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MALTODEXTRIN – CR10 
(# 24172) 

 
Typical Properties 

Appearance White Powder 

Taste Bland 

Odor Odorless 

Dextrose Equivalent (D.E.) 9.0 – 12.0 

Moisture, % max 6.0 

pH, 20% solution 4.5 

lbs/cu.ft. 34.0 

g/ml 0.54 

Dextrose, % 0.7 

Maltose, % 2.8 

Trisaccharides, % 4.4 

Tetrasaccharides, % 3.7 

Higher Saccharides, % 88.4 

Total Plate Count 100/g max 

Mold 50/g max 

Yeast 50/g max 

Coliforms Negative 

E. Coli Negative 

Salmonella Negative 
 

Packaging 
50 lb., 20 kg., 25 kg., and in 2000 lb. and 500 kg. bulk bags. 
 
This food ingredient is Generally Recognized As Safe (GRAS) and complies with all the 
compendial requirements of the U.S. Natural Formulary and Food Chemical Codex. 

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  

 


