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RECUPERE EL

PERFIL MARINO

LIMPIO DEL CAMARON

Sistema tecnolégico avanzado para la correccion
organoléptica y la reduccion de notas indeseadas
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ECO Bl nd Sea Dexm Reduce notas a lodo, fondo,
C R De M Ud C R-C |T pienso y aminas superficiales

A | | N ﬂ S Sistema en dos fases: limpieza

LIMPIEZA ALCALINA SUAVE ACABADO CON CITRATO alcalina suave + acabado
PARA LA REDUCCION DE Y ASCORBATO PARA UN PERFIL -
AL ReDuCCO Ly e citrato/ascorbato
@ @ " @ Disenado para procesos
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Unlimited Innovation for Seafood Quality




RESTORE THE ¥

GLEAN MARINE

PROFILE OF SHRIMP

Advanced technological system for organoleptic correctio
and the reduction of undesirable notes
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FRESH, CLEAN
AND ATTRACTIVE
MARINE PROFILE
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ECO BI nd S ea Dexm Reduces muddy, bottom, |
CR-DeMud CR-CIT feed and surface amine notes
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AB» AN 1N “Sl Two-phase system: gentle

GENTLE ALKALINE CLEANING CITRATE AND ASCORBATE FINSH alkaline cleaning + citrate/ascorbate
FOR THE REDUCTION OF FOR A FRESH AND STABLE PROFLE fln|5h

UNDESIRABLE NOTES

@ @ =S @ Designed for shrimp washing

EFFECTIVE | HIGH | COMPATBLE fRESH  ANTIOXIDANT  SENSORY and sensory correction processes
&GENTLE | EFFICIENCY & SAFE PROFLE  PROTECTION IMPROVEMENT
‘n PROFESSIONALUSE
= Helps restore a fresh, clean and
FOOD PROCESSING FOOD PROCESSING = = .
INGREDIENT INGREDIENT more commercially attractive profile
NET WEIGHT 10 kg NET WEIGHT 10 kg
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