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Oil-soluble Antioxidant AceTech Technologies
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Oil-soluble Antioxidant AceTech Technologies

Conventional technology New patented technology
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AceTech80 Technology
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Fast and Tasty r"“*« puLL Sl

As a hot snack or delicious meal- anytime.  3\A<
RECOMMENDED COOKING DIRECTIONS

2.\Closelid .
73] securely 6|6
——1)J and let stand | U—_

CAUTION: Product is

1.Fold back
lid half way. lid, stir-thor- hot; please handle
Fill to inside oughly and with care especially

line with boiling water. | for 3 minutes. enjoy from cup. when serving children.
e N e = Partially produced with genetic engineering.

N )
£ (DEFATTED SOYBEAN, WATER, SALT), LACTOSE MalToge )

C &1 H *Percent Daily Values are based on a 2,000
LAVOR, ONION POWDER, PLUM VINEGAR.PORKFAT POTASSIMCITEIN | Servoe S ommanes i) | | & e skes e e
s off POTASSIUM CHLORIDE, POWDERED CARROT JUICE, POWDERED CHOXEN R\, Servings PerContainer t | | iy Cotories: 20002500
o e woon 8 WINE ILICON DIOXIDE, SODIUM ALGINATE, SODIUM BICARBONATE SODIAY Amounteorsering__ o, e T
| Benioseitond 1 CARBONATE, SODIUM CASEINATE, SODIUM TRIPOLYPHOSPHATE SORBTOL Sy |<==res 220 Coores Tom P8l 9 | Sodium _ Less han 2 4oom 2 oo
~o | ewratned || EOTHIN, SOYBEAN, SPICE AND COLOR, SUGAR T HQlPRESER‘:m Tort e ey Va:‘:/o Dietary Fiber 259 309
“|Eieseie ] | T0C0PHEROL (PRESERVATIVL WHEAT WHEAT STARCH N IR N oo | M eiareon
| s | CONTAING WHEAT, SOYBEAN, EGG, MILK SHRMP SNOW CRAB POLLOXAY § Trans Fatog i e T Talolh oot

PALM) PRESERVED BY TBHQ. SALT, DEHYDRATED VEG-

Cholesterol Omg 0% | TAINSLESS THAN 2% OF MALTOBEXTRIN MANGEOLIM

()[eiLly Total Carbohydrate 389 13% | Wreir M, SOY PROTEN, NATURAL AND ARTIHCIAL
A/ i |\s p 1

LECITHN, SOYBEAN, SPICE AND COLOR.
U979 1 TOCOPHEROL (PRESERVATIVE), WHEAT WHEA

/.| CONTAINS WHEAT, SOYBEAN, EGG, MLLK, SHRI
PACIFICWHITING

PACIFIC WHITING.

MANUFACTURED BY: NISSIN FOODS

Dietary Fiber 2g 8% TASSIUM_CARBONATE, SODIUM (MONO, HEXAMETA,

SN Nq AVE GARDENA, JU AND/OR TRIPOLY) PHOSPHATE, SODIUM CARBONATE,

-’Uﬂl W RO‘;EFRA » s & o S Sugars 29 TURMERIC, DISODIUM INOSINATE, DISODIUM GUANYL-

® please visit us at www.nissinfool” in7 th o SR LA e e
— Please visit us at w 5 Protemg_ CONTAINS WHEAT, SOY AND MILK INGREDIENTS.

-0y N % | MANUFACTURED IN A FACILITY THAT ALSO PROCESSES
Vitamin A2% ¢ Vitamin C.** | CRySFACEAN SHELLFISH PRODUCTS.

Calcium 2% * Iron 15% ngn @jnaruchan,,mc. RVINE, CA 92618
a4t [ ‘

|
“Contai 9% of the Daily/Value of thi MADE IN U.S.A.
Contains less than 2% o Iy’ is nut ‘ & Darichan T 208
V 4 | \ www.maruchan.com

A




st SX|H = MAH2E E9] AHEE[D ASL|CL

KFC: Finger Lickin' TBHQ!!!

KFC prochicts ate rieg in ol which may contais 1he folowirg: Cascla O and
By egenated Seybean O with TEM0 and Clne Ak Adged To Pratect Flavee,

FOODBADE.COM
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What's in(“él%D‘?snglsd:As)Fries'??? 20124 69 : 0|F YELE 27 20174 : 0| WELE Hp

McDonald's- Food Facts.

Ingredients

McDonald's French Fries
Contain 17 Ingredients

French Fries: Potatoes, canola oil, hydrogenated
soybean oil, safflower oil, na}M_ﬂa\Lor (vegetabl
ource) dextrose sodlurﬂ op!

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

natural flavour (vegetable source), dextrose, sodium acid

p rophosphate (maintain colour), citric acid g:mervatlve),
dimethylpo! rslloxane (antifoaming agent) and cooked in

vegetable oil (Canola oil, corn oil, soybean oil, hydrogenated

soybean o , citric acid and dimethylpolysiloxane)
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AceTech §|Z4™H H7} H|w HAE

BHA+BHT Acetech 80 Acetech 80
200ppm

ARy | AceTech HItsto
= A NEEES

- 1 I_E
BE . 72 Al
Bs ZA

—

" 0018/02/26
Control Vitamin E BHA/BHT TBHQ AceTech80 AceTech80
200ppm 200ppm 200ppm 0.5% 1.0%
0 month O O O O O @)
6 months X O O O O O
9 months X A O O O O
12 months X X X O O O
15 months X X X X A O
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MQ_ I=ate 30.0%
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H|EtDI C ZHO|E|0|E 2.5%

