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Dairyblend CR 201 CL 75000102
Chemical and Physical Properties Certification(s)
Min. Max Kosher
Halal
Flavor (Typical) Bland -
Moisture (Infrared) 0 15 % .
Odor (Typical) Typical Bland - Packaging and Storage
pH(viscosity solution) 4.5 6 pH Product should be stored in a clean, dry area at
Powder Color (Visual) Off White - ambient temperature and away from heavily aromatic
Texture (Qualitative) EreedFIowing - material.
owder
VLH0.42L2 250 850 .
®  Shelf Life
Microbiological The best before date for Dairyblend CR 201 CL is 12
Min. Max. months from the date of manufacture.
;\ggollg)c Plate Count (AOAC 0 1000 cfu Recommended Usage Rate
Combined Yeast and Mold (BAM) 0 200 /g 0.01% to 0.08%
E. coli (AOAC 988.19) <3 MPN Is
— S. aureus (BAM) Negative/ | Og Ig lRJﬁlétl:(:aSt::ZsData
( 3 iﬂ?}";ﬁ;'a — 3758 (AOAC Negative/375¢ . Labeling Gum Acacia, Gellan Gum
Total Colif AOAC 966.24 <3 MPN / i
. E ol Colfiorms ( ) & FDA Regulation 5| CrR 184.1330, (EU) No. 231/2012
Screen Test USDA Bio-
C Min. Max. Engineered (BE) Not Bio-Engineered
£ USS#140 Mesh On 5 50 % Status
U Features and Benefits
.. Dairyblend CR 201 CL is a system of hydrocolloids recommended for dairy-based
m Nutritional Data/l OOg coffee creamers that contain sodium caseinate. Dairyblend CR 201 CL is designed
p Calories 186.63 to providelfmy:;iflcajorb;Lilfpenis_';?rns,_rviscosity,.and n;ou;hfeeltir; dairy-lb.afl.sedh?o}tfegl
creamers. It withstands or processing and adequately emulsifies high ol
gotal Fa:‘j (E) ( ) g?; loads typically contained in creamer applications.
aturated Fat (g .
Trans Fat (g) 0.02
Cholesterol (mg) 0.64
Total Carbohydrates (g) 83.77
Dietary Fiber (2016) (g) 0.00
Total Sugars (g) 0.28
Includes Added Sugars (g) 0.00
Protein (g) 4.11
Water (g) 8.95
Ash (g) 2.94
Vitamin D (mcg) 0.00
Sodium (mg) 230.27
Calcium (mg) 590.80
Iron (mg) 0.40
Potassium (mg) 599.78

Data is obtained from analytical and calculated values and is reported on an "as is" basis. In accordance with
the 2016 USA FDA Nutrition Facts Label regulations all ‘non-digestible carbohydrates’ (NDC’s) have been
calculated as 2 kCal / gram, opposed to 4 kCal.
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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 USA. O0H9 Canada
of any of their products for your specific intended use. Furthermore, all express or implied warranties of 708.551.2600 905.281.7950
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.
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