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ERYTHRITOL

Specification code ET/5/CHE/E
Date 13/12/2024

Product description

Physical chemical analysis

Description

Ingredients
Colour

Taste and smell

Appearance

Erythritol is sweetener whitch is
suitable for a variety of reduced
calorie and sugar-free foods

Erythritol
White or almost white

Sweet taste, typical smell

White crystalline granular/powder

Microbiological analysis

Assay (on dry basis) 99,50 - 100,50 %
Melting range 119-123°C
Loss on drying max 0,2 %
Lead max 0,5 mg/kg
Reducing sugars max 0,3 %
Ribitol and glycerol max 0,1 %

Total count
Yeasts

Moulds

Others specs

<300 cfu/g
<50 cfu/g
<50 cfu/g

Storage Ventilated, clean, cool, dry and
low humidity place, odour-free
environment.
Shelf life 36 months
GMO The product does not contain and
has not been produced from
genetically modified organisms
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