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FARMAL® CS 3757  037570 
Farmal® CS 3757 is a speciality  native corn starch recommended for topical applications.    This product is manufactured 
under food grade manufacturing practices. 

Chemical and Physical Properties 
Min Max 

Moisture, % 9.0 14.0 
pH 4.5 7.0 
Protein, % - 0.32
Ash, % - 0.5
Oxidizing Substances, ppm - 180

Sensory Data 
Appearance Free flowing fine powder 
Color (Visual) White 
Odor Characteristic 

Screen Test Typical 
% thru U.S.S. #140 mesh > 99

Bulk Density Typical 
Average, lb/ft3 43 
Loose, lb/ft3 35 
Packed, lb/ft3 52 

Microbiological Standards Max 
Standard Plate Count/g 100 
Total Yeast & Mold/g  50 
Coliforms/g 10 
E. coli/10 g Negative 
Salmonella/25 g Negative 

Certification 
Kosher Pareve 

Packaging and Storage 
25 kg (55 lbs) bags 
50 lbs bags 

Corn starch should be stored in a clean, dry area and 
protected from exposure to high humidity for a 
prolonged period of time. Periodic testing (about every 
three months) is recommended to affirm that quality is 
being maintained. 

Shelf Life 
2 years 

Regulatory Data 
CAS No 9005-25-8 

Labeling Corn Starch 
INCI Name Zea mays (Corn) Starch 


