FLAVONOID

TECHNOLOGIES

AquagelMG-80™

Description

Aquagel MG-80™ is a multi-functional colloid protein (calcium alginate and milk protein)
designed to reduce cholesterol, trans-fatty acids, and saturated-fat in food systems. The
smoothness and lubricity of this novel colloid protein makes it a particularly cost-effective
1:50:50 (oil/water) fat substitute in food systems. Aquagel MG-80™ also has Halal and
Kosher certification.

Specifications

Protein >20%

Fat <0.003 %

Moisture <0.01 %

Purity Fulfills the requirements of

FAO/WHO, FCC, FDA USDA and Commission
Directive 98/86/EC.

Appearance White free-flowing powder almost odorless
and without taste.

pH (in 1% aq. Sol.) 7.0 to 8.0

Particle size Minimum of 98% through 120 mesh BS

Loss on drying Maximum 15%

Arsenic Maximum 5 mg/kg

Lead Maximum 5 mg/kg

Heavy metals Maximum 20 mg/kg.

Microbiology

Total count Maximum 5,000 cfu/gram

Mold and Yeast Maximum 500 cfu/gram

Coliforms Negative by test

Salmonella Negative by test

Storage Conditions

Store in cool, dry location

Applications

Recommended for health foods and fat replacement.

The information presented is intended only as an illustration of use of our product and should not be construed as a guarantee of the results indicated, as a recommen-
dation to use such products in violation of any patent or of any government food or meat regulation, or as a warranty of non-infringement. The data are believed to
be accurate, however; since Flavonoid Technologies Ingredients has no control over the transportation, storage, handling or use of the product made by purchasers or
others we cannot be responsible for damages resulting from the use of such product. Flavonoid Technologies Ingredients warrants only that when shipped from its facil-
ity the product will meet published specifications. No warranty of merchantability or fitness for a particular purpose is given or implied.





