Creating
More
Bacon

Reduce processing
time and improve
taste & appearance
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Faster processing time
Higher yield

Improves antioxidant

properties

< Innophos

For Consumers

Results in robust,
mouthwatering flavor
Enhances appearance
Extends shelf life




Optibalance™ 200 Improves Processing Time

Brine Study Results: Observation & solution at the end of 10-minute mixing

Even with the presence of high salt content, Optibalance™ 200 demonstrates higher solubility

OPTIBALANCE™ 200 STPP

7 NTU* 50 NTU

*WHO established NTU of drinking water of <5
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