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Product Specification Sheet
FROMASE® 2200 TL granulate

Product number: 341
Issue date: 21-08-2013
Physical properties

Description

Colour

Dry Matter

Chemical properties
Milk clotting activity
Heavy metals

Lead

Arsenic

Cadmium

Mercury

Microbiological properties
Standard plate count

Yeasts

Moulds

Anaer. sulphite reducing bacteria
Coliforms

Salmonella

Staphylococcus aureus
Escherichia coli

Listeria monocytogenes
Antibiotic activity

Mycotoxins
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Fromase® granulate is a granulated microbial coagulant (endopeptidase) preparation derived

from a selected strain of Rhizomucor miehei. The product is of TL thermolability standard

according to the DSM method of analysis, is preservative free and has Kosher and Halal status.

Off white to beige
(color may vary from batch to batch)

= 94%

= 2200 IMCU/g
< 30 ppm (as Pb)
< 5.0 ppm

< 3.0 ppm

< 0.5 ppm

< 0.5 ppm

<1000in1g
<10in1g
<10in1g
=30in1g
=10in1g
absentin2sg
absentin1g
absentin2gg
absentin2sg
absent by test

absent by test
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Compliance
The products are in compliance with the general specifications for food enzyme preparations regarding heavy metals and
microbiological properties as published in the Food Chemicals Codex, Ed. VI, 2012 and by JECFA. The analytical methods used are

derived from international standardized methods like FCC, ISO or JECFA.

Stability data
Fromase® granulate must be stored in the original sealed containers. The recommended storage temperature is 4-8°C. If kept under

these conditions the recommended shelf life is 24 months and the loss of activity during that period is less than 5%.

Head Office USA Asia China Latin America

A. Fleminglaan 1 45 Waterview Blvd 2 Havelock Road #04-01 476 LiBing Road, Zhangjiang Hi-  Av. Eng. Billings 1729 - Prédio 31
P.0. Box 1 Parsippany, NJ 07054-1298 Singapore 059763 Tech Park, 05321 - 010 Jaguaré

2600 MA Delft USA tel. +65 6632 6505 Pudong, Shanghai 201203 S&o Paulo SP

The Netherlands tel. +1 973 257 1063 fax. +65 6535 8066 P.R. China Brasil

tel. +31 15 279 4001 fax. +1 973 257 8248 tel. +86 (21) 6141 8188 tel. +55 11 3760-6402

fax. +31 15 279 4020 fax. +86 (21) 6141 8088 fax. +55 11 3760-6492

Although diligent care has been used to ensure that the information provided herein is accurate, nothing contained herein can be construed to imply any representation or
warranty for which we assume legal responsibility, including without limitation any warranties as to the accuracy, currency or completeness of this information or of non-
infringement of third party intellectual property rights. The content of this document is subject to change without further notice. Please contact us for the latest version of this
document or for further information. Since the user's product formulations, specific use applications and conditions of use are beyond our control, we make no warranty or
representation regarding the results which may be obtained by the user. It shall be the responsibility of the user to determine the suitability of our products for the user's specific
purposes and the legal status for the user's intended use of our products.
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