Marination Glaze

Flavor Delivery Platform

A fluid, all-in-one marination technology
that infuses and enriches the flavor of
center-of-plate proteins.

Features & Benefits

m Enhances quality and consistency of center-of-plate
proteins.

m Offers simple way to diversify and premiumize
existing meat program with customized flavor.

m Preserves moisture of meat, adding customizable
flavor without drying it out.

m Offers versatile application methods to accommodate
customer operations, including tumble, spray, static
marinade, injection, and sous vide.

m Protects and preserves products from freezer burn.

m Available in flexible packaging options, including
portion control packets, pouches, drums, and totes.
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FOODS

Rising meat costs ranks among the top three
obstacles shaping restaurant performance in
2025. - Datassential




