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• Appearance: clear colourless aqueous solution                                                                               
• Assay: D-Sorbitol: NLT 45.0% of D-Sorbitol in solution/  
      NLT 64.0% dry base
• Water: 30.0 ± 1.5%
• Reducing sugars: 0.3% max. on anhydrous basis
• Nickel: 1 mg/kg max
•• Diethylene glycol: 0.10% max in solution
• Ethylene glycol: 0.10% max in solution
• pH: 5.0-7.5
• Residue on ignition 0.1% max

• Low calorific value                                                                 
•     May be advised for diabetics
• Resists fermentation in mouth by microorganisms

• Food industry:     - diet foods and beverages 
                                               (drinks, desserts, bakery and 
                                               table top sweeteners)
• Confectionery industry: - hard-boiled candies 
                                               and chewing gum
• Toiletries industry:    - shampoo, toothpaste and 
                          mouthwash
• Medical industry:    - cough syrups

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

• 275 kg drums


