TECHNICAL INFORMATION

General

Appearance Whita frese flowing powdear
Tasle Meutral

Solubiliy Soluble in milk & water
Caleium conlant 6= 8%

Microbiology

Standard Plate count  Max 1000cfu’y

Moulds Max 100chuig

E.coli Absant n 10g

Salmanalla Absanl n 10g

Physical Properties
Farticla size hore than S0% thru US #30
Loss on drying 4%

Global Calcium

Adding Ilife ke Ilife

APPLICATIONS
b Fortification of milk
k Yogurt

BENEFITS
F Provides 30% of BDA of Calcium
¥ Excellent solubility & dispersability
¥ Excellent bioavailability
* Stable in dairy products

www.globalcalcium.com



