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NATIONAL Ml is a tapioca maltodextrin
derived from tapioca starch. It is very
bland in laste and non-hygroscopic wh;ch
makes it suitable for various applications.

Physical Properties:

Colour
Form
Moisture
pH

Fertures atrd Ben€lits:

NATIONAL Ml is a free flowing powder,
which can be dispersed with ccld waler
and contributes viscosity and body.
Because of its high solubjlity,
NATIONAL Ml can be used in food
systems requiring little or no heat.
NATIONAL M1 is ideally suitable as a
bulking agent in spray-d.ied flavors or
seasonings-

Applications:

NATIoNAL Ml is recommended for use
in baked goods, rehydratior/ ene.gy
beverages, confectionery, peanut butter,
and spray-dried flavors or seasoning.

BaLed Goods: N ATIONAL M I is of
special interest to cookies, cakes and
muffinslo stabilise rnoisiure and moderate

Rehydr at ionl Ener g Beye, age :
NATIONAL Ml provides excellent
caloric density wilhout exceeding osmotic
balance. This is important in formulating
rehydralion/ energy beverages to provide a
low residue carbohydrale source.

Confectionery: NATIONAL Ml is used as
the sole agent to control sugar bloom and
moderate stickiness in hard boil candy.

Peaalr Earter: NATIONAL M I can be
added to peanut butter to improve body,
provide smloth and creamy mouthfeel
without grittiness.

Sprcf Dried Flayors/ Seasoning:
NATIONAL Ml can be used as an
effeclive cader for spray-dried products.
Final powders are free flowing and are
readily reconstituted in water_

Lebel Declaration:

Tapioca Majlodextrin

Whire to off-white
Powder
Approximately 5%
Approximately 4.5
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\fNatiansl starch
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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Nutritional Data

NATIONAL M1

Caloriesr 4 0 Kcal./oram

0.01 Kcal./oram

<0 I5./"

Satulaled Fal <0.08%

Choleslerol None DeGcted

Sodium Aooror.50mo/100o

Totat Carbohvdrates

Dielary Fiber

Suoars

<0.5%

None Detected _

Vilamin C None Detected

Calcaum Aoorox. somcy'1 00o

<0.5%

Note: Please note lhal while lhe above inlomalion is typical of NATIONAL M1, it should nol be
a;sidered a specificalion, siflce lhe values mayvary slighlly betlveen samples.

.Morsture: The moislure content of all slarches will vary, depending on environmenlal conditions
dunng storage and manulaclute However, NATIONAL Ml will genelally have a moisture conlent ot
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^'hlatianal Starch
FOOD INNOVATION

5 7 Avenon Place, EastTamaki
P O Box 58 230, Greenmount,
Auckland

04 February 2008

[,1ASSEY UNIVERSITY :
a

lFNHH.Riddet Reception ' \

PALI\4ERSTON NORTH

M,U
Atlenlion: RaY Winger

The following sample has been submitted for your evaluation-

Product Name: N-LITE LP 
I

I 
Application: Fal Memetic used in applications where no he

Batch No: I

Price valid for 3 months:
$/ kg in ton lots

96.45 / kg l€ss ton lots (delivery charge applies for less ton lots)

Pack size: 22 1kg

AvailabilitY:

Lead Time:

ln Stock: No

InS tock :2 -4days
Non Stock: 10 - 12 weeks

Product labelling: Thickener E: 1440

Product manufact!red in: USA

This Droduct is Non GM ldentity Preserved, Halal and Kosher certified.
(Stalement (s) available on .equest)

Recommendation: To decrease "stickiness" in ftuit straps without decreasing viscos'ty

Please contact Janet Donovan on 273 5931 ifyou haveanyqueries aboutthis product'

This information is cur€nt and will be updated on every sample dispatched. The provided information will

be valuable for your R -D and Purchasing personnel and if there is any information not supplied' please

contact Nationai Starch Chemical Pty Ltd
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N-LITE@LP

