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Name: MALTODEXTRIN 

Item Code: 00100620 (600g) 
00100623 (5kg) 

EAN Code: 8414933026181 
8414933026624 

RGSEAA: 31.04482/CAT – 31.01506/B 
 

 
 

1. DESCRIPTION: 

SUGAR AND CULTURE:  

Sweetness is a cultural factor. Every culture creates its own sweet palette to suit your tastes and dishes. Sweetness 

helps us interpret and understand the taste. Sweet and salty, bitter, sweet and sour. The sensation of sweetness is a 

pleasure, but it can be overused. There has to be a balance.  

CRYSTALLIZATION OF WATER:  

Frozen textures: Mix everything containing water and sugar. I freeze. Each sugar crystallizes and produces a 

different texture in different negative temperatures. Sucrose produces large crystals braided, while glucose and 

production of small crystals of dextrose.  

Antifreeze potential: Sugars stop water of crystallization. Let soften ice cream, truffles and mousses or make them 

soft and spoonable negative temperatures. Design ice cream comes to playing with sugars, sugar and antifreeze 

potential.  

Maintain moisture: Some sugars, mainly invert sugar helps keep the moisture of the dishes that is useful in the 

confectionery, ice cream and whipped mixtures.  

For food products (limited to professional use). 
 

2. DOSING: 

Quantum satis. 
 

3. COMPOSITION: 

Maltodextrin 12D.  
 

4. ORGANOLEPTIC PROPERTIES:  

Taste: neutral. 

Aroma: neutral. 

Appearance: white powder.  

 
5. PHYSICAL-CHEMICAL PROPERTIES: 

 

HUMIDITY <5% 
pH (in solution) 4.5 – 5.5 
Aparent density 450g/L 
Granulometry 
    <250mic 
    >40mic 
 

 
10% 
50% 
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6. NUTRITIONAL VALUES (100g): 
 

ENERGY 384 KCal 
1605 KJ  

FAT 
   Satured  

0g 
0g 

CARBOHYDRATES 
   Glucose 
   Discarids 
   complex polysaccharides 

99g 
1g 
2g 
97g 

PROTEIN 0g 
SALT 0g 
DIETARY FIBER 0g 

 
7. MICROBIOLOGICAL PROPERTIES:   

Mesophilic aerobic microorganisms (cfu/g)   <1000 
Moulds (cfu/g) <50 
Yeasts (cfu/g) <50 
Total coliforms Not prsence 
E. coli (cfu/g) Not presence 
Salmonella spp. (cfu/25g) Not presence 

 
8. PACKAGING: 

Polypropylene black pot of 600g. Cardboard box of 6 pots.  

5kg box. 
 

9. STORAGE: 
Keep in a cool, dry place out of light, in full containers and closed 
 

10. BEST BEFORE: 

Use preferably within 24 months from production date if it has been kept in a sealed packet and in the storage conditions 

mentioned above. 
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11. LIST OF ALLERGENS: 
 
 

TYPE INGREDIENT ROOM 
(TRACES) 

 YES NO YES NO 
Cereals containing gluten or derivatives (wheat, rye, barley, oats, spelt, kamut or 
hybrid varieties)     

Crustaceans and crustacean based products      
Fish and fish based products      
Eggs and egg based products     
Peanuts and peanut based products     
Soy and soy based products     
Milk and its derivatives     
Fruits with a shell: almonds, hazelnuts, walnuts, cashew, pecans, pistachios, 
macadamia nuts     

Celery and derivatives     
Mustard and derivatives     
Sesame seeds and sesame seed based products     
Sulphur dioxide and sulphides in concentrations above 10mg/kg or 10mg/litre 
expressed as SO2. 

    

Lupine and products thereof     
Molluscs and products thereof     

 
12. TRANS FAT FREE STATEMENT: 

Sosa ingredients, herewith declare that the product relative to this document has been elaborated without using 

hydrogenated fats. 
 

13. EU GMO STATEMENT: 

After a thorough review of all ingredients used in this product and considering its potential source of genetic modification, 

the results are summarized in the table below: 

 
 

INGREDIENT Presence Origin-MG  
(yes/no)   YES NO 

Chicory   Not applicable 
Cotton   Not applicable 
Corn   No  
Potato   Not applicable 
Rapeseed   Not applicable 
Soybean   Not applicable 
Sugar beet   Not applicable 
Tomato   Not applicable 
Wheat   Not applicable 

 
14. INFORMATION ON LOCAL APPLICABLE LEGISLATION 

It will be an obligation of the user to verify that the ingredients and / or doses recommended in the present specification 

sheet are adapted to the local applicable legislation in the country or zone of use. 

 
 


