
Technical Specification 
Product Name:

Ingredients :

Informations

Sensorial Properties

Appearance&Colour

Taste &Flavor

Chemical Analysis

Moisture   % (m/m) max.

pH

Content of  CO 2  % (m/m)min.

Residue Carbondioxide %(m/m)max.

Sulfate %(m/m)max.

Microbiological Analysis

Aerobic mesophilic  (cfu/g)

Coliform(cfu/g)

E.Coli

C. Perfringens (cfu/g)

B. Cereus (cfu/g)

Yeast-Mould(cfu/g)

Composition Values

Milk Fat: 

Milk Proteins: 

Starch/Glucose: 

Sucrose/Invert Sugar/Isoglucose: 

Issued by Sibel Emirle 
Food Engineer 
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Special to the product. It has special taste, odor and flavour, It 
does not contain any undesirable taste, odor or bitterness.

Specification

Specification

Result
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KB Baking Powder 10 g

Raising agents (Sodium bicarbonate (45%), sodium acid 
pyrophosphate (30%)), corn starch (25%).

May contains trace amount of  gluten, soy product, milk 
product, celery, egg, sulphite almond and pistachio 

Specification

Special to the product, white coloured . Lump  does not seen.