N-LITE LP, a unique modified food

starch, is used as a fat mimetic in

cold-process Iiquid tood systems The
"LP" d€signates liquid/prcgel applications,

N-LITE LP is very oily, bland in flavor

and has outstanding viscosity stability in

liquid sysiems. A no- or low fat product

can be p.epared having the organoleptic

and textural propenies ofa high quality

fat-rich product. N-LITE LP does not

require cooking and contributes virtually

no viscosity to the food Product

Physical ProPerties:

Color
Form
Moislure
pH

Features and B€trelits:

N-LITE LP can be added ro a liquid food
product to improve the lubricity and

coating oftbe palate

N-LITE LP is designed for cold process

liquid systems but is very .eslstantto heat

and also lo acid and mechanical shear.

N-LITE LP should be blend€d wiib other

dries for easiest dispersal rn wate.

Vigorous agitation is also helpful

N LITE LP is compalible with other
ingredients commonly used in food
products.

Applications:

N-l_l I E Lr ls recommenoeo ror use rn
cold-process liquid systems where a high
degree of lubricity, creaminess and
resistance to gelling is required. These
include pourable salad dressings, dry mix
soups and microwavable cheese sauces.

hlstant Solad Drcssinss: Excellent no-
and low-fat poorable and (instant)
spoonable salad dressings can be made
with N-LITE LP. Low- and no-fat
products will change litlle in viscosity
ounng slorage-

,So@s: No- aDd low-fat dry mix soups
wirhN-LITE LP \rill have a rich, creamy
mouthfeel like their full fat counterparts.

,Sa!c4: The fal content ofa dry mix
cream or cheese sauce can be reduced
while mainlaining a smooth, creamy
texture with excellent body.

Label Declaration:

Food Starch-Modified

white to of-white

Approximately 7%
Approximately 6



\fNational stsrch
FOOO lt\t^tO\ATtAN PRODUCT DATA SHEET

GOilRDHNil
N-LITn@ LP

Label D€signarion Food Starch-Modified
Sourcc WaxY Maize

Physicel and Ch€mical Chartcteristies (*):

Color White to Off-white
Form Fine Powder

Physicd rnd Chemical SP€cilicstions:
' Granulation

ThrougbUSSS#2o 9870 minimum
Through USSS #100 50% maximum

Moisture I 4oZ maximutn
pH (9/. sl0rry) 4 s -'t s

Microbiologicel SPecitcrhons:

Total Plate Count 10,000/9 maxinum
Yeast 200/g maximum
Mold 200/9 maximum
E. coli n€gatlve
Salmonella negatlve

PackagiDg eBd Slorage:

t,l-lltE9 lp it packaged in mult; wall Kraft paper bags with a net weight of 50 lbs. we

recommend that N-LlTf, LP b€ storcd in a clean, dry arca at ambient lcmpdaBre and away

from he5vily aromatic material. The best befo.e date for N-LITr LP is 24 months from lhe date

of manufaclure.

(*) While rhis information is typical of N-LITE9 LP it should not be considered as s

sp€cification
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ln ternatonal  SPec,a l tv  Products

Sales Specification

MANUCOLoDH - Sodium Alg,nate

OESCRIPTION
ITANUCOL DH is a medium viscosity, pure sodium alginate suitable for use in food products.

Specification No. 1039

DETAILED REOUIREMENTS
1- Mscosity(1%Solulion)
2. pH (1olo solutron)
3. Loss on Drying
4. Particle Size

5. (a) Appearance
(b) Po /der Colour

40 -90 mPa.s (cP)
5.0-7.5
not greater than 137o
at least 98% throtigh 355 pm
at least 80% lhrough 250 pm
cream to lighl brown powder
not less than 48
18-270/o
not greaterthan 5 mgikS bpm)
not greater than_3 mgikg (ppm)
not greater than 10 mg/kg (ppm)
not greaterthan 10 mg/kg (ppm)
not greaterthan 0 5 mg/kg (ppm)
not greaterthan 0.5 mg/kg (ppm)

not greaterlhan 5000 cfulg

not greaterlhan 300 cfu/g
negative by [rPN
absent in 25 g
absent in 25 g

6.
7.
8.
L
1 0 .
1 1 .
12.
1 3 .

