ORGANIC PALEO
CAPABLE FRIENDLY

PRODUCT INFORMATION

GELATIN > ’” H - Dried Fish Gelatin is manufactured by the hydrolysis of
SOURCE MARINE PORCINE BOVINE : collagen which is a principal protein found in skin and bones.
SUSTAINABLE YES ? ? . Ar?lmal gelatln is typlc.ally extracted from bow.ne or porcine
: skin while fish gelatin is produced from the skin of deep water
SOURCED WILD- FARM- FARMY+ fish such as cod, haddock and pollock. This gelatin provid
CAUGHT RAISED RAISED : sh such as cod, haddock and pollock. This g(.e atin provides
. unique characteristics compared to mammalian gelatins to
PROCURED FISH SKINS PIG HIDES COW HIDES s . -
create novel applications. Since the gelatin is manufactured
BIOAVAILABILITY HIGH MEDIUM MEDIUM : only from the skins of food grade kosher fish, it is able to meet
ILLNESS RISK LOW HIGH MEDIUM .  strictkosher standards.
ENVIRONMENTAL °
LOW HIGH HIGH .
IMPACT .  KEY FEATURES
SODIUM VERY LOW LOW LOW .
CONTENT (20MG) (55MG) (30MG) : Cold water fish gelatin has a much
MOLECULAR : lower gel point than animal gelatins.
60 kD 40-100 kD 40-100 kD . . .
WEIGHT e @ This gel point makes it a suitable
SR 70-100 200-300 200-270 . agentin froze.n and refrigerated foqd
BLOOM BLOOM BLOOM . products to dissolves faster and easier.
LoOW BLOOM J This product can be added to products
: that are to be chilled and consumed
: uickly following removal from refrigerator/freezer.
PACK SIZE 25 KG Carton . q y 9 9
540 KG Super Sack
Kosher & Holl Certied
: Nutraceutical, Pharmaceutical, & Food
MESH SIZE : Meets USP, EP, & JP Specifications

Dried Fish Gelatin can be used to provide texture and stability in confections, dairy products, and baked goods. Its unique
features provide creaminess, fat reduction and mouthfeel in low-fat spreads along with water-binding for meat products.
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