
Natural Ingredients. Smart Solutions.

NUTRITIONAL
ENRICHMENT

QBoost
•	BEEF	HYDRO-B



sonac.biz

LET’S SOLVE  
YOUR MEAT PUZZLE 
Sonac is a leading manufacturer of reliable ingredients of animal origin. 
With an active R&D program, reliable processes and sustainable end 
products, we are continuously expanding our innovative portfolio to suit 
market needs. Our good geographical spread of locations and broad 
assortment of fats, proteins, minerals and specialty products from 
different species make us a trusted international partner for producers 
of food, pet food, feed and fertilizers. 

Our high-quality functional products fit seamlessly within the strong 
global trend for clean-label solutions. They provide multiple benefits 
that solve all sorts of meat puzzles, worldwide.

Sonac is part of Darling Ingredients.

For more information about this product, please contact us: 
enquiries@sonac.biz   +31 (0)499 364 820
SONAC, PO Box 9,   5690 AA Son, the Netherlands
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FACTS & FIGURES
Proteins 90%
Fat 0%
Appearance Creme/white powder
Dosage 1-3%

QBOOST BEEF HYDRO-B
QBoost Beef Hydro-B is a hydrolised bovine 
collagen protein that contains a high level of  
protein and no fat. It can be used to increase the 
protein content in meat products and contributes  
to an improved cooking and slicing yield in  
various meat products. 

KEY BENEFITS
Beef Hydro-B consists of 90% beef protein. It is a perfectly soluble 
powder, has a neutral color and a mild meaty flavor and smell. It has 
dust-free behavior which makes it easy to use in a wide range of 
applications, bringing stabilizing and fining properties. In addition, as a 
food ingredient it is free of allergens, GMO and E-numbers and can be 
used for all kind of meat and savory applications.

APPLICATIONS
QBoost Beef Hydro-B is a protein source used as a bulking agent in a 
variety of foods. It offers excellent properties, such as high solubility, 
high protein content, a good amino acid profile, a positive effect on 
cooking and slicing yield, and a meaty flavor and taste. It can be 
added to injection brines or to the meat during tumbling processes 
or during meat dough preparations in emulsified and comminuted 
products. This protein is suitable for use in combination with other 
protein ingredients. 

QBoost Beef Hydro-B can be added as an ingredient for the 
production of the following products:

• Whole muscle meat

• Reformed meat products

• Emulsified meat products

• Savory sauces

• Savory foods


