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PURAC
NATURAL LACTIC ACID, LACTATES AND GDL

Balancing your formulation can be complicated. Whether it’s sauces, dressings, soups or ready-to-
PURAC? lactic acid, lactates and GLUCON® GDL eat meals, PURAC is the bmmmqm_imma_mmmd for your
provide important benefits - mh.m.ﬁ_wm, pH regulation, prepared food Hﬂo_‘Bc_mﬂo:...Wm__ ,ﬂo._...g.nm,mr:mom_ support
flavor improvement and improved food safety. or to request a free sample.
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THE SOURCE YOU CAN DEPEND ON

See Food Master-INGREDIENTS, p. 185

PURAC America, Phone: +1 888 899 8229, Fax: +1 847 634 1992, E-mail: pam@ purac.com
PURAC has offices in: Brazil, China, France, Germany, Hungary, Japan, Korea, Netherlands, Poland, Russia, Singapore, Spain, United Kingdom
WWW. purac.com

Exhibit B



