PHEY

SODIUM ACID SULFATE
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MANAGE pH WITH A BRIGHT, CLEAN TASTE

Non-GMO and GRAS

Gluten Free

Vegetarian

Meets Food Chemicals
Codex Criteria

Kosher and HALAL
Suitable

NSF Standard 60

Contains no allergens

Flexible labeling
« Sodium Acid Sulfate
- Sodium Bisulfate
* Bisulfate of Soda

Heat stable up to 500° F

Easily dissolves in water
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Acidulants offer a simple, powerful way to craft quality, flavorful foods while
ensuring food safety and extending shelf life. By lowering pH, you can prevent the
growth of harmful bacteria while improving texture.

pH CONTROL WITHOUT THE SOUR NOTES

A sour taste can overpower the intended flavor of the formula with many acids. pHase"
is a dry granular acid (NaHSO,) that offers a clean acid taste without fruit or vinegar
notes. The result is a product with a bright, clean aftertaste that creates new oppor-
tunities for flavor enhancement and preservation. A Sensory Spectrum study evaluated
the sour intensity of common acidifiers in water showed that pHase (SAS - sodium acid
sulfate) had the lowest sour intensity of all food-grade acids - even at a pH of 3.0 -
meaning less product would be required to overcome any sour flavors.

AS pH DECREASES SOURNESS INCREASES WITH ALL ACIDIFIERS
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Chart 1. Sourness of acids at various pH levels



MULTIPLE BENEFITS OF pHase

Improve stability,
texture and
shelf life nutrition.

Modulate sodium
and sweetener use

Safely boost flavor
and appearance

Applications

DRINKS AND MIXES

Jones-Hamilton Co. is a U.S.-based chemical manufacturer operating since 1951,
specializing in sodium bisulfate and hydrochloric acid products. Our ISO 9001:2015
certified facilities ensure consistent, high-quality products while our employee-owned
structure drives innovation and exceptional customer service. We're committed to
providing reliable products to our global customers that meet the highest standards.

SOFT ALCOHOLIC SPORTS
AND FRUIT BEVERAGES DRINKS

PREPARED FILLINGS

SAUCES SOUPSAND  SALSA AND
AND CANNED DIPS
DRESSINGS ~ VEGETABLES

A low sour intensity delivers a clean, smooth taste for many applications.
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pHase satisfies pH control, buffering and flavor enhancement needs. It can also be
useful when converting from retort to hot fill to improve texture, color and retain

pHase enhances the flavor of salt allowing for sodium reduction and can also reduce
sweetener use by 5 to 15% - all at a low addition rate.

A low sour intensity delivers a clean, smooth taste for many applications. pHase can
also reduce acrylamide formation to manage browning.

COFFEE SOY DRINKS

SYRUPS

Jones-Hamilton Co.
570 Longbow Drive
Maumee, OH 43537
888-858-4425
Jones-Hamilton.com



