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8. mwsadyu 0.1N HCI (standardized #1AMNdNdunuiuauuda)
9. AunBuullshu

N19ATUINY

Buaulalsiiu (%) = X x N x factor x 1.4007

W
We X = 1iuinsreassnsazaansalalasaaesnnldinmsatlulianans

= ﬂ'J’lllLﬂluﬁluﬁﬂﬁﬁﬂﬁ‘ﬂoﬂ’lﬂﬂﬁ‘ﬂ1€ltﬂi‘ﬂﬂ’ﬂi‘ﬂ Wuuaila

= Yaminaess Vp/
ms’ammmﬂ‘%mm‘l’uuu

ainsal manmhu :

BEN19NAaas

1. desioedeh; urautlIznel 2 Thil  viedesnszawnses

2.

3. 141 “desiccator  udatinludarin
winRuiuem

4. BN petroleum ethe aglugaana WWaanFaulunans

5. ana s

7. 'amrm@mu 50 /N ﬁ’@ﬂu desiccator waq1nly

‘Nuwunkuuﬂu

e, V1) | iJ?" L3
RN TR TNENY

nsaAsienlSunandulane y A.OAC 1995

AFNIINARDY

1. Femtinfaetnedssinns 2 afu (A)
2. elegdiae Sulfuric acid 0.225 N 13u1R5 200 Nadans sulWipanuiy 30

v
U NFBILUNTZANHNTAY  UAZANFeInFauAUMNANSA



99
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nana (Guar gum)
Source : India

Typical specifications :
1%

‘, . 82-85%
- | ess than 1.5%

Moisture

Carbohydrate inclu

Ash
Protein :
Heavy met
pH 7.0
Viscosity of 1%
Viscometer, indie \ W
RPM 20 , aftegl24 firs (pe) \ 3500-4000 cps (hot)
Material passi' | 00 mes 1 98% (min.)
Packing . 25 Kkgs. in draft paper bag
Shelf-life . 12 months

AP

AULINENINGINS
RN TUAMINGAY
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- TaAatiuny (Locust Bean Gum) GRINDSTED™ LBG 246
Source : Danisco Cultor (Malaysia) Sdn.Bhd.
Description : GRINDSTED™ | BG 246 is pure medium grade locust bean gum
derived from the endosperm of the seed of carob tree. GRINDSTED™ |BG 246 is an off-

white powder containing only few specks.

Application Areas : Dressing; low-fat mayonnaise; ice cream; water ice; sherbet;

cream cheese; sour cream and quark.

Potential Benefits

0.05-0.30%
0.05-0.45%

Cream cheese/sour cr

Directions for Use_ : Werreco DSTED™ LBG 246 with other

dry ingredients, to ;,—» and { :‘ st bean gum. The dry
of@e final dispersion.

For ice cream Productlon GRINDSTEDTM LBG 246 can be added to the

milk at any stage ofﬁ %Ei qrv]oﬂem cw EI‘ ~ ﬂ li

cféam cheese and qq‘ark we recommend GRINDSTED™ LBG 246

Wﬁmﬂwumwzﬂé’a

blend should be added to Iid 0

Specifications :
Loss on drying max. 14%
Ash at 800°C max. 1.0%
Protein max. 7.0%
Acid insoluble matter max. 3.0%

pH (1% solution) 5.0-7.0
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Particle size max. 2% >150Uum

Viscosity (Brookfield RVT, spindle no.3,

20 rpm, 1% sol, 25°C min. 2400 mPa.s
Microbiology
Total plate count max. 5,000/g
Yeast and Mould max. 300/g
Coliforms absentin 1.0 g

Salmonella absent in 25 g
Metals

Arsenics (As)
Lead (Pb) max. 5 mg/kg

Heavy metals ( TR e, 20 mg/kg

Nutrition Data : (Approxi )
Energy 120 kJ
Protein
Carbohydrate applicable

not applicable

Fat

Fibre

Sodium

Storage : ﬁiDSTED“hBG 246 should Be'stored cool and dﬁ

Aot b s bl ik

Purity and Legal Status : GRINDSTED™ LBG 246 meets the spegifications laid

oy NG 5 K b ecalc el bRbod oo 200

covered by Ea reference no. E410.

Packaging

Local food regulations should always be consulted concerning the status of this
product, as legislation regarding its use in food may vary from country to country. Advice
regarding the legal status of this product may be obtained on request.

Safety and Handling : A Material Safety Data Sheet is available on request.
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WEULNUAN (Xanthan gum) RHODIGEL™ standard mesh (80 mesh)
Source : Rhodia Food
Description : XANTHAN GUM (E415) CAS No. 11138-68-2
RhodigelTM is a food-grade xanthan gum that is particularly useful for
thickening and stabilizing. Its particle size (80 mesh) and hydration rate ensure fast, easy
handling and application in normal food processing conditions.

