Inulin 6003502
Verpackungseinheit: Säcke à 20 kg
Verfügbare Menge: 120kg
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Microbiological Specifications

‘Aerobic plate count (30°C) <1000 CFU/ g
‘Aerobic plate count (55°C) <1000 CFU/ g
Moulds. =20 CFUIg
Yeasts =20 CFUIg
‘Bacillus cereus <100 CFU/ g
Listeria monocytogenes. Not detected / 25
Enterobacteriaceae Not detected /g
Not detected /g

Not detected / 400 g

fine white powder

Dispersibiity ‘good
‘Tapped density 7001009/
'PH (10% solution) 5070
Glycaemic Response (GR) 147
Taste neutral, 10% swestness®

Other information
Packaging 44.09 Ibs/ 20 kg white multi-tayer paper bag with
colored PE inner finer.

Labeling  The product can be labelled as an ingredient:
inulin, chicory inulin, chicory oot fiber, chicory
inulin'ietary fiber, vegetable fiver (inulin]. Further
information available upon request,

Storage  The product should be stored under dry conditions.
inthe original unopened bag.

Shelflife Min 5 years from production date. in unopened
bags. Best before date is printed on each bag.

NonGMO  No labeling as a GMO derived ingredient is
needed for applcation of this product according to
Directive 2001/18/EC_and Regulation (EC) No.
182072003 & 183012003,

Allergens  Neither the raw material nor the process additives
used, contain allergens and products thereof as
listed in Reguiation (EU) No 1169/2011 or in US
FDA Food Alergen Labeling and Consumer
Protection Act of 2004 (FALCPA)

Freefom  The product is free from cholesterol, gluten,
Iactose, folate, insecticides, pesticides, enzymatic
activity, color, flavor and preservatives.

Kosher  Certiied by Circle K.
Halal Certiied by Total Quality Halal Correct.
Analyses  Methods of analyses available on request.
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‘Frutaiit™ 1D 1S a native inulin. 1t Is @ natural powdered food
ingredient exiracted from chicory roofs. Frutaft® HD can be
applied in a wide range of food products.

Inuiin from chicory is a polydisperse mixture of linear fructose
polymers with mostiy a terminal glucose unit, coupled by means
‘of §(2-1) bonds. The number of units (degree of polymerization)
can vary between 2 and 60.

Compositional Specification

Dry matter content 95.99%
Composition on dry marter

Inuiin 290%
Fructose, glucose, sucrose. <10%
Average chain length 813 monomers
Ash =02%

Heavy metals_comply with EU regulations for foodstuffs
(As <0.1 ppm; Pb <0.1 ppm: Cd 0.01 ppm; Hg <0.01 ppm)

Nutritional Information
Average values per 100 gram powder

EU  Energyvalve' 839 kJ /208 keal
Fat negiigible
Carbohydrates, of which 7 gram

- sugars? 7 gram
Fiber 80 gram
Protein 0gram
sait 0.1 gram

Moisture 3gram