Ash (on dried solids basis)
Lead (Pb)
A6enic (As)
Copper (Cu)
Zinc (Zn)
Mercury (Hg)
Cadmium (Cd)
Nlicrobiological Lim,ts
Bacteria
Ootal viable mesophilic aercbic count)
Yeast and l\rould
Coliform

Salmonella

INGREDIENT
Sodium alginate E401 CAS: 9005-38-3

REGULATORY COMPLIANCE
Compheswith Purity Criteria in curent EC Direclives

Food Chemicals Codex
Generally recognised as safe (GRAS) in accotdancewitf' 21 CFR 1a41724

QUALITY SYSTEM
IT]ANUCOL DH is manufactured according to a Quallty System registered to lSO9002

PACKAGING
MANUCOL DH is packaged in 25 kg multi'ply sacks fitted with polyethylene liner or equivaleni Allpackaging materiats comply
with relevanl UK, EC and United Siates food coniact legislation

STORAGE
Packages should be kept sealed and stored

Rev. 0
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MANUCOL DH
Spec. No.1039

t\4ETHODS OF TESTING (Fulldetails oftest methods are available on request)

I  Viscosity (1% Solut ion)
eor, +sri ! ai"t,rt.o.at"r into a 600 mlglass beaker Add 500 g prodlct slowly while stimns the solution with an

-,*r;" *,i.o, nttea wrtn a prcpe er-rype metal paddle Adiust the weight of solution to 500 g with addiiional distilled

iJ]i"rlr||1"i"n * *nn "t the beaker. strr for t\ /o hours at 800 rpm, then adiust the temperature to 20 degrees c,

",m"" t" nl"a to ehminate any tayering effects. Measure ihe viscosity immedialely using an LV model of ihe
-a.-ti'"ti' 

uit.o"n"t"|."t 60 lpm w h sprndle I al ?0 degrees c

' 
iljif""T'Jfi*a 1% soruton at 20 desrees c usins a pH merer'

3 Loss on Drying' 
i.r".a lro g-prodr_rct eventy on a predried tared watch glass and weigh accurately. Dry in an oven at 105 l l

Jloiees c torfour nours cooln a desiccator and re-we'gh

4 Panicle Size' 
c;s 10 d oroduct on the specified Bdtish Slandard Sceens (200 mm diameteo fo. three minutes each screen using

LiLi",^J iiiL"i s"*. Use the finest mesh sieve firct and progtess io the coa,sest mesh. Record the weight of

prJ,iJ i"."i","s "^ "*h screen and calcutate the percentage which passes throuqh each speciied screen.

5 Powder Colour" 
;;;;;;; ; "n optica y flat photovolt cuvette to a depth of 2 cm. Do not shake or tap using a green trisrimulus

iri-Jir["""ui" tn" p."a"r aobur on a Photovolt3 reflectometer standardised againsl a white enamel slandatd ol75v.

rellectance

" 
us.the proceaute gven n lhe curent edlllon of Ihe Food Chemlcah Codex

T Lead A6enic,copper, Zinc' Mercury and cadmium
,1z in""".aa" it"y;e determined byatomic aosorptron techniques

13 MicrobiologicalLimits'" 
i^. ^.*.."- rwnnc). E coh, satmonella, yeast and mould, follow the pfocedures as given for mic@bial limit tests in

il"" irrr"^i"i,u"" u rn" Unred States Pharmacopoeia. Method fot coliform is avaibbb on request. For bacteria,
^,-.- ^,r r -r.r r% sotuton and incubate for 48 hours at 30 35 degrees C. For yeast and mould plate out 1 ml of 1%

!,ii"iiJn ,n ,"io,n"o p.t"ro dextrose agar and incubate for 5 dats at 20-25 degrees c Express resulls as colonv

forming units(cf u ) Pergram

SUPPLIERS OF TESTING EQUIPMENT
ie,oort'"ra engin*ung faoo€Iories Stoughton Massachusetts
2 Hosakawa M|cron Ltd Augsb'irg Germany
3 Photovolt cotpo€tion' lndianapolis lndEna

Rev.0
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Inlernational Specialtv Products

Sales Specification

MANUCOLQ LF - Sodium Alginate

OESCRIPTION
MANUCOL LF is a low viscosity, pure sodaum alginate suitable for use in food products.

