
V IV IO N , IN C  
D A T A  SH EET  

       M S -3 0 3  

 

FRUCTOSE FCC 
(# 22530) 

 
Typical Properties 

Appearance White crystals 

Taste & Odor Sweet, no objectionable taste or odor 

Granulation 99% min thru #16 Mesh Sieve,  
15% min thru #100 Mesh Sieve 

Identification Positive 

Fructose Assay, % 99.5 min 

Dextrose (Glucose), % 0.5 max 

Loss on Drying, % 0.5 max 

Residue on Ignition (Ash), % 0.1 max 

Arsenic, mg/kg 1 max 

Chloride, % 0.018 max 

Heavy Metals (as Pb), mg/kg 5 max 

Lead, mg/kg 0.1 max 

Hydroxymethylfurfural, % 0.1 max 

Sulfate, % 0.025 max 

Color of Solution  Passes test 

Acidity Passes test 

Calcium & Magnesium (as Ca) Passes test 

Yeast/g 10 max 

Mold/g 10 max 

Mesophilic Bacteria/g 200 max 

Coliforms/g 10 max 

E. coli/30g Negative 

Salmonella sp./100g Negative 
 

This product conforms to the Food Chemical Codex, Fourth Edition and USP/23 
monographs for Fructose. 

S A N  C A R L O S ,  C A  

(6 5 0 )  5 9 5 - 3 6 0 0  
 

V E R N O N ,  C A  

(3 2 3 )  5 8 3 - 6 0 4 1  
 

P O R T L A N D ,  O R  

(5 0 3 )  6 5 7 - 8 0 8 4  
 

W E S T  L IN N ,  O R  

(5 0 3 )  2 8 3 - 1 2 9 9  

 