Specifications :

Rhodia Reference

Method of analysis

Identification /
Appearance / .

IR Spectrum 422 AN 1004
Odour 421 AN 3023
Colour

Particle size

—

_ 7422 AN 3053
Viscosity mP u , 24°C, 1%KCl @

SN NN NG

© pH 1% solution € 6080 w422 AN3400
A TANT T 8V B2 o)
9 Pyruvic acid min. 1.5% ' 421 AN 7000
Heavy metals (as Pb) max. 20 mg/kg 422 AN 3102
Arsenic max. 2 mg/kg 422 AN 5102
Lead max. 5 mg/kg 422 AN 5106
Zinc méxi 10 mg/kg 422 AN 5106

Copper max. 5 mg/kg 422 AN 5106



Nickel max. 2 mg/kg
Manganese max. 5 mg/kg
Chromium max. 2 mg/kg
Mercury max. 1 mg/kg
Cadmium max. 2 mg/kg
IPA max. 500 mg/kg
Assay 91 .0-117.0%
Microbiology

Total plate count
Yeasts and Mou/,
Pathogens : / ,
Staphylococcus : ' |
Pseudomonas ag i
Salmonella +
Coliforms/E.c
Clostridium pertfr
Official Method of Analysis
FAQ, and EU directive.
Specific Properties .2\
- Suspe "’; _

. r:
- Effective e [ ulsmn and foam stabiliser ¥

- VlSCOS &tslow cgj:%a%ff Wh ﬁe‘g‘d

Ant; syneresis effect

422 AN 5106
422 AN 5106
422 AN 5106
422 AN 5112
422 AN 5124
422 AN 8012
422 AN 6019

250 AN 9001
250 AN 9003

250 AN 9002
250 AN 9004
250 AN 9005
250 AN 9011
250 AN 9006

v

ﬁs% behaviour (shear-

ammmm UYRIINYIAY

Stable in both acidic and alkaline solutions

- Highly resistant to temperature

107

' 0 the currents editions of FCC,

- Compatible with solutions containing high concentrations of various salts

- Synergistic effect with galactomannans (Guar gum, Carob bean gum)

and glucomannans (Konjac gum)
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Packaging : RHODIGEL™ is supplied in 25 kg net cardboard boxes with inside
poly-lining, palletised on 400 kg net Europalettes.
Safety : Please refer to our Material Safety Data Sheet.

Storage / Shelf-life : If stored cool and dry, a shelf-life of two years is guaranteed.

AULINENINYINS
RN TUAMINLAY
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pH 11.5 wag pH 9.0 iluiaan 2 dalus
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M9 P10 FauaNFauLLIaIA (Tray dryer)
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NMARUIIN 3

dl a e 1 ¢=; @ A 3 o d' ¥
AN99N 9.1 ANdAlATIzTAfNLLsUsIuAIaAY Y%yield ‘IlﬂxiNQW@HLN@ﬂLLMQ@ﬂVIiﬂ@Wﬂﬂ??

LN AN A U A ALNAAN

SOV df MS
Temp (A) 2 5218
Time (B) 2 . 0.249*

Temp x Time , ! 2.453*
Error N A 0.014
* UANFANBENNTTIAAYN19EDR (D005
19197 9.2 nsiAsziag Wl 3 (Labvalie), 1eanailaniudausdnd
Tannnisuenils
SOV df
b
Temp(A) 2 9.745*
Time(B) 2 0.882*
AxB 4 /474 | 1,090%
Error 18 et — ‘__%72,,,_ = 0.135

* WANFASatinglde

Time (B) 2 | 0.648*
Temp x Time 4 0.145*
Error 18 0.024

* uansvatelivedAynieas (p<0.05)
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il 9.4 Meieeeiaraulnlnudasaand (La,b-value) Te4eifianudnuaedni
IFarnnsuanidianuuuuiedaesdausednun
MS
SOV df
L a b
Temp(A) 2 16.043* 0.400* 5.614*
Time(B) 2 2.834* 0.016 0.244
AxB 4 2.404* 0.033* 0.079
Error 18 | 0.011 0.199

