Oil-soluble Antioxidant AceTech Technologies
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AceTech80 Technology
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New patented technology

Green tea Catechin
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Lipophilic emulsifier
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Mechanical disintegration
“Oil Soaking phenomenon
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Powder dispersion in the emulsifier
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Durable Oil AceTech Technology
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Durable Oil AceTech Technology
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Durable Oil AceTech Technology
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Oil-soluble Antioxidant AceTech Technology
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The shelf life of instant noodles is 8 months for bagged noodles and 6 months for cup noodles.
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Instant noodles have an image as a preserved food, but have a shorter shelf life than its imagines.
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Due to the frying oils (low resistance by oxidation), which are production

You may not need these products anymor of fried instant noodles.




AceTech achieves a shelf life of 1 year and more for Instant noodle applications

Previously, It could not be guaranteed 1 year with conventional antioxidant of vitamin E and C.
AceTech had a forceful antioxidant effect comparable to same or more than synthetic products of TBHQ.
TBHOQ has been prohibited in many countries for food applications, but it will be prohibited by US-FDA soon due to health risks.
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This data collected by a Japanese major instant noodle manufacturer R&D.

#Prototypes fried noodles which each antioxidant add tested to compare anti-oxidation effects.

#An accelerated storage tests from 1 to 15 months tested. Oil and fat components were extracted from the test noodles and analyzed for AV and
POV of oil and fat oxidation markers.

AV (mgKOH/g) — Bar Graph | POV (mg/kg) — Line Graph

-— Regulation for instant noodle Regulation for instant noodle
Less than: 3.00 Less than: 30.00
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Total Carbohydrate 179 6%
Dietary Fiber less than 1g 3%
'] Sugars 0g
| Protein 3g

Vitamin A 2% « Vitamin C 0% © Calcium 4% » Iron &

o~ * Percent Daily Values are based on a 2,000 calorie

Your daily values may be higher or lower depending on

your calorie needs:
Calories 2,000 2,500

KFC: Finger Lickin' TBHQ!!!

KFC prochicts ate 1rieg In ol which may contais 1he folowirg: Cascla O and
Fydregenated Seybean Ol with TR0 and Cine Ak Adged To Pratect Flaver,
Cimeityipolysicasrwe, an Artiis Agert: Added OR Low Lincleric Scybtean
CiL THHG and Ctrkc Acd Added ¢t Flyesc Cimstryipciysicaare, ar

Total Fat Less than 659 809

Sat. Fat Less than 209 259
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg  2,400mg
Total Carbohydrate 3000 375

Ve gob your cravings COViRaTis 30g

Calories per gram: FatB-Carbohydms4~Pm

INGREDIENTS: ENRICHED FLOUR (WHEAT FLOUR,
NIACIN, REDUCED IRON, THIAMIN MONONITRATE |

EELIT CHEEZ i1 CHEE VEGETABLE O (S015EA %%‘L‘A'{‘M“’Jif‘d}.’%ﬁ%‘

FOR FRESHNESS) CHEESE MADE WITH

TWO PERCENT OR LES
PAPRIKA OLEORESIN FOR COLQ

FOODBABE.COM
FOODBABE.COM
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What's in McDonald's Fries??? McDonald's French Fries
(UK.vsU.S.A) Contain 17 Ingredients

Source: medonalds.co.uk

Potatoes, canola oil, hydrogenated soybean oil, safflower oil,

natural flavour (vegetable source), dextrose, sodium acid

p rophosphate (maintain colour), citric acid gnreservatlve),
dimethylpo rslloxane (antifoaming agent) and cooked in

vegetable oil (Canola oil, corn oil, soybean oil, hydr%enated

soybean oil with THBQ, citric acid and dimethylpolysiloxane)

and salt (silicoaluminate, dextrose, potassium iodide).
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Oil-soluble Antioxidant AceTech series
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Oil-soluble Antioxidant AceTech series

Vitamin A Durable Oil
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