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i FAO, Fce, ECC,

% Ash Max 10% Max 10% Max 10% 1.5%

% Ash Max 1% Max 1% Max 1% 0.8%
1(nnid insoluble) 1

* A.U.A, Min 5% 80.04%

% DE —_— 85.95%
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2: FOOD CHEMICALS CODEX, Third Edition, Washington, D.c., 1981.
8: EEC Council Directive of 25 July 1978
laying down Specific criteria of purity for emulsifiers, stabilizers,
thickeners, and gelling agents for use in foodstuffs (78/B883/EEC) .
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