SPECIFICATION

PRODUCT NAME: Polydextrose

ACCORDING WITH GB T25541-2010/ FCC IV

SPECIFICATIONS
ltem Fibers® C
Appearance Cream white powder

Light Astringency and sourness,

Odor and Taste odorless
Polydextrose Content (without ash, on drying),
W% = 90.0
Loss on Drying, w/% <4.0
Ph(10% water solution) 3.5-5.0
Ash, w/% <0.3
1,6-Anhydrate-d-dextrose (without ash, on
drying), w/% < 40
Dextrose and Sorbitol (without ash, on
drying), w/% < 6.0
5-Hydroxymethylfurfural (without ash, on
drying), w/% < 0.1
Lead (as Pb), mg/kg < 05
Cuprum (Cu), mg/kg < 5.0
Arsenic (As), mg/kg < 05
Total count plate, cfu/g <1000
Yeast and Mold, cfu/g <10
Coliforms, mpn/100g Negative
Pathogen (as salmonella) Not detected

PACKAGING:

Packaged in multi-layer craft paper bag, food grade PE inner bag, net 25kg/bag. 13MT per 20’FCL with

pallet

SHELF LIFE

24 months if stored under recommended storage conditions.

STORAGE CONDITIONS

Should be stored in airtight container in a cool and dry place below 40°C and relative humidity less then 70%.
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