IN ADDITION TO SPECIFICATION

PEA STARCH

native Pea Starch

NUTRITIONAL INFORMATION PER 100 G

Protein ' max. 0,5 g

Carbohydraté min. 8549

max. 1,0 g

max. 0,5 g
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IN ADDITION TO SPECIFICATION #jgfg?} EMSLAND GROUP

e uslng nsiurd (o cresty

PEA STARCH

native Pea Starch

NUTRITIONAL INFORMATION PER 100 G

Energy 1496 KJ
352 Keal
Protein max.0,5g
Carbohydrate min. 98 g/ d. s.
of which starch min. 98 g/ d. s.
Fat, vegetable L max. 1,0 g
 Fibre traces
Ash max. 0,5 g
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PRODUCT SPECIFICATION

‘Eg.-fEMSLAND GROUP

using noture (o ereste

PEA STARCH

native Pea Starch

NUMBER OF MEASUREMENT

AQOO1

A0102

 AD303

A0715

A1704

V2104

M0001

MO100

Moisture max. 12,0 %
Lightness variable (L¥) min. 92,0
pH-value 6,0-8,0
Protein max. 0,5 %
Ash content max. 0,5 %
Brabender Viscosity

after 20 minutes at 95 °C 600 - 1000 BU

Bactericlogical

max. 10.000 cfu/g

Yeast & Moulds S max. 100 cfufg
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PRODUCT SPECIFICATION

PEA STARCH

native pea starch

“using nature 10 ereate
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= | AO001  Moisture max. 12,0 %
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D | A0102  Lightness variable (L%} min 82,0
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w | AO0300  pH-value 6,0-8,0

O

x

LI

2 V2104  Brabender Viscosity

g after 20 min. at 95 °C 600 - 1000 BU

AQ0O1 Woisture Apparatus; surface dryer

3 A0102 Lightness variable {L.%) Apparatus; Chroma-Meter CR310 or CR400/410 -
= .
=

-

= | A0300 - pH-value 1:1,5 (with dist. water)

o

=,

x| v2i04- nquantity  : 42,59 abs. dry product with
wJ dist. water on 500 g total
n weight- in quantity '
Lﬁ Heating : continuous ( 1,5 °C/min.)
= Cooking temperature :95°C - :

Cooking time .. : 20 minutes at 95 °C .
Ay’ : Brabender Viskograph E
:700cmg | )

: pin-style stirrer
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