Oriental Yeast

Quality improver

“T-8"” is a quality improver that improves a yield of and gives

juiciness to fish/meat paste product.
The ingredients carefully selected do not affect the taste.
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“T-8” Product Infomation

Appearance
Allergy
Shelf life
Pack size
Dosage
Application

: White powder & Crystalline granular
. Non
. lyear
: 1kgX20 carton box
: 0.2-1.0%(for food weight)
: Minced meat and seafood product
Gyoza, Hamburg steak, Dumpling,
Meatball, Fishball, Chicken nugget
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Test result for Gyoza filling

Improved yield of Gyoza filling
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“T- 8 "Improves a yield and increase juiciness.
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How to use “T-8" for Gyoza

1. Prepare 1,000 g of gyoza filling.

2. Dissolve 3 g of “T-8” with 70 g of water.
2Please leave about 5 mins and mix whisk if crumbles are remaining..

3. Mix gyoza filling with “T-8" solution.
X Adjust “T-8" solution depend on your preference.




