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HYDROLYZED WHEAT GLUTEN

Specification code HW/4/0P/E
Date 17/12/2024

Product description

Physical chemical analysis

Description Hydrolyzed wheat gluten with a
high protein content

Ingredients Wheat Protein

Colour Off-white to yellowish

Appearance Fine powder to granules

Microbiological analysis

Moisture max 10 %
Protein min 79 %
Ash content max 2 %
Fat content min 1 %

Total count <50.000 cfu/g
Yeast max 500 cfu/g
Mould max 500 cfu/g
Salmonella Absent cfu/25g
E. coli Absent

Others specs

Storage Cool (2-10°C) and dry place. No
direct exposure to sunlight
Packaging Big bags, small bags
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