Rev. 0

MANUCOL6 js a regfr.rcd radehrt
ofISP lnc rd ils subsidrais.

Sp€cmcation No. 1034

DETAILEO REQUIREMENTS
1. Viscosity (1% Solution)
2. pH (1% solution)
3. Lo6s on Drying
4. Particle Size

5- (a) Appearance
(b) Powder Colour

10 -40 mPa.s (cP)

not greater than 13%
at least 98% through 355 pm
at least 800/0 though 250 pm
cream to light brown pol /der
not less than 38
1A-27%
not greater than 5 mg/kg (ppm)
not greater than 3 mSftS (ppm)
not greater thair '10 mS/kg (ppm)
not greater than 10 mSAg (ppm)
not greater than 0.5 mg/kg (ppm)
not greater than 0.5 mg/kg (ppm)

not greater than 5000 cfu/g

not greater than 300 cfu/g
negative by MPN
absent in 25 g
absent in 25 g

6.
7.
8.
9.
10.
11.
12.
1 3 .

Ash (on dried solids basis)
Lead (Pb)
Arsenac (As)
Copper (Cu)
Zinc lZ^')
Mercury (HS)
Cadmium (Cd)
Microbiological Limils
Bacteria
Cfotal viabl€ mesophilic aerobic count)
Yeast and Mould
Coliform
E. coli
Salmonella

INGREDIENT
Sodium alginate E401

REGULATORY COi/IPLI.ANCE
Complies with Purjty Criteria in cunent EC Directives
Kosher Approved
Food Chemicals Codex
Generally recognised as safe (GRAS) in accordance with 21 CFR 184.1724

QUALITY SYSTEi'
iTIANUCOL LF is manufactured according to a Quality System registered to lSO9002

PACKAGING
I,IANUCOL LF is packaged in 25 kg multi-ply paper sacks fitted with polyethylene line. or equjvalent. All packaging materiats
complywith relevant uK, EC and United States food contact legislation.

CAS: 9005-38-3

13-Jun-97
Page 1



"ANUCOL LF
Spec. No.'1034

STORAGE
Packages should be kept seaied and stored in a cool dry place.

,TETHODS OF TESTING (Fulldetails of test methods are available on request)

1. Viscosity (1% Solution)
Pour 450 9 distilled water into a 600 ml glass beakef. Add 5.00 g product slowly while stining the solution with an
electric stiffer fitted with a propeller-iype metal paddle. Adjust the weight of solution to 500 g with additional distilled
water, rinsing lhe walls of the beaker. Stir for two hours at 800 rpm, then adjust the temperaturc to 20 degrees C,
stining by- hand to eliminate any layering effects. Measure the viscosity immediately using an LV model of the
Brookfield' viscometer at 60 rpm, with spindle 1, at 20 degrees C.

2. pH (l% Solution)
Measurethe pH of a 1% solution at 20 degrees C using a pH meter.

3. Loss on Drying
Spread 510 g product evenly on a predried tared watch glass and weigh accurately. Dry in an oven at 105 i 1
degrees C for four hours. Cool in a desiccator and re-weigh.

4. Partlcle Size
Sieve 10 I product on the specified British Standard Scre€ns (200 mm dianeter) forthee minutes each screen using
an Alpine' Air Jet Sieve. lJse the finest mesh sieve first and progress to the @arsest mesh. Record the weight of
product remaining on each screen and calculatethe percentage which passes though each specified screen.

5. PowderColour
Place powder in an optically flat Photovolt cuvette to a depth of 2 cm. Do not shake or tap- Using a green tristimulus
filtef, measure the powder colour on a Photovohr reflectometer strandardised against a white enamel standad of 75%
reflectance.

6. Ash
Use the procedure given in the curent edition ot the Food Chemicals Codex.

7- Lead, AFenic, Copper, Zinc, Mercury and Cadmium'12. These ftetals may be determjned by atomic absorption techniques.

