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HYDROLISED WHEAT GLUTEN
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Enzymatically hydrolyzed wheat gluten 
with a high protein

content

Typical, almost neutral

Very light colour

0,05 %

0,10 %

0,15 %

0,15 %

Min. 4,5 %

0,5 %

Max. 1,2 %

Min. 93,0 %

Max. 50 000 per g 

Salmonella Neg. per 25 g

Max. 500/500 per g

gluten

The product does not contain and has 
not been produced from genetically 

modified

of 2 °C to 10 °C 
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