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DESCRIPTION

Pure CeLutose CELFIT is a long chain
carbohydrate (very stable, neutral and APPLICATIONS

insoluble in aqueous solution).

100 % portuguese grown eucalyptus. Used as a filtering agent in food

products’ manufacture.

ORGANOLEPTIC PACKAGING

PROPERTIES
Bags 2,5 kg.

ASPECT “cofton”
Color white
AROMA odorless

PHYSICOCHEMICAL

PROPERTIES SHELF LIFE - STORAGE

Unlimited, stored in a dry place in the
MOISTURE CONTENT (%) 20 original package.

DRY MATTER IN THE

AQUEOUS EXTRACT" 1,0
(mg/g dry matter)

HEAVY METALS”

(Cd, Hg, Pb, Cr. As, Cu, Zi not detected
» not determinable
ANTHRAQUINONE™ (5 55 = e

* not detec’red PRODUCT CERTIFIED FOR FOOD CONTACT.
FORMALDEHYDE 004 ey mater]

PRODUCT IN ACCORDANCE WITH THE INTERNATIONAL

HALOGENATED” OENOLOGICAL CODEX
OrcaNic Compounps 279
(mg/kg) "Certified analyzes by ISEGA, determined in

August 2015 and valid for 2 years.
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