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NUTRILOID® BAMBOO FIBER 75000377

C Chemical and Physical Properties Certification(s)
Min. Max. Halal
. . . Kosher
O Powder Color (Visual) White-Off White -
© m— Texture (Qualitative) EreedFlowing - Packaging and Storage
p Moi owder o Product should be stored in a clean, dry area at
oisture (Infrared) 7 % bi d from heavily aromatic
m pH (1.0%) 5 75 pH ?:;t::; temperature and away fro vily aromati
O '
o mum— Microbiological Shelf Life
,"l__ Min. Max. The best before date for NUTRILOID® BAMBOO
U Aerobic Plate Count 0 1000 cfu/g  FIBER is 24 months from the date of manufacture.
(AOAC 966.23)
q) E. coli (AOAC 988.19) <3 MPN lg Recommended Usage Rate
Salmonella-375g Negative/375g - 0.25-10.00%
Q (AOAC 2003.09)
m Combined Yeast & Mold 0 100 cfulg Regulator'y Data
gBAM) . United States
. aureus (25g) Negative/25g -
_m Labeling Cellulose Powder
FDA Regulation
U Nutritional Data/l 00g USDA Bgio- 21 CFR 1821743
Calories 189.78 Ensineered (BE i Enoi
o — Total Fat (@ 000 Stagtu:e ed (BE) Not Bio-Engineered
C Saturated Fat (g) 0.02
Trans Fat (g) 0.00
£ Cholesterol (mg) 1.00 Other ) Y
Total Carbohydrates (g) 94.30 Food Chemicals es
@ Dietary Fiber (2016) (g) 93.80 Codex (FCC)
m Total Sugars (g) 0.50 Compliant
Includes Added Sugars (g) 0.00
U Protein (g) 0.00
Ash (g) 0.0l Features and Benefits
Vitamin D (mcg) 0.00 NUTRILOID® BAMBOO FIBER is an insoluble fiber source
Sodium (mg) 20.70 that builds solids in all types of finished food applications. The
Calcium (mg) 0.02 inherent properties of cellulose fiber extracted from bamboo
Iron (mg) 1.39 allow for the creation of icings and frostings that have a smooth
Potassium (mg) 0.00 and creamy texture. Additionally, NUTRILOID® BAMBOO

FIBER acts as an excellent anti-caking agent and texture
Data is obtained from analytical and calculated values and is reported on an "as is" basis. In accordance with modifier in sauces and baked goods. Typical usage levels range

the 2016 USA FDA Nutrition Facts Label regulations all ‘non-digestible carbohydrates’ (NDC's) have been  from 0.25-10.00% depending on the desired end use application.
calculated as 2 kCal / gram, opposed to 4 kCal.
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While the provider may from time to time offer recommendations or advice with respect to its products and

solutions, that information, including the information described above in this document, is offered solely for the

recipient’s consideration, investigation, and independent verification. It is the recipient’s responsibility to comply . .

with all applicable local regulations in respect of the end product in which the samples are used. www.lngredlon.us




