Antioxidant Application Guide
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Product Miscibility @ o | O ©O|Q0| O O a | 2fa 20w =2F || v |0 |® | & |6 | & Features
Herbalox® Seasoning | Oil ° o 0o 0 0o 0 o PY ® o o e e Concentrated: Dressings add to
Type O* oil before emulsion process
Herbalox® Seasoning | Oil Py Better distribution within
Type 25* ground meat / poultry
Herbalock® Dry ° P For dry mixing applications
Dry Type D-20*
Herbalox® Seasoning* | Water P °® Water soluble

Soluble

Herbalox® Seasoning | Oil / Water ° o 0o o PY °® s PY Oil and water dispersibility
Type W* Dispersible
Herbalox® Seasoning | Water P ) °® °® Low flavor, high shear mixing
Type HT-P* Soluble for marinades / brines
Herbalox® Seasoning | Water PY PY PY Good dispersibility
Qs, NS* Soluble

* Products available as low flavor, Non-GMO, soy free and Kosher Certified.
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