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SORBITOL POWDER

APPLICATIONS

e Food industry: - diet foods and beverages
(drinks, desserts, bakery and
table top sweetener)

e Confectionery industry: - hard boiled candies
and chewing gum

¢ Toiletries industry: - shampoo, toothpaste and
mouthwash
e Medical industry: - cough syrups

SPECIFICATIONS

s Appearance: white crystalline powder, odourless and a
cool sweet taste

Assay, sorbitol content : 91-100.5%

Reducing sugars : 0.30% max as glucose

Moaisture : 1.5% max (Karl Fischer Method)
pH:3.5-7.0

Residue on ignition : 0.1% max

Nickel: 1 mg/kg max

Chloride: 0.005% max

Sulphate: 0.01% max

PROPERTIES

e Low calorific value
e  Cooling effect
¢ Resists fermentation in mouth by microorganisms

e 25 kg bags
e FIBC

Minimum of 12 months after date of
production, in closed packing. Best
before expiration date on packaging.