'13. MicrobiologicalLimits
For bacteria (TVMAC), E coli, salmonella, yeast and mould, follow the procedu€s as gjven for macrobial limit iests in
the cunent edition of the United States Pharmecopoeia. Method for coliform is available on request. For bacleria,
plate out 1 ml of 1% solution and incubate for 48 hours ai 30-35 degrees C. For yeast and mould plate out 1 ml of 1%
solution on acidified potato dextrose agar and incubate for 5 days at 20-25 degrees C. Express results as colony
forming units (c.f.u.) pergram.

SUPPLIERS OF TESTING EQUIPMENT
^ Brookfeld Engineering Laboratories, Sloughton, I\Iassachusetls.'Hosakawa Mjcron Ltd, Augsburg, Gemany.' Pholovoll Corporation, Indianapolis, Indiana.

Rev. 0
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International Soecialtv Products

Sales Specification

MANUGELo GMB - Sodium Alginate sp.cificarion No. iooz

DESCRIPTION
MANUGEL GMB is a high viscosity, plre sodium alginate suit€ble for use in food products where high gelstrength is required.

DETAILED REOUIREMENTS
1. Vlscosity (l% Solution) '110 -270 mPa.s (cP)
2. pH (1% solution) 5.0-7.5
3. Loss on Drying not greaterthan 13%
4. Pafiicle Size at least 980,6 through 355 pm

at least 800/6 through 250 pm
5. (a) Appearance cream to light brown po /der

(b) Powder Colour not less than 38
6. Ash (on dded solids basis) 18-27o/o
7. Lead (Pb) not greater than 5 mg/kg (ppm)
L A6enic (As) nol greater than 3 mg/kg (ppm)
9. Copper (Cu) not greater than 10 mg/kg (ppm)'l0. Zinc lzn') not greater than |0 mg/kg (ppm)
11. Mercury(Hg) not greater than 0.5 mg/kg(ppm)
12. Cadmium (Cd) not greater than 0.5 mg/kg(ppm)
1 3. Macrobiological Limits

Bacteria not greater than 5000 ctulg
Ctotal viable mesophilic aerobic count)
Yeast & Mould not greater than 300 cfulg
Coliform negative by MPN
E. coli absent in 25 g
Salmonella absent in 25 o

INGREDIEI'ITS
Sodium alginat€ E401 CAS: S005-38-3

REGULATORY COMPLI,ANCE
Complies with Pudty Criteria in cunent EC Direclives

Food Chemicals Codex
Generally recognised as safe (GRAS) in accordance wnh 21 CFR '\U.1724

QUALITY SYSTEM
MANUGEL GMB is manufactured according to a Quality System registered to 1SO9002.

PACKAGING
ITANUGEL GIVB is packaged in 25 kg muhi-ply paper sacks irtted with polyethylene liner or equivalent. All packagjng
rnaterials complywith relevant UK, EC and United States food contaci legislation.

STORAGE
Packages should be kept sealed and stored in a cool, dry place.

Rev.o copynsnt o rsP l6-Jul-98
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MANUGEL GMB
Soec No. 1007

METHODS OF TESTING (Fulldetails of test methods are available on request)

'1. Viscosity (1% Solution)
Pour 450 g distilled water into a 600 ml glass beaker. Add 5.00 g product slowly whib stining ihe solution with an
electric stiner fitted with a propeller-type metal padd'e. Adjust the weight of solution to 500 g with additional distilled
water, rinsing the walls of the beaker. Stir for two hou6 at 800 rpm, then adjust ihe temperature to 20 degrees C,
stining by hand to eliminate any layering effects. l\reasure the viscosity immediately using an LV model of the
Brookfield' viscomeler at 60 rpm, wilh spindle 2, at 20 degrees C.

2. pH (1% Solution)
Measue the pH ofa 1% solution at 20 degrces C using a pH meter.

3. Lo33 on Drying
Spread S10 g product evenly on a predried tared watch glass and weigh accuEtely. Dry in an oven at 10511
degrces C for four hou6. Cool in a desiccator and re-weigh.