* uansatNltidAyn9ad

A7 4.5 ¢ ASIAIZIAD

v ﬂLN@ﬂLLNQﬂﬂ‘VI‘lWQ']ﬂﬂ']?
LLEIﬂLNﬂﬂLL‘lJU //
o VI /s= 'i\\\\\ Z
7122 %W\

Temp (A) 5.168*

Time (B) 4.174*

Separation time (C) 440.912*

AxB 8812
AxC 4.734*
BxC 1.883*
AxBxC 1.179"
Error 0.004

| ﬂ”ﬂ“&i “}“ﬂ’EJ NINYINT
QW’]ENﬂiEU SJVH'JV eI e




117

A199T 9.6 NTIARETANINLLTUSUANRREANE (La,b-value) TRNRAaNNRALLANT

v A |
Iﬂ’Q'Iﬂﬂ']ﬁ‘LLEIﬂLNﬂﬂLLUU wlein

MS
SOV df
L a b
Temp (A) 1 61.205* 0.087* 2.673*
Time (B) 2 20.604* 0.116* 0301*
Separation time (C) 2 59.348* 1.099* 1.472*
AxB 2 \U/ ! 1.103*
X PN A\
AxC 2 “ 0.170*
| —

BxC 4 —' j E 0.189*
AxBxC 4 //” “%&\ | 0.158*

Error 18 ‘, o &l\&\\‘% 0.015

* uansingatinaldt A Ay a@ifl (p£0i03

Aef 9.7 nsnnsirdiuudnlfuudiese et e an ILAZAIANNATIN (L-value)
DINEDNINAAILS anrintaidiiion lagasianuULLRRNIEALNEN,

LENUULLFIANNINR AL

MS

112.073*

%Yield T Y e TH o —— ——

e Y]

Iﬂ 0.112
€ :
L-value ﬂ 1002*
l e ] i — [ r L - H ﬁqﬁﬁ——
* WANRANAE NHNUEA AL AT ).

Within .«

Total
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d. a 1 i ' < o i
19199 4.8 : ﬂ'\ﬁ"JLﬂﬁ"\tﬁﬂ’ﬂuttﬂﬁ]i")uﬂ’]tﬂaﬂﬂ’lg (L,a,b-value) mmmtﬁﬂnmammmnﬁ

I#annisnendlnead Alkaline Hydrogen Peroxide (AHP)

MS
SOV of
. a b
pH (A) 1 237.096* 5.499* 04.749*
%H,0, (B) 5 161.583* 5.167* 28.357*
Tiene @ 2 8.056* . 0.186 2,208
AxB 3450+ L 1A ; 1.878
X “ ; \;\\W,
AxC g 0.08¢ ﬁ 0.449
BxC 10 0480 —r 1.695*
AxBxC 10 /fm‘ 0.558
Error 72

Aﬁgl\\\\\s

* u,mnmaﬂmmuﬂmﬂmmm 4 Q

ANP9A 1.9 NNFAATITHAIN: A l\ﬂ‘” Nﬂﬂﬂl?ﬁ‘]lﬂ\‘mﬂtﬁﬂﬂmﬁﬂ

wednildanmsnenalaeias Alkalide Hydrogen Peroxide (AHP)

sov MS
PH (A) . 150.944"
%H,0, (B) 5 22.156¢
Time (C) 0.018
AxB 2.878*

AxC 1'? ' -anmm

BxC Eq] | :J Jllag ’ “0.164
3

ﬂﬁ.ﬁﬂqm*ﬁ 98N :]%]_

YT bl Vi

aa

* uanansetnslidadnAynieatia (p<0.05)

al)d
-2
oo

Efro
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a L3 ' i = ' o %
nMsllaszipnuulstsuAefEAg (Labvalue)  uazAIMsgaditin
(water absorption) FedtNLHeNMAANRANTIFAINNseLLTFE LA

Fauuuvuann (Tray dryer)

df MS

L-value Between Groups . 5.660*
Within Groups 6 0.534
Total ' 3

a-value Between Groups \\ , 0.015
Within Group ~., ‘ 6 0.052
Total |

b-value Between Giot! | A | 2.540*
Within Grg 0.417
Total

Water absorption Between Grg Al 1 '\ 6282.026*
Within Gréup - 29.520
Total

* uansneaineliE&ATYNNEDA

P
AT NN 311

N
Absoo | Eedintuiuiaiu Tadadiuiuy

LAZLELN RN

Between Grou m

RN IR INSTa e

* uansnsati el itdATNEna (p<0.05)
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Ad' a 1 i o a Aa o o
ANENN_ 912 pisaesvianaussoudefaauamisalunsindinsdlady
(Emulsion Capacity) Ieqeailanu@aunedn  Wheuiieududeiy

TaAatiuiy wasimuunuiy

df MS
Between Groups 4 334.673*
Within Groups 10 1.8950
Total

] [l o o
* UANANNAENNHULIAN

dF

AULINENINYINg
ARIAINTUANINGA Y
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