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Antimicrobial | Mold Inhibitor | Antioxidant




MAJOR CHALLENGES OF FOOD INDUSTRY

e Short Shelf Life
* Deterioration In Food Quality
® Food Spoilage Due To Microbial Contamination

“Our motto is to made food better, fresher, safer and longer with our
Specially designed food additives for various food application”

OXIDATION IS THE ENEMY FOR FOOD
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THE SOLUTION

Protect Food Products From
Oxidation, Microbes & Mold

e Antioxidants
e Antimicrobials
e Mold Inhibitors




HOW WE ADDS VALUE TO YOUR BUSINESS
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Mithai Culture

Application : All type of indian ethnic sweets like milk base, khoa
(mawa) base, dry fruit base, besan (ghee) base & all types of laddu
etc.

Key Benefits : Protect from fungus, sourness, control the dryness
and extend the shelf life up to 3 times. Maintain product quality
without changing taste and colors.

Dosage : Add 0.1 - 0.3 % (1 gm to 3 gm) per kg sweets output.
(For 1 kg sweets output use 1 gm to 3 gm maxon mithai culture at
the time of processing)

Mithai Punch

Application : All type of indian ethnic sweets especially milk base,
khoa (mawa) base, dry fruit base.

Key Benefits : Protect from fungus, sourness, control the dryness and
extend the shelf life up to 3 times. Maintain product quality without
changing taste and colors.

Dosage : Add 0.1 -0.3 % (1 gm to 3 gm) per kg sweets output.
(For 1 kg sweets output use 1 gm to 3 gm maxon mithai punch at the

time of processing)




Chhena Culture

Application : Indian ethnic bengali sweets (chhena base
sweets)

Key Benefits : Protect from fungus, sourness in sugar syrup and
extend the shelf life up to 3 times. Maintain product quality
without changing taste and colors.

Dosage : Add 0.1 -0.3 % (1 gm to 3 gm) per kg sweets output.
(For 1 kg sweets output use 1 gm to 3 gm maxon chhena culture
at the time of chhena kneading)

Crystal Clear

Application : For sugar syrup and other syrup based sweets

Key Benefits : Control the sugar crystallization,
maintain product softness and long lasting shining

Dosage : Add 0.2 % (2 gm) per kg sugar
(For 1 kg sugar use 2 gm maxon crystal clear)

Liquid Booster
Application : All type of indian ethnic liquid sweets rabdj,

basundi, ras malai, kheer, payasam.
Key Benefits : Protect from fungus, sourness and control the

micro bacterial growth.

Dosage : Add 0.1 - 0.2 % (1 gm to 2 gm) per kg ready output.
(For 1 kg sweets output use 1 gm to 2 gm maxon liquid booster at
the time of processing)




Anti Fungal - Encapsulated Powder

Application : All type of indian ethnic sweets like milk base,
khoa(mawa) base, chhena base (bengali), dry fruit base, besan
(ghee) base and all types of laddu’s etc.

Key Benefits : Protect from fungus, sourness, control the
dryness and extend the shelf life up to 3 times. No water activity
in dry fruit sweets. Maintain product quality without

Changing taste and colors.

Dosage : Add 0.1 - 0.15% (1 gm to 1.5 gm) per kg sweets
output. (For 1 kg sweets output use 1.5 gm maxon anti fungal
(powder) at the time of processing)

Fry Smart Crispello

Application : All maize flour and gram flour base namkeen and
snacks

Key Benefits : More crispiness and crunchiness in
Product, reduce 20% oil in dough, especially long-lasting
The crispiness in samosa, kachori and matthi.

Dosage : ADd 0.5 % (5 gm) per kg maize or besan and reduce 20%
oil in dough (for 1 kg maize use 5 gm maxon fry smart crispello)

Fry Smart - Enrich 06

Application : Frying Oil / Ghee

Key Benefits :
« Work as an Antioxidant,
« Control blackening and thickening of oil during frying,
+ Reduce Oil Evaporation (Oil Saving),
« Reduce oil intake in fried product up to 15%,
« Increase oil frying cycle,
« Increase the shelf life of fried product

Dosage : Add 0.1 % (1 gm) per kg frying oil
(For 1 kg frying oil use 1 gm maxon fry smart enrich 06)




Bake Smart Enrich 08

Application : Dry bakery products toast, rusk, khari, biscuits,
Cookies, etc

Key Benefits : Enhance shelf life, provide ease of
Application, uniform distribution, prevents rancidity

Dosage : Add 0.1 % (1 gm) per kg fat/oil used in dough
(For 1 kg fat/oil use 1.2 gm maxon bake smart enrich 08)

Enrich 03

Application : All types of chutney, papad, sauce, gravy, etc
Key Benefits : Increase the shelf life, control the

Microbial spoilage, improve the quality

Dosage : Add 0.15 % (1.5 gm) per kg output
(For 1 kg gravy use 1.5 gm maxon enrich 03)

Stuffing Pro

Application : All types of stuffing (pudding) products and dry
fruits slice

Key Benefits : Control the microbial spoilage, Increase the
shelf life, Improve the quality and maintain freshness and taste

Dosage : Add 0.1 % (1 gm) per Kg output
(For 1 Kg Stuffing use 1 gm Maxon Stuffing Pro)



CREAM X

Lassi Culture
Application : All type of lassi.

Key Benefits : Increase the viscosity, more creaminess and
mouth feeling, avoid water separation.

Dosage : Add 0.33 % (3.3 gm) per kg ready lassi. (For 1 kg
ready lassi use 3.3 gm maxon lassi culture in the sugar)

Cake Culture
. Application : Wet bakery products like cake, muffins & pastry.

Key Benefits : Prevent growth of bacteria and molds,
effective at low concentration, retains freshness for
longer duration flavour remain unchanged, Excellent
solubility, Extend the shelf life.

Dosage : Add 0.3% (3gm) per Kg dough
(For 1 Kg dough use 3gm Maxon Cake Culture)

Mr. Josh
M-Power Bread Improver

Application : M-power (bread improver) can be used in all types of
bread & pav.

Key Benefits : ¢ Suits all types of dough mixers « Good oven spring
« Uniform crumb texture and bread volume

« Improve crust color « Low dosage, high performance

« More whiteness and softness

Dosage : Add 3% (3gm) in per kg flour.
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Corporate Office :
309, RK Prime, B/s. Silver Heights, Nana Mauva Circle,
150ft Ring Road, Rajkot 360005 Guj. India
+91 9879177720 / 99747 41718 / 98989 64214

Reg. Office :
B/s. Patel Bakery, Jetpur Road, Dhoraji. 360410 Guj. India

info@maxonfood.com | www.maxonfood.com



