
 
PRODUCT SPECIFICATION SHEET 

 
PRODUCT:  Pureed Food Enhancer 
 
SUPPLIER CODE:  5924 
 
UPC CODE                                     LABEL TYPE                                          PACK 
 
 
DESCRIPTION:  Product is added to pureed meat and vegetables before heating to 
                               produce a soufflé-like texture for dysphagia patients.  The finished 
                               product can be molded, sliced or squared.  
 
PHYSICAL/CHEMICAL CHARACTERISTICS: 
                                Color:  Light beige (dry powder) 
                                Flavor:  Bland   
 
INGREDIENTS:  Nonfat Milk, Modified Food Starch, Dehydrated Egg Whites, 
                               Corn Starch Bread Crumbs [Enriched Wheat Flour, (Niacin,  
                               Reduced Iron, Thiamine, Riboflavin, Folic Acid), Corn Syrup,  
                               Water, Soybean Oil, Canola Oil, Salt, Yeast, Whey, Soy Flour],  
                               Whey, Non Dairy Creamer (Corn Syrup Solids, Partially  
                               Hydrogenated Canola Oil, Sodium Caseinate, Dipotassium  
                               Phosphate, Mono & Diglycerides, Silicon Dioxide, Artificial  
                               Flavor and Color). 
 
SHELF LIFE:  2 years when stored in a cool dry environment 
 
 
NUTRITIONAL FACTS:
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