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Magnesium Chloride

FOR USE AS A COAGULANT
IN TOFU PRODUCTION

MAGNESIUM ENRICHMENT
TEXTURE IMPROVEMENT
TASTE ENHANCEMENT

Your natural source of purity
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Tofu

Explore the remarkable benefits of incorporating Pure Health & Earth's magnesium
chloride into your tofu production. Magnesium chloride functions as a coagulant,
aiding in the solidification of liquid soy into tofu. Applying magnesium chloride not
only enhances the texture and firmness of tofu but it also enriches its nutritional
value and ensures consistent quality.

Magnesium chloride stands out as the most efficient coagulant in tofu production,
owing to its exceptional solubility, a characteristic that sets it apart from alternatives
like calcium sulfate.

Enhanced Texture and Firmness
Incorporating magnesium chloride in tofu production results in a firmer and more
durable texture. This ensures that your tofu maintains its shape during cooking,
offering a satisfying bite and a more authentic tofu experience.

Improved Nutritional Profile
Magnesium chloride not only acts as a coagulant but also provides essential
magnesium to the tofu, increasing its nutritional content and therefore offering
consumers an extra dose of the vital mineral known for supporting bone health,
muscle function, and overall well-being.

Consistency and Quality Control
Using magnesium chloride in tofu production ensures consistent coagulation, leading
to uniform quality across batches. You can rely on Pure Health & Earth's magnesium
chloride to achieve dependable results every time, elevating the quality of your tofu.

Discover the potential with Pure Health & Earth's minerals, available in various forms to cater
to diverse applications. We provide comprehensive application support to help you maximize
the benefits of incorporating magnesium chloride into your products.

MgCl; food crystals (99% pure) is a pure magnesium chloride hexahydrate
(MgCl,.6H-0) and is available in 25 kg bags and 1000 kg big bags.
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