
Glucosa Corn Syrup Solids 25 - Code: 10560010
The product is a mixture of dextrose, maltose, oligo and polysaccharides
obtained by the partial enzymatic hydrolisis of corn starch

CHEMICAL AND PHYSICAL
PROPERTIES
Properties Specifications

Appearance Fine powder

Color White to slight
yellow

Foreign matter Free of foreign
matter

Moisture, % 0.0 to 6.0

pH 4.0 to 5.5

Dextrose equivalent, % 22.0 to 28.0

Starch test Negative

Sulfur dioxide, ppm 0.0 to 10.0

Transmitance, % 90.0 to 100.0

Non soluble residue 1A

Non soluble residue 1B

Non soluble residue 1C

Non soluble residue 2A

Non soluble residue 2B

Non soluble residue 2C

Sensory Standard

Heavy metals (as Pb), ppm < 5

Lead, ppm 0.0 to 0.1

Iron, ppm 0.0 to 10.0

Arsenic, ppm 0.0 to 2.0

MICROBIOLOGICAL PROPERTIES
Properties Specifications

Mesophilic aerobic bacteria, UFC/g 0.0 to 100.0

Mold, UFC/g 0.0 to 25.0

Yeast, UFC/g 0.0 to 25.0

Coliforms, MPN/g < 3

Escherichia coli Negative

Salmonella Negative

CERTIFICATION
Kosher pareve, Halal

REGULATORY STATUS
CAS # 68131-37-3

Mexico

NOM -

FEUM -

Labeling Sólidos de jarabe
de maíz

United States

CFR 168.121

GRAS 21-CFR 184.1865

Labeling Corn Syrup Solids

Canada

Standard Food -

Labeling Corn Syrup Solids

FEATURES AND BENEFITS
Bland favor free Higher use levels with no flavor breakthrough
No flavor masking, sparing flavor ingredients Eliminates need
for more expensive extenders Only a trace of salts Extremely
low sodium 100% Carbohydrate Improve product color, shelf
stability Consistent quality Constant formulation Grater
finished food product uniformity Plus all the features you
expect from our traditional.
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PACKAGING AND SHELF LIFE
This product is available in multilayer kraft paper bags. Since it
is a dried product it will maintain its characteristics for 3 years
when it is stored in the original closed container, in a cool,
dried place free from humidity, dust, insects, rodents and
foreign odors.  Because of the high hygroscopicity moisture
content increases over time, nevetheless, this phenomena does
not affect the poduct functionality or declared shelf life as long
as this remains as free flowing powder and free of hard lumps.
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