ISCGUMS

GUM ACACIA #2 E-114

PROPERTY H 380 H 550 H 600 TECHNICAL | H-380
POWDER QD
FORM POWDER POWDER POWDER POWDER FINE
COLOR WHITE TO CREAMTO GRANULAR
CREAM LIGHT TAN LIGHTTAN | LIGHTTAN | WHITETO
LIGHT TAN
ODOR NONE NONE NONE NONE NONE
TASTE NONE NONE NONE NONE NONE
PARTICLE SIZE
THROUGH USS 30 MESH 90.0% MIN
THROUGH USS 60 MESH 99.% MIN 99.% MIN 99.% MIN 99% MIN 60.0% MIN
THROUGH USS 140 MESH 80% MIN 80% MIN 80% MIN 98% MIN 30.0% MIN
THROUGH USS 200 MESH 20.0% MIN
COLOR OF 20%SOLUTION L.t. AMBER lt. AMBER [ DK.BROWN | DK.BROWN || |GHT AMBER
VISCOSITY OF 20%SOLUTION 150 cps MAX | 150 cps MAX | 200 cps MAX | 200 cps MAX {150 cps MAX
pH OF 20% SOLUTION 40-48 40-48 40-48 40-48 40-48
SPECK TEST STANDARD | STANDARD | STANDARD | STANDARD | STANDARD
MOISTURE 12% MAX 12% MAX 12% MAX 15% MAX 12% MAX
TOTAL ASH 4.0% MAX 4.0% MAX 4.0% MAX | 4.0% MAX 4.0% MAX
ACID INSOLUBLE RESIDUE 0.10% MAX | 0.10% MAX | 0.10% MAX | 3.0% MAX 0.10% MAX
STARCH OR DEXTRIN NEGATIVE NEGATIVE NEGATIVE NEGATIVE NEGATIVE
ARSENIC 3 ppm MAX 3ppm MAX |3 ppm MAX | 3 ppm MAX | 3 ppm MAX
LEAD 5 ppm MAX 5ppm MAX | 5ppm MAX | 5ppm MAX | 5 ppm MAX
EAVY METALS 20 ppm MAX | 20 ppm MAX | 20 ppm MAX | 20 ppm MAX | 20 ppm MAX
TOTAL DIETARY FIBER (As Ls) 75% MIN 75% MIN 75% MIN 75% MIN 75% MIN
TOTAL DIETARY FIBER (DRY WEIGHT)| 81% MIN 81% MIN 81% MIN 81% MIN 81% MIN
SALMONELLA NEGATIVE NEGATIVE NEGATIVE | NEGATIVE NEGATIVE
E. COLI NEGATIVE NEGATIVE NEGATIVE | NEGATIVE NEGATIVE

MEAL REPLACERS - excellent source of dietary fiber, low solution viscosity. CONFECTIONS - good film former,
low viscosity. FOOD PRODUCTS - light color, bland taste and color FLAVOR - superior carrier for spray dried flavors
DIET BEVERAGES - contributes desireble mouthfeel INDUSTRIAL USES - excellent film former