4. Particle Size
Sieve 10 g producl on the specified Bdtish Standard Screens (200 mm diameter) for lhree minutes each
sceen using an Alpine'Air Jet Sieve. Use the finest mesh sieve first and pogress to the coersest mesh.
Record the weight of product remaining on each screen and calculate the percentage which passes through
each specified screen.

5. Powdercolour
Place powder in an optically flat Photovoli cuvette to a depih _of 2 cm. Do not shake or tap. Using a green
tristimulus filter, moasure the powder colour on a Photovoltr reflectometer standardjsed against a \ hite
enamel standard of 75% refleclance.

6. Ash
use the procedurc given in the cunenl editaon of the Food Chemicals Codex.

7- Lead, AFenic, Copper, anc,llercury and Cadmium
12. These metals may be determined by atomic absorption techniques.

13. ltlicrobiologicalLimits
For bacteria (TVMAC), E coli, salmonella, yeast and mould, follow the procedures as given for microbiat limit tests in
the current edRion of the United States Pharmacopoeia. Method for coliform is available on request- For bacteria,
plate out 1 ml of 1% soluton and incubate for 48 hours at 30-35 degrees C. For yeast and mould plate out 1 ml of 1%
soiution on acidilied potato dextrose agar and incubate for 5 days at 2G25 degrees C. Express results as colony
forming units (c.iu.) perg.am.

SUPPLIERS OF TESTING EQUIPMENT
I Brookfield Engineering Labo€io es, Stoughton, Massachusetts' Hosakawa Micron Ltd, Augsburg, Germany' Photovolt Corporation, Indianapolis, lndiana

Rev. 0
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Product
Specification

Bulletin

SPECIFICATIONS:

Protanal" LF 120 al inate - 2205500

fMC l ) r i  t i " r , !  i ,  l  j , ' - '

Purity

Viscosity (in 1% aq.sol.)

pH ( in l% aq.sol.)

Panicb size

Loss on drying

Lead

MICROBIOLOGY:

Totalcount maxlmum 5,000 cfu/gmm
Mold and yeast maximum 500 cfu/g€m
Coliforms negativ€ by lest
Salmonella n€gativ€ by tesl

PRODUCT INGREDIENT: sodium alginat€ (E401)

STORAGE CONDITIONS: Store in a coot, dry tocation

APPLICATION:
. Recommended tor use in fruit o.eDarations

Not Just Products. Partners.

fulfills lhe requiremenls of FAO/WHO, FCC and Commission Dhective 98/86/EC

white to yellowish brown free-fowing powder
almosl ododess and wilhout tasle

200 to 400 mPa.s

6.0 to 8.0

minimum of 99% through 120 mesh BS .

maximum 15%

maximum 2% on anhydrous basis

maximum 3 mg/kg

maximum 5 mg/kg

maximum 20 mg/kg

Methods of Analysis are availabb on request. o3/00-0



TECHNICAL SERVICE CENTERS: REGULATORY STATUS:
In lhe Unted Statss, alginic acid. sodium atginare. cdrcr.

The Americas:
1 735 Market Street
Philadelphia, PA 19103
Phono: 1-800-526-3649

1-21+299-6234
Fax:1-215-299-5809

Rua [4aria Monteiro, 830
Sala 9'1, Cambui
1302t151, Campinas, SP, Brall
Phone: 5119-255.5222
Fax:55-19-25S1954

Av. De las cranjas No. 300
Colonia Electricislas
Del. Azcapobalco
C.P. 02060, Mexico, D.F.
Phone: 52-+352-3589
Fax'. 52-5-352-3273

Europe:
Avenue Louise 480-Bg
1050 Brussels, Belgium
Phone: 32-2-645-9526
Faxi 32-2-UrW34

P.O. Box 494
N-3002 Drammen, Norway
Phone: 47-32-20-3500
Fax: 47-32-20-3510

Asia Pacitic:
85 Science Park Drive
f02-08 The Cavendish
Singapore 118259
Phone: 65 872-2920
Fax'. 65 872-2927

um alginate, polassium alginate, and ammonium atginate
are affirmed as Generally Recognized as Safe when
used as a stabilizeror thickenerwithin the limitations
specified in the regulations. Propylene gtycotatginate is
regulatad as a food addilive in 21 CFR 172.85t.

