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FOOD INNOUATION PRODUCT DATA SHEET

NltloNaltMt

Lab€l Dcsignation

Physic.t .nd Cbemical Ch.racreriltica (*):

Color
Form
Gmnulation

Th$ugh USSS #100

Pfitsicd rtrd Chcmical SFciticrtioD3:

DE
Moisturc
pH (20olo solution)

MicrobioloSicrlSp.cilic.tio :

white to Off-white
Fine Powdar

>98y"

Total Plate Cout|t
Yeasr
Mold
E. COtl

Salmonclla

9.0 - t3-0
14% maximum
4.4- 4.7

I 0,000/9 maximum
200/9 maximun
200/9 maximum
neSatlve
negativc

G0xf,ttnut

Tdpioca Maltodextrin

Prckrgrg .nd Storrg€:

NnTIONnL' M t is psckaged in multi wall Kraft papcr baSF with a net wciSht of25 kgs. Wc
rccommcnd Dat NATIONALo Ml bc stored in a cleln, dry erea ri ambicnt tcmpcraotc etd

away ftom hcavily erornatic tnatarial. The best bcforc datc for NAIONAL- M I is 24 months
from the date of manufactutc-

(') While this information is typical of NATTONAL' Ml it should not b. considcrcd a
sDecification.
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