Looking for a natural
phosphate alternative?

WTT’s food scientists have created the
perfect all-natural ingredient to enhance
the overall eating quality of your muscle
foods. Our TenderIn line is comprised of
fruit and vegetable concentrates, specially
processed and combined with other
natural flavors, to provide an effective

clean-label alternative to phosphates.

INC.
WORLD TECHNOLOGY INGREDIENTS

Improved Product Quality

* Improves the texture and firmness of muscle foods.

» Enhances natural organoleptic attributes without
imparting off flavors.

* Improves marinade retention.

 Improves the cook yield and sliceability of ready-to-eat meats.

» Enhances the water holding capacity of cooked meats.

Ease of Use
* Available in both liquid and dry forms.

* Custom blended with additional natural ingredients
for your specific application.

» Can be added to brines and marinades.
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