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GELATIN THAT WORKS BETTER

EDIBLE BOVINE GELATIN JELLIFY 180-8
Keaarnn numesoii rops:xnii JELLIFY 180-8

Test/ Tect GB6783-2013 Type/ Tum A Production date/ /laTa mpousBoacTBa:
19 AUG.,2019

Producer/ IlpousBoautens: Fujian Komunuectso: 9000 kg/ Expiry date/ Cpok romHocTH:

Funingpu Gelatin Co, Ltd KT 18 AUG.,2022
Lot number/ Homep maptun 190811

Physical and Chemical Items/ ®usnueckue | Standard/ Crangapt Result/ 3nauenne

Y XMMHUYECKHE TTOKa3aTeNIN

1. Jelly Strength/ Cuna rens (6.67 %) 2180 6mym 183 Omym

2. Viscosity/ Bsizkocts (6.67%, 60°C) 25-40 mlIa 24.7 mlla

3. The viscosity loss/ CHmKeHHUE BASKOCTH | £9() 9, 1.3 %

6.67%, 37°C 24Hours =

4. Mesh/ Mem 4-80 mer 8 mem

5. Moisture/ BnaxxHocThb 214 9% 11.9%

6. Ashes/ 3oia (650 °C) £2.0% 0.31 %

7. Transparency/ IIpo3pagnocTts 2300 MM 500 mm

(5%, 40°C) mm

8. PH (1%) 35 °C 4.0-7.2 5.5

9. Transmittance/ [Ipo3paunocts 620 HM 285 % 93 %

10. Arsenic/ MpILIBSIK £ 1 Mr/kr 0.42 mr/xr

11. Chrome/ Xpom £ IMI/KT 0.30 mr/kr

12. Heavy Metals/ Tskenslie MeTauis! < 50 MI/KT 20 mr/kr

13. Lead/ Cunen < 1.5 MI/KT <0.5 mr/kr

14. SO2/ Oxcup cepsl < 30 MI/KT 4 mr/kr

15. Insoluble substance in water/ <02% <0.1 %

HepacTBopumocTs B BozE

16. Total Bacteria Count/ O6mas £10000 cfu/g koe/r <10 cfu/g xoe/r

OakTepuanbHas 00CEMEHEHHOCTh

17. Escherichia coli/ Kumeunas manouka Otpury/ 25 tp Otpury/ 25 tp

18. Salmonella/ CanpmoHemta Otpury/ 25 tp Otpury/ 25 tp

19. Colour/ Iiset

Light yellowish color/ XXenroBatsrii mpo3padnbrit

20. Smell/ 3amax

No smell/ be3s 3anaxa

r

21. Taste/ Bkyc

No taste/ bes 3anmaxa