Within lh6 European union, atginic acid (E 400), sodium
alginare (E 401). potassium atginale (E 402), ammonium
alginate (E 403), c€lcium atginale (E 404). and propane
1,2 diolalginale (E 405) arc jncluded th€ Misce|aneous
Addilive Directives_ Refer to the Misce aneous Additives
Dkective forlhe specific condations of use for these addi-

Alginic acid (tNS 400), sodium atginare (tNS 40 t), potas_
sium algjnats (lNS 402), ammonium atginat€ (tNS 403),
calcium_alginale (lNS 404), 6nd propane .1,2 diotatgrn;re
(lNS 405) have be€n evatuated by rhe Jojnt FAO/\'HO
Expert Committee on Food Additiv€s and aro permitted
for use in food, as sp€cified in the evatuation(s).

PATENTS:
FMe-6i-poration does not warrant against infnngemenl
of patents of third partigs by reason 6fany uses made
oflhe prcduct in combination with other materialor in
the operation ofahy process; purchaserc assums atr
risks of patent infringement by reason of any such use,
combinalion, or ooeralion

WARRANTY:
Because ofthe numerous tactors alfecting results, FMC
BioPolymer ingredients are sotd on the understanotno
lhat purchasers will make their own test to determin€-the
suitability ot lh6se products for theh partjcutar purposs.
The sev€raluses sugg€sted by FMC Biopotynier ere
pr€senled only lo assist our customers in sxptoring poe
sible applications. All information and data presemeo ar€
believed lo be accurale and retiabte, but are presenrco
wilhoul lhe assumplion ofany tiabitity bv FMC
BioPolymer.

TECHNICAL SERVICE:
The informalion contained in this bufletin is intended to
be generalin nalure. Techniques and dala pertaining to
specific uses for FMC ingredients and new deveopmenF
willbe published periodicatty in the fotm ot supptemental
aoolication bulletins

.t*iddtrE, PDramt and r,lot Just produds. padne6. a.e r€de@d€ oI FMC CoDoB0s.
@ 2@0 FMC Co.poEtion
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NovnXarP@
For clear results

;,:X;;'"", lftrcc $q$e |1n!!a1cym
Dec,rur, ruiDois f2s;6 Thick€n€r and Stabilizer, for Excipient{Food Use
80().637-5843

DESCRIPTION:

ADM Novaxrn rM 80 is an off-whit€ to light tan colored, free-nowing gmnular powder that meets the
specincations ofthe National Formuhry, the Food Chemicals Codex rnd the J.E.C.F.A.

GENERAL CIIARACTERISTICS:

Viscosity O.0%in r.0% KcD 1200- 1600 cP
Particle Sizr 100% through USS 60 mesh' 250 F

95% minimum through USS 80 mesh,177 F
Powd€r Color Not l€ss thln 60
pH 0-0% s'lurion) 5.5 to 8.t

STANDARD SPECIFICATIONS:

Identification

Loss otr Drying
Viscosity
Ash

Lerd
H€alT Metab (s Pb)
Isopropyl Alcohol

Pyruvic Acid
Nitrog€n

MICROBIOLOGICAI:

Meets NF/FCC t€sts
Me€ts NL/FCC te3rs
6 - 14./.
Meets NT/FCC tests
Between 6.5% snd 16%
Not mor€ thrn 3 ppm
Not more than 2 ppm
Notmore than 20 ppm
Not more than 750 ppm
Nor nore thsn 500 ppm (Europe & Jrprn)
Not l€ss than l.syo
Not more than 1.57"

Total Plat€ Count
Yeast Nnd Molds
Sslmonella
Escherichia coli

Not mor€ than 2000/g
Not morethsn 100/9
Meets NF test
Meets NF test

Shelflife:
36 months from the certificate ofanalvsis test dat€

PACKAGING:
25 kg box€s, product and packagecode 174910-2L
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