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OKAZU NO SATO

Shelf Life extension for Prepared Foods


	Shelf life extension
	Less influence on taste
	Effective cost of use
	Non-preservative options
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OKAZU NO SATO is excellent shelf life extension for more effective quality by pH adjusting, inhibits increasing of microorganism without giving any influence to taste of processed food. Sodium acetate and glycine are active ingredients. Giving non preservative option for product’s label.
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