
 

 

Apple fibre
 

Specification 

Dietary fibre 60% NDF 40% in cr. m. 

ADF 29% in cr. m. Hemicellulose 12% in cr. m. 

Cellulose 17-18% in cr. m. Lignin 9-13% in cr. m. 

Ash max. 4% Protein 6,4% 

Fat 1,6% Moisture max. 8% 

Carbohydrates 24%   

 

Heavy metals and chemicals 

Lead (Pb) max. 2,0 mg/kg Cadmium (Cd) max. 0,02 mg/kg 

Mercury (Hg) max. 0,1 mg/kg Arsenic (As) max. 2,0 mg/kg 

Pesticides <0,002 mg/kg   

 

Energy value 
 

NE 5710 KJ/kg 
 

Physical properties 
 

Appearance homogenous fine powder 

Colour light brown to brown 

Taste and smell typical, free of foreign taste and smell 

pH-value (10% solution) 3,2-3,6 

Water binding capacity 6,0 (in 30 minutes) 

Fat absorption (g/100 g) 1,14 



 

 

Microbiological parameters 
 

Free of Salmonella, E. coli, Staphylococcus and Aflatoxine. Yeast and moulds in 1 

g max. 2x102. 
 

Storage 
 

Keep in a cool (below 25 °C) and dry place. Shelf-life is 12 months from date of 

production. 
  

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 REV1: 10.03.2009 


