Quality you can taste

Industrial
Product Range
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SUPERIOR CLASSIC RANGE

Superior Classic ghias the user taioe the vields of other products on the mankeat
thus allwing great savings.

The all-vegetrble bese of Superior Classs: makes it suitable for ALL people
regandless of distany resinctions, lifestyle choeces or religious beliefs, making it idsal
for all aocasions

The landy powdar formula s easy o0 wse and can be added to any cuisins style o
acantuate the lavour Massel Supenor CRssic has a high yisld of 182 pear Litra,

SUPERIOR PREMIUM RANGE

This is o retad powder recipe packed in bulk,

hiassel Superion Fremiurm delivers an axcallent favowr profile which iz vegstabla
basad with no addtives and no presanaties.

If yiou are looking for 3 product that delvers fantastic resuits with & no nembers
recips this is the product for you. It will enable you tn produce great tastng products
with & clean lals

Mgzl Superior Pramium rangs is wholesome and full flavaured, desanad to suit
the most discerming chef Massal Supsrior Pramium has a high yvield of 182 per Litrs,

This product offers special features that allow the user o make producks that cater 1o people with special needs — 5uch 85 BS
sufferers and those suffering Fructzse mat-absonption

Thess featuras include; Mo Added Sodium, N Added Potassium, Mo Cnson, No Garlic & Mo Numi=es — all whilss maintaenng
the same daims as the rest of the range

What ks a "Complete Flavour System' (CFS)

Salt ks nod addad e the manulactureg of CFS therahong S8owvang poec|sa soaLmm
Comndl. CFS ks axtramehy versabbe: Satabla for the developrmest of (o sodsem
dlatany foods, ey can 8850 be used a5 the premany Dese foe formmuiateng flawour
Doosters, skock powdears, Soup Dasas elc.

salts + Fillers + Enhancers + Flavours + Spices + 0lIs = Standard Product

CF5 + 5alt + Fillers = standard Product

Innovation = Massal CFS leaves kel control of sodiem keveds 10 tha manurfacturer
Thia efastic flavour profile of the CFS allows the manufactunar o personalise thea fins
taste of the product by s30ng his indiidusl Rawouring touch.

Cost Effective - Mazsal CF5 aliminstes several cormventional steps during praduction thus reducing costs, As &l the assential
ingradients are containad in the Masssl CF5 imventory lEvels of materials swch as flavours, fragrances, oils, spices &te ara
consideratdy reduced

Kay Attributes — Mo Added Salt Allowing the manufacturar greater optimesation of the final product @ste and control over

thie finished sodiem kvl High Yield: The suggested usage for the CFS rangs s 6t Comparad to the sverage suggestad usaga
for a traditional Rawows boaster or stock powder of 25g/0. Massal CF5 is 75% more effciant.

Marsatility: With tha simple addition of salt and a filles 1 klogram of Mageel CFS can make up o 4 kilograms of the fingst stock
powdear. Cavarsaas Transgort Costs: With tha transpart costs of cne fondainer, CFS will make up to 4 coatainers of flasow-booster
or stock powdar whean biended in the manufactuser premeses CFS attract lasser duties baing a pre-blend ingrediant and not a
finéshed product.
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