PenPlus® 2760

Description

PenPlus® 2760 is a finely ground, pre-gelatinized waxy maize starch
capable of thickening in cold liquids. PenPlus® 2760 has high viscosity,
smooth creamy texture, and excellent freeze-thaw stability.

Kosher Certification (U)

Applications

Instant Puddings and Fillings
Cakes and Bakery Mixes

Soups, Sauces, and Gravy Mixes

PenPlus® 2760 Functional Benefits

e Stable Viscosity

e Smooth Texture

e Bland Taste

e Excellent Cold Storage Stability

Label Description
Food Starch - Modified

Package and Storage

Package: 3-ply bag

Net weight: 50 Ibs

Storage: Keep product away from water, humidity and high
temperature to avoid moisture absorption

Shelf Life: Two years from date of production

Last Revision Date
September 9, 2010
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PenPlus® 2760

Typical Analysis
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MOISTUIE ...t e e e e e e e e e e e e e e e e eannnees 8.0% max
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Typical Nutritional Analysis
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Typical Microbiological Analysis

TPC, CIUIQ e 1,000 max
YEAST, CIU/G oo 100 max
MOId, CIUIG..ccoeeeeeee e 100 max
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