Product

Organic Soy Lecithin Fluid

Specification Revision

PRODUCT DESCRIPTION

Product Name Organic Soy Lecithin Fluid
Origin China
Ingredient 100% Organic Soy Bean

5544 Sojalecitin flytande eko

Storage Store below 18°C,
with no exposure to sunlight

PHYSICAL CHARACTERISTICS

Grades Tolerances Unit
Appearance Fluid, Brown or Dark Brown

Gardner 10-12

Viscosity <12,000 cP
Acetone Insoluble (Al) 2 60 %
Hexane Insoluble (HI) <0.3 %
Water & volatiles <10 %
Acid value (KOH) <35.0 mg/g

CHEMICAL CHARACTERISTICS

Grades Tolerances Unit
Moisture <1.0 %
GMO None

Grades Tolerances Unit
Lead (Pb) <03 ppm
Cadmium (Cd) <0.3 ppm
Mercury (Hg) <0.01 ppm
Arsenic (As) <01 ppm
MICROBIOLOGICAL CHARACTERISTICS

Grades Tolerances Unit
Total Plate Count < 5,000 cfu/g
Coliforms <30 cfu/g
Escherichia Coli <10 cfu/g
Salmonella Absence in 25g

Mould <150 cfu/g
Yeast <150 cfu/g
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NUTRITIONAL VALUES

Grades Results Unit/100g
Energy 723 kcal
Fat 70.6 g

of which

- saturates, 13.0

- mono-unsaturates, 9.0

- polyunsaturates, 37.0

- trans, <0.5

- cholesterol 0.0
Carbohydrate 14.6 g

of which

- sugars, 2.0
Fibre <0.5 g
Protein <0.5 g
Salt 0.025 g
Potassium 502 mg
Phosphorus 710 mg

ALLERGEN INFORMATION SHEET

Allergen or products thereof Present as ingredient Present as cross contamination
YES / NO YES / NO
Cereals containing gluten
- Wheat NO NO
- Rye NO NO
- Barley NO NO
- Oats NO NO
- Spelt NO NO
- Kamut NO NO
Crustaceans NO NO
Eggs NO NO
Fish NO NO
Peanuts NO NO
Soybeans YES NO
Milk (including Lactose) NO NO
Nuts
- Almonds NO NO
- Hazelnuts NO NO
- Walnuts NO NO
- Cashews NO NO
- Pecan nuts NO NO
- Brazil nuts NO NO
- Pistachio nuts NO NO
- Macadamia nuts NO NO
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- Queensland nuts NO NO
Celery NO NO
Mustard NO NO
Sesame seeds NO NO
Sulphur dioxide and sulphites NO NO
(>10 mg/kg)
Lupin NO NO
Molluscs NO NO
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ORGANIC SOY FLUID LECITHIN

PROCESSING FLOW CHART

Soy

Magnetic separation /
screen selection

Primary pressing Second Pressing Soy Expeller
Crude oil
Refining oil Refined oil
Oil gum

Dehydration / removing impurities

(cleaning crude impurities)

Pretreatment kettle
(heating / stirring)

* Filter B (repeatedly)
(heating / stirring, cleaning
all impurities)

* Crude soy lecithin

Dehydration

Cooling

Testing (QC)

Packaging (Drums,IBC)

Storage

* CCP




