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CERELOSE® Dextrose M NON-GMO IP IngrEdlon“'

02001090

CERELOSE® Dextrose 02001090 is a general purpose crystalline monohydrate dextrose suitable for most food, beverage,
and industrial uses. This product is produced under Ingredion Incorporated’s TrueTrace™ Program for non-GM products.

Chemical and Physical Properties Certification

Min. Max. Kosher Pareve
Moisture % 8.0 9.0 Halal
Dextrose Equivalent 99.5 - .
SO2, ppm - <10 Packaging and Storage
Dextrose, % d.b. 99.5 - Bags
Ash, % d.b. - 0.1 Product should be stored in a clean, dry area, not exposed
Solution Color Passes test to prolonged high (> 90°F / 32°C) temperature.
Apparent Starch Passes test

Shelf Life

Physicaj Appearance Typical 3 years provided product is stored the original container,
Color White well-closed in a cool, dried place free from humidity, dust,
Form Powder or foreign contamination.

Regulatory Data

technical specification

Screen Test Typical . Corn (IP-TrueTracem
On USS 20 mesh, % <l oAS Mo 56’_;’;_(7 -TrueTrace™)
On USS 100 mesh, % <60 ’
United States
MICVObIOlOglcal Limits Max. Meets FCC (Food Chemical Codex) requirements.
Standard Plate Count, cfufg 100 Standard of Identity 21 CFR 168.111
Yeast, cfulg » GRAS Affirmation 21 CFR 184.1857
Mold, cfu/g .25 Labeling Dextrose or
Salmonella/10 g Negative Dextrose monohydrate
Coliforms, MPN/g 3
Nutritional Data/ 100g Typical ~ Canada
Calories 362 Standard Food CFDA Regulation
Total Fat, g 0 Stand'ard of Identity B.18.015
Cholesterol, mg 0 Labeling Dextrose or
Sodium, mg 0 Dextrose monohydrate
Total Carbohydrate, g 90.5
_I'?ie“l"s)’ Fiber, g 90‘5’ Features and Benefits
ota A dudgagss '8 ’ 0 TrueTrace™ certified non-GM.
ed sugars, Dry crystalline powder, Free flowing,
Other Carbohydrate, g 0 Mild sweetness
\P/r"ote|.n, g 8 Bulking, Carrying
|tar?1|n »meg Highly fermentable
Calcium mg 0
Iron, mg 0
Potassium, mg 0
Ash, g <0.1*
* Not present at level of quantification.
** “Total Sugars” in this product may contribute to “Added Sugars” for
nutrition labeling purposes in the final consumer product.
Effective Date: July 17, 2023 Next Review July 17, 2026

The information described above is offered solely for your consideration, investigation, and independent verification. 5 Westbrook Corporate Ctr, 1600 — 90 Burnhamthorpe Rd., West

It is up to you to decide whether and how to use this information. Ingredion Incorporated and the Ingredion group  \\jestchester, Illinois 60154 Mississauga, Ontario L5B OH9
of companies make no warranty about the accuracy or completeness of the information contained above or the ! !

suitability of any of their products for your specific intended use. Furthermore, all express or implied warranties of U.S.A. Canada
noninfringement, merchantability, or fitness for a particular purpose are hereby disclaimed. Ingredion Incorporated ~ 708.551.2600 905.281.7950
and the Ingredion group of companies assume no responsibility for any liability or damages arising out of or relating . R

to any of the foregoing. WWW.I ngred 1oNn.us

The INGREDION mark and logo are trademarks of the Ingredion group of companies. All rights reserved. All contents
copyright © 2023.
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