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Dolcerra TT 28214 - Code: 70000848
Sweetener Liquid system based on Allulose and dietary fiber.

CHEMICAL AND PHYSICAL

PROPERTIES

Properties

Aspect

Color

Odor

Flavor

Color, CP

Solids, %

Sulfur dioxide, ppm

Specifications
Clear viscous
liquid

Pale yellow
Characteristic
Sweet

0.0to 10.0
76.0 to 78.0
0.0 to 10.0

MICROBIOLOGICAL PROPERTIES

Properties

Mesophilic aerobic in 10 g, UFC
Mold in 10 g, UFC
Yeastin 10 g, UFC

Specifications

0.0 to 200.0
0.0 to 50.0
0.0 to 50.0

CERTIFICATION

Kosher pareve, Halal

PACKAGING AND SHELF LIFE

Product dispensed in 23 kg pails, 280 Kg drums and 1000 kg
totes.The best before date is 270 days from the date of
manufacture when stored under proper conditions.

Recommended handling and storage temperature is between
15-25°C (59-77°F).

NOTES

* Viscometer Brookfield Model LV, 20 °C, 200 rpm, sp LV-04
(64).
** Soluble fiber analysis performed in External Laboratory.
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The information described above is offered solely for your consideration, investigation, and independent verification.

It 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 of any of their products for your specific intended use. Furthermore, all express or implied warranties of
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.

The INGREDION mark and logo are trademarks of the Ingredion group of companies. All rights reserved. All
contents copyright (c) 2012.
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