phu gia thuc pham dung trong cdng nghé ché bién thuc pham, thay san, banh keo va
nudc giai khat.
- Sodium citrate dugc dung lam chéat tao mui, vi va duy tri pH trong nhiéu loai nuéc cé ga, d6
udng ché bién san.
- Dugc strdung trong ché bién xdc xich, kem, mut, stia bot, phd mai da qua ché bién.

19. ACID CITRIC- THAILAN N

* Phu gia thuc phdm dung trong céng nghé ché bién thuc pham, thiy san banh keo va
nudc giai khat.
- Trong nudc gidi khat, Acid Citric dugc Umg dung dé tao vi chua, ngan chan su déi mau.

- Trong banh keo, Acid Citric lam tdng huong vi, thic ddy Sucroza (Bucng mia). Citric Acid Anhydrous
- Trong mi, Acid Citric gitip diéu chinh d6 pH, Tang cuong dé bao quan.

- Trong thuc phdm an lién va san pham thay san, Acid Citric la chdt chéng Oxy hoa cho chat béo B 53T A8 Py e 1080

va dau.
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