QX CHH  05% ~ 1.0%
(SXFEZEE 7|& 25~50ppm AE)
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Oil-soluble Antioxidant AceTech Series

Bespoke plan for AceTech
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Vitamin C palmitic
acid ester
HO__/
e
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ascorbyl pal

mitate

Category antioxidants

E Number E304

CAS Number 137-66-6

Food Chemicals Codex Listed No

Formula C22H3807

Molecular Weight 414.533 g/mol

Melting point 116 - 117 °C
DL-a-ERHE

CASSE s 10191-41-0

= AH4 C29H5002

= At 430.79 g/mol

Q2 M ~H DM EFHOE A

==3 3°C

mixture of catechins obtained from the leaves of tea,

camellia sinensis

Category fragrance agents
CAS Number 84650-60-2
US FDA GRAS 21CFR182.20 / 259, 225

Food Chemicals Codex Listed

No

Formula C15H1406
Molecular Weight 290.26 g/mol
Melting point 175-177 °C




AceTech80 €& 14

diglyceryl mono oleate

Category emulsifiers

E Number E475

CAS Number 49553-76-6

US FDA GRAS 21FCR 172.8 54
Food Chemicals Codex Listed No

Formula 24 H46 06
Molecular Weight 430.625 g/m ol
Melting point 73-74 °C

Rikevita Malaysia

I Rikemal DOV-100E,

lecithin from soybean

Category food additive
E Number E322

CAS Number 8030-76-0
Food Chemicals Codex Listed No

Formula C3sHggNOLP
Molecular Weight 643.887 g/mol
Melting point -5°C
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ISO 9000 / FSSC 22000
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ISO 9000 / FSSC 22000
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M Halal, 215
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KERAJAAN MALAYSIA
GOVERNMENT OF MALAYSIA
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AceTech80 €& 14

mixture of catechins obtained from the leaves of
tea, camellia sinensis

[ Halall 215

Category fragrance age nts

E Number

CAS Number 84650-60-2

US FDA GRAS 21CFR182.20 / 259, 225
Food Chemicals Codex Listed No

Formula c15H1406

Molecular Weight 290.26 g/mol

Melting point 175177 °C

beov000000000O
®

r “»—'»94
MAJELIS ULAMA OONESIA

Dla sales
SERTIFIXAT HALAL - HALAL CERTIFICATE

0000000002002 0000000
r
0000000000000 0COQOPQOPOQOOQ

00000000 OVGOS

Chengdu Wagott " PG-TP98 D,

ascorbyl palmitate

ISO 9000 / FSSC 22000

Category antioxidants

E Number E304

CAS Number 137-66-6
Food Chemicals Codex Listed No

Formula c22H3807
Molecular Weight 414.533 g/mol
Melting point 116 - 117 °C

YASHO (India) 'YANTQ-AP]

[ Kosher] 21&
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Quality Certified
Certificate of Registration
Great Family Products Group Co., Ltd.
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AceTech £t &EX| 7|22 A& |X|0f Aot X 2t L2[5HH, RMRF, S+ 7|82 M3t S i o|dez LS
S22 O|&5= HRO M= AceTech 43t HX| 7|22 H7tZ ths} LidS 3.58H| 2 ot= H|O|EHE &2 & AUSLIC
ol wetel AEe &E EF 7[¢ A A 2atE 7HHE = AU
S449, B2l 3t s}
1s00 4 < A3 OHEE AlE > MEF 30/g AlFE, M2l 2% :120°C 7kA S : 20L/hr
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1400
120.0
100.0
80.0 - @ e @
60.0
40.0
20.0
0.0
ID_D 5_|[]' 1[]:_[]' 15|_l] 2{]'_{] 25|_D 3l]I_l] 35I_ﬂ 4{1:_(1 45|_[]' 5I]I_l] 550
M= SETR =g S5 + AceTech  + AceTech
7 AlZH 5.62A| 2t 13.77A12t 13.64A| 2t 47.52A|2t
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< Atzh OPE-E AR > HEE 30/g Al R X2l 2E:100°C 7t F&h20L/hr
180.0
160.0
140.0
1200
100.0
80.0 H
@ @ ®
60.0
400
20.0
0.0 7 T
20 40 6.0 8.0 10.0 12.0 14.0 16.0 18.0 200 220 24.0 26.0 28.0 30.0 32.0 340 36.0 380 400 h
— _ 29 H MY ZEQ
AH = olo o 2HE A o oto o = (=) ™
H= FOMM S ST =oiH "N 223 FOIM 3 + AceTech + AceTech
S A7 13.47A| 2t 12.27A| 24 20.97 A|Zt 38.01A| 7t




Append 013 A% 90| AE 23teto| 7hs A

"BHE| £ U2 0| Z IS0l oiM E|OILIN HBOR N BrE 2lo|0f HuE 0f £8HO)
Xi#e| $jZ41 ZHAIO| M, a0 CHLE B ofHo| ZH|RE EAZILIC TEHE £ BE
nj2olofH TA2 FE Btn o 4 U2 HULIC

1009 W AZpC 1009 o3 HE|
gt 573 kcal g 635 kcal
Chah &l 0.1g CHa A 26.0 g

NI 63.0 g NI 51.1 g
EtrolE 0g EteolE 18 g
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China & Indonesia India Vietnam Japan United States Philippine Republic of Thailand Federal Republic
Hong Kong Of America Korea of Nigeria
422.14 A 145.421 A 86.8% A 81.3% 4 58.42 4| 51.0 4 43.991 4 40.44 A 39.59 4 29.8 4
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