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Product Description and Specification

Description

Specification

Storage

Packaging

Application

ENZYMATIC HVP (SOYA) ST

Enzymatic HVP (Soya) ST is produced from soya protein.

The soya protein is hydrolysed extensively by enzymes. The high
degree of hydrolysis yields a product with enhanced flavour.

Appearance : The product is a dark liquid which is miscible
with water in all proportions.

Chemical The product is a solution of hydrolysed soya

Composition: | protein in water. The protein hydrolysate is
mainly as free amino acids and a small amount of
dipeptides.

No monosodium glutamate (MSG) is added.

Sodium chloride is added for preservation.
Enzymatic HVP (Soya) ST should be stored in a cool dry place.
Storage in an air-conditioned room is recommended.

The product has an overfill and when stored in an air-conditioned
room it has a shelf life of 12 months from production date.

Storage under direct sunlight or in hot rooms or warehouses may
result in a shorter shelf life.

Enzymatic HVP (Soya) ST is available in 25 litre jerry cans.

Enzymatic HVP (Soya) ST may be added to food ingredients such as
sauces to enhance flavours.
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