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Glucose Syrup Specification

Test Acceptance Criteria
Physical
i | Clear aqueous solution
escription bk
RO sweet and odorless

It meets the requirements in the Assay

Identification A for Reducing Sugars | -
(Dextrose Equivalent). e
Chemical
ASSAY- anhydrous basis (%) oheled ek on :t?i;ft:«g?nus pasis
Residue on Ignition (%) NMT 0.5
mpuriie
Starch No blue color is produced.
NMT 0.60 mL of 0.10 N sodium =
Acidity hydroxide is required to produce -

a pink color

Water determination (%) NMT 21.0

Microbiological

Total Aerobic Microbiological Count

3
Total Combined Yeasts/Molds Count 2
(cfu/g) (TYMC) sl

Fructose Syrup Specification

Test Acceptance Criteria
Physical
i i g B Clear aqueous solution
Description SO CHEEE RS SR
S sweet and odorless

alkaline cupric a copious red precipitate of
tartrate test cuprous oxide is formed
CERGICIEUR  Solubility in water A thin, cloudy mucilage is formed

Assay It meets the requirement of Assay

Chemical

Total saccharides (%)
Monosaccharaides (%) NLT 94
Fructose (%) 54.0-60.0
Other saccharides (%) NMT 6.0
Impurities Limit of Lead (pg/g) NMT 0.1 <!
Limit of SO,(ug/g) NMT 30.0 1
Total solid (%) NLT 76.5
Microbiological
TotalAemI:(ag:ﬂl:;lgr_;rFrﬂﬁlg)glcal Count NMT 10°
Total Com ﬁgﬁ?g‘ﬁﬁtﬁ/golds Count NMT 102

Corn Syrup
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Maltodextrine Specification

Test Acceptance Criteria
Physical
Description White Powder, Odorless, non-sweet
Assay (Dextrose Equivalent) NMT 20
Identification Limit of protein (%) NMT 0.1
Limit of Sulphur dioxide (ppm) NMT 20
4.0-7.0

Loss on drying (%) NMT 6.0

Microbiological

Total Aerobic Microbiological Count

NMT 103

(cfu/g) (TAMC)
Total Combined Yeasts/Molds Count 7
NMT 10
(cfu/g) (TYMC)
Salmonella Absence

Escherichia Coli Absence
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Maltodextrin
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Native Corn Starch Specification

Test Acceptance Criteria
Physical

Description White Powder

shape of starch granules Meets the requirement

o Solubility in water A thin, cloudy mucilage is formed
Identification

An orange-red to dark blue
lodine Test color is produced, which
disappears upon heating

Chemical

Residue on Ignition (%) NMT 0.6

Limit of iron (ppm) NMT 10

inpurnties Limit of SO, (ppm) NMT 50

Limit Of Oxidizing 'NMT 1.4 ml of 0.002 N Sodium
- b-.'fnces(ppm) thiosulfate is required

Loss on drylng NMT 15.0

Microbiological

Total Aerobic Microbiological Count NMT 10°
(cfu/g)(TAMC)

Total Combined Yeasts/Molds NMT 10 2
Countlcfu/g) (TYMO _

Escherichia Coli Absence




Modified Starch Specification

Test Acceptance Criteria

Physical
Description White powder, Odorless

Modified Starch is Starch modified
by chemical means. Food Starch
Definition may be acid-modified, bleached,
oxidized, esterified, etherified, or

treated enzymatically to change its

functional properties

Chemical

Polygonal, rounded, or spheroidal
shaneof starch granbles granules up to 35 um in diameter
and usually having a circular or
several-rayed central cleft

The final solution is translucent to

Characteristics of starch  opaque with a fluid consistency. A
in %2 soda solution yellow tint of the final solution is

acceptable

A water slurry of the Modified
lodine Test

Starch is colored orange-red to
deep blue by iodine TS.

Residue on Ignition (%) NMT %1.5
iron (ppm) NMT 20 PPM
Impurities 50,(ppm) NMT 50 PPM
Oxidizing Substances(ppm)
pH 3-9
Loss on drying NMT %15.0

Microbiological

Total Aerobic Microbiological Count NMT 103CFU/gr

Total Combined Yeasts/Molds
Count(cfu/g)

NMT 10°CFU/gr

Escherichia Coli Absence

Salmonella species Absence
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