




Benefits of pHase
• Low addition rate
• Low sour intensity
• Reduction in sweetener usage
• Potential reduction in the use of
   salt in prepared foods
• Acrylamide reduction
• Product stability, increased shelf life

Applications
Ideal applications for pHase include:
• Salad dressing
• Sauces
• Soups
• Salsas
• Prepared salads
• Syrups
• Confectionary fillings
• Beverages & concentrates
• Beer, wine & distilled beverages

pHase, sodium acid sulfate, is a dry granular acid, with the unique ability to lower 
pH without generating a sour taste. Its clean acid taste has no fruity or vinegar 
quality, but gives a soft, round flavor on the palate, offering a more natural overall 
flavor characteristic with a bright, clean aftertaste.
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