Low-Sodium Cooked Ham
’AICL Formulated with ICL functional ingredients

QD MEAT, POULTRY, SEAFO0OD

IMPACTING
BETTER FOOD™ Cooked ham with 25% less sodium

Lilc‘,-rrg? Expert solutions for an exceptional
consumer experience.

TARI® SoLite Plus

Low-sodium curing aid
¢ Mineral salt with reduced sodium content
e Curing agent included

TARI® P 950 C
Low-sodium phosphate blend
» Excellent solubility in brines, regardless of ingredient
addition order
o Fast reaction increases productivity




Cooked Ham

Preparation Instructions

Prepare the brine by dissolving all dry ingredients completely in cold
water/ice under continuous mixing until a homogeneous solution is obtained,
then inject into the meat. Next, tumble the meat to ensure even distribution
of the brine. Place the meat into molds or casings, and cook until it reaches
an internal temperature of 68°C-70°C.

RAW MATERIALS TOTAL % 4=
> |Nutrition Facts
Pork meat 90:10, 0°C 100,00% g‘:xi;;eg;;gpe'°°"‘ai"ef (100g)
|njeCtiOn 20,00% Amount Per Serving -
Calorles 101 @ wvEenT, PouLTRY, SEAFOOD
BRINEINGREDIENTS ~ TOTAL% %INFINAL  |rouirars ' '
Fat 2g
Water/Ice 86,04% - Trans Fat Og We can help you meet consumer
TARI® SoLite Plus 9,00% 170%  |soatumion demand for meat, poultry, and
Dextrose 2 60% 050% Total Carbohydrate 0.5 seafood products with our ingredient
! ! letary Fiber 0.5g .
TARI® P 950 C 210% 0.40% Total Sugars 0.59 solutions for texture and taste.
! ° ! ° Includes 0.5g Added Sugars
Ascorbate 0,26% 0,05% Protein 20g
TOTALBRINE  100,00% By

The future of better food starts here.
Let's explore the possibilities, together.

Scan the QR code or
visit iclfood.com/contact.
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O Allergens: None Follow us on Linkedin @
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