SOY PROTEIN ISOLATE

Specification code

Date

SQOY/23/PB/E
08/01/2025

Physical characteristics

Microbiological analysis

Appearance creamy colour
Taste neutral
Protein (dry base) min 90%
Moisture max 7%
Ash max 6%
Fat (extract) max 1%
pH 6.8-7.8
Particle size 98 — 99%

(through 100 mesh)

Other specs

Packaging 20 kg in paper/plastic, poly-lined
bags
Storage Cool, dry, closed

Total plate count
Coliforms

E.Coli
Salmonella

Yeast and mould

max 20 000 cfu/g
nagative in 25 g
nagative in 25 g
nagative in 25 g

max 100 cfu/g
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