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POLYDEXTROSE II IMPROVED  

Product Specif ication  

 

 

 

DEFINITION 

CAS-No. 68424-04-4 Taric-Code 3907100090 

EINECS-No. -- E-No. E 1200 

  

 

DESCRIPTION / IDENTIFICATION 

 

Appearance Milk white powder 

Odor Odorless 

Granulation Approximate particle size: 60-80 mesh 

Assay (as Polydextrose) ≥ 90 %  

Solubility > 80% at 20°C in water 

pH (10% solution) 4,0 – 6,0 

 

 

ANALYSIS 

 

Water content < 4 % 

1,6-Anhydro-D-glucose < 4 % 

5-Hydroxy-methylfurfural < 0,1 % 

Glucose  ≤ 4 % 

Sorbitol ≤ 2 % 

Sulphated Ash < 0.3 % 

Lead  < 0,5 mg/kg 

Nickel  ≤ 2 mg/kg 

 

 

MISCELLANEOUS: 

Origin: China 

Certification: Kosher, Halal and Non-GMO Statement 

Packaging: 25 kg net food grade bags 

Storage: To be stored in a dry place avoiding excessive heat and humidity. 

Shelf life: 24 months unopened when properly stored under the recommended conditions. 

Compliance with EU Reg. 231/2012 – 724/2013 - JECFA acc. to CoA 

  

 
 

 


