
L-ASCORBIC 
ACID 

 
General features 
Ascorbic acid, known as vitamin C, is widely used in the food industry for its many 
benefits. It acts as a preservative due to its antioxidant properties and as a flavour 
enhancer due to its slightly acidic taste. It is known to react with atmospheric oxygen, 
preventing it from interacting with various chemicals in food. This prevents sensory 
alterations and loss of nutrients, helping to maintain food quality.  
 
Ascorbic acid is particularly useful in preventing the oxidation process due to exposure 
to oxygen, thus preserving the sensory characteristics of products. Its distinctive 
hydrophilicity makes it suitable for a wide range of applications, including addition to 
beer, wine, dehydrated milk and juices. 
 
Composition 
L-ascorbic acid 100% 
 
Dosage 
Preliminary laboratory tests are recommended.  
Comply with current regulations in the field of use. 
 
How to use 
Preliminary laboratory tests are recommended.  
Comply with current regulations in the field of use. 
 
Packaging and storage 
1 kg bag, 25 kg bag. 
Store in a cool, dry place. 
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