
Bicarbonate soaking results in higher ph and water
binding rendering the connective tissue more susceptible 
to heat denaturation resulting in more tender beef

Add 0.4% - 1.4% baking soda by weight of meat 
to a 30 minute marinade prior to cooking

Enhanced tenderness 
for a given cooking regime and original quality of meat



UPGRADE
YOUR
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Church & Dwight Co, Inc.
Princeton, NJ 08543-5297 

800-236-4175
www.ahprofessional.com

Arm & Hammer® Baking Soda
1 lbs. Box
Item #33200 - 84104
Pack: 24/16 oz
UPS Shippable

Arm & Hammer® Baking Soda
2 lbs. Box
Item #33200 - 01140
Pack: 12/32 oz
UPS Shippable

Arm & Hammer® Baking Soda
4 lbs. Box
Item #33200 - 01170
Pack: 6/4 lbs
UPS Shippable

Arm & Hammer® Baking Soda
13.5 lbs. Resealable Pouch
Item #33200 - 01961
Pack: 80/13.5 lbs


