you can protect it against losing moisture

When you put a food
into a food,

or picking up more than it needs

. . . with MYVACET Distilled Acetylated Monoglycerides

A Myvacer® coating helps prevent dehydration of moist
foods like raisins. Or it can help protect them against
excess moisture in other foods with which they are
combined.

Myvacer Distilled Acetylated Monoglycerides are
themselves not only edible, but actually nutritious. They
are useful as coatings on a variety of food products,
and they are effective lubricating-release agents. They
belong to an extensive family of food products with

which we help you solve problems of food handling and
texture. Other members of the family are MyverorL®
Distilled Monoglycerides and Myveror Distilled Pro-
pylene Glycol Monoestet.

Get in touch with Distillation Products Industries,
Rochester, N.Y. 14603. Sales offices: New York and
Chicago e Distributors: West Coast—W. M. Gillies, Inc.;
in Canada—Distillation Products Industries Division of
Canadian Kodak Sales Limited, Toronto.
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Distillation Products Industries is a division of Eastman Kodak Company
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