
Dulcent Element 2300  - Code: 35401200
Powder blend of  natural and artificial low and high intensiy sweeteners.

CHEMICAL AND PHYSICAL
PROPERTIES
Properties Specifications

Appearance Crystalline
Powder

Color White

Foreign matter Free of foreign
matter

Moisture, % 0.0 to 3.0

Heavy metals (as Pb), ppm < 10

Lead, ppm 0.0 to 1.0

Arsenic, ppm 0.0 to 1.0

MICROBIOLOGICAL PROPERTIES
Properties Specifications

Mesophilic aerobic bacteria, UFC/g 0.0 to 500.0

Mold, UFC/g 0.0 to 100.0

Yeast, UFC/g 0.0 to 100.0

Coliforms, MPN/g < 10

Escherichia coli Negative

Salmonella in 25 g Negative

CERTIFICATION
Kosher pareve, Halal

PACKAGING AND SHELF LIFE
--
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The information described above is offered solely for your consideration, investigation, and independent verification.
It is up to you to decide whether and how to use this information. Ingredion Incorporated and the Ingredion group
of companies make no warranty about the accuracy or completeness of the information contained above or the
suitability of any of their products for your specific intended use. Furthermore, all express or implied warranties of
noninfringement, merchantability, or fitness for a particular purpose are hereby disclaimed. Ingredion Incorporated
and the Ingredion group of companies assume no responsibility for any liability or damages arising out of or relating
to any of the foregoing.

The INGREDION mark and logo are trademarks of the Ingredion group of companies. All rights reserved. All
contents copyright (c) 2012.
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