HEFEI NOBLEFOOD TECH CO.,LTD

Rm. 1101, Block 14, Tongling North Rd., New & Hi-tech Industrial
Development Zone,Hefei city,230012,P.R.China.

Product Data Sheet

Vital Wheat Gluten

Chemical

Moisture : max. 8 %

Protein (Nx6,25) : min. 82 %
Protein (Nx5,7) : min. 75 %

Water binding capacity : min. 150 %
Ash : max. 1,0 %

Fat: max. 2,0 %

Heavy metals

Arsenic (ppm) : max. 0.1

Lead (ppm) : max. 0.2

Microbiological

Total plate count : max. 10 per g
Yeast & moulds : max. 200 per g
Coliform : absent in 10 gram
Staph. Aureus : absentinlg
Salmonella : absentin 25 g
Melamine:absentinlg

Physical

Appearance: creamy light yellow powder

Taste & odor: neutral, bland and free from objectionable odors
Packing: 25 kg paper-plastic bags with PE Liner or jumbo bags
Storage: store in cool, dry, well ventilated areas

Shelf life: 2 years provided stored under proper conditions



