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Are your customers looking for new and
different taste experiences? Are you
looking for innovative refining additives
for safe production? For more juiciness,
flavour and appetising appearance? For
even better consistency when sliced?

The internationally acclaimed research
and development laboratory, AROTOP,
and an in-house team of experts are
always on the track of the world's latest
food trends, develop innovative product
solutions and the appropriate refining
additives.

Test our brine additives programme:

= citrate/phosphate based

® in combination with stabilising
agents/starches

m colour stabilisation

m sustained freshness

m special solutions.

Take advantage of INDASIA’s product
know-how and enjoy the benefits of our
extraordinary service and consulting
expertise.

INDASIA GEWURZWERK GMBH, GERMANY
PHONE: 0049-5401-3370
INTERNET: WWW.INDASIA.COM



