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Chloride 

Sodium Acetate 
CAS:127-09-3 
 

Can be used as a buffer as well as a pickling 
agent or flavor enhancer. Some of the uses of 
Jarace™ SA-FCC include hot dogs, salad  
dressings, mustards, and vinegars. 

Sodium Diacetate 
CAS:129-96-5 
 

Available in 2 forms: granular and powder.  
Uses: mold inhibitor in snack foods, salt & vinegar 
flavoring, and an antimicrobial meat preservative. 
Also used as a flavor enhancer for breads, cakes, 
cheeses and snack foods, acidifier, and dry  
vinegar in seasonings. 

Calcium Acetate 
CAS:62-54-4 
 

Uses: thickening agent in foods such as cake bat-
ters, puddings, pie fillings. Can be used as a  buff-
er in food during various stages of processing and 
also as a preservative to prevent microbial growth. 

Jarace™ Acetates 

Jarace™ CA-FCC 

Jarace™ SDA-FCC 

Jarace™ SA-FCC 

Nutrition, Food & Beverage 

Jarace™ Acetates are high quality  
ingredients manufactured with our unique  
equipment. They are used in a variety of  

applications, such as pH buffers, acidulates,  
thickening agents, and seasoning additives.  

Sodium Diacetate 
CAS:129-96-5 
 

Nature Based Sodium Diacetate 
Available in 2 forms: granular and powder.  
Uses: same uses as Jarace™ SDA-FCC, but the 
natural based is made with nature based acetic acid. 

Jarace™ SDA-N 

Potassium Diacetate 
CAS:N/A 
 

Nature Based Potassium Diacetate 
Available in 2 forms: granular and powder.  
Uses: similar uses as Jarace™ SDA-FCC, but 
Jarace™ PDA is unique with a significantly lower  
sodium content than Sodium Diacetate. 

Jarace™ PDA-N 

Zinc Acetate 
CAS: 557-34-6 
 

Uses: in supplements and has also been catego-
rized as a flavor enhancer, or flavor modifier, as it 
intensifies the taste of bitterness in food such as 
coffee and grapefruits. 

Jarace™ ZA-FCC 
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Crospovidone 
CAS:9003-39-8  
 

Single-use stabilizer engineered for vat  
filtration used in the beer and wine industries. 
Particle Size: ≥ 50 - 250µm 

Crospovidone 
CAS:9003-39-8  
 

Single-use stabilizer for fine filtration used in 
the beer industry. 
Particle Size: ≥ 25 - 35 µm 

Crospovidone (a.k.a. PVPP) products act as  
filter aids in the beverage industry. 

Enhances shelf-life and provide clarification. 

JarFilter™ VT 

JarFilter™ 10 

Nutrition, Food & Beverage 

JarFilter™ Products 

Calcium Chloride 
CAS: 10043-52-4 
 

Available in 2 forms: granular and a 33% solution.  
Uses: in canned fruits and vegetables, low-calorie 
jelly,  and food preserves. It can be employed for 
water fortification in beer and other beverages. 
Used in the processing and stabilization of tofu 
and cheeses. It is also a refrigerant additive in 
molds for ice cream and frozen products. 

Jarcal™ CC-FCC 

Jarcal™ Chloride products are multi-functional  
ingredients in the food industry.   

Jarcal™ Chlorides 

Jarace™ SB-33 

Sodium Benzoate, Solution 
CAS:532-32-1 
 

Uses: in sauces, jams, fruit juice, pickled foods, salad 
dressings, and beverages.  It can also be used in can-
ning of  fruits & vegetables, and in meats and dairy. 

Potassium Benzoate, Solution 
CAS:127-08-2 
 

Uses: in canned fruits, pickled foods, dressings, and 
beverages. It can also be used in sweets, jams and 
jellies, fruit salads and pie fillings. Has a reduced so-
dium content. 

Jarace™ Benzoates 

Jarace™ PB-33 

Jarace™ Benzoates are used as mold inhibitors 
and preservatives.  

Jarace™ Propionates 

Jarace™ Propionates are used as mold inhibitors 
and preservatives, and also in agriculture. 

Jarace™ CP-FCC 

Calcium Propionate 
CAS:4075-81-4 
 

Uses: in various bakery goods such as bread, and also 
in processed meat , whey and other dairy products.  

Jarace™ SP-FCC 

Sodium Propionate 
CAS:137-40-6 
 

Uses: in various bakery goods and food products.  
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Proprietary Blending and Packaging 

Jarchem™ can handle your high-volume custom drying, liquid and solid proprietary 
blending, and other manufacturing needs with confidence and confidentiality! 

 
When you need to dry, mix, solutionize, or blend ingredients or components, it will pay 

to talk to us. After you provide us with some basic information on the nature of your 
material, i.e.: moisture content, temperature restrictions, bulk density, and volume, we 

will quickly determine the best way to satisfy your needs. 
 

Our seasoned manufacturing professionals boast an average of more than 30 years of 
experience working with Food Grade and Kosher Ingredients, Additives, and more.  

Jarchem™ is FDA-Compliant, ISO 9001:2008, GMP, and soon to be  
ISO 22000 certified. 


