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Wheat gluten

Wheat gluten is manufactured from food grade wheat flour by aqueous extraction
and subsequent drying of non-protein parts. Creamy, homogenous powder with
neutral odour.

Guaranteed specification

Protein min. 75% Moisture max. 8%
Ash max. 1% Fat max. 2%
Particle size <0,2 mm Lead max. 0,2 mg/kg

Microbiological parameters

Yeast max. 5x10* cfu/g
Mould max. 5x10* cfu/g
Enterobacteriaceae max. 1x10° cfu/g
Salmonella absentin25¢g
Storage Below 20°C and 60% relative humidity
Shelf-life 24 months from date of production
Packaging 25 kg bags or 1000 kg big-bags
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