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PTX Caparve 350-B Concentrate Specification Sheet

DESCRIPTION: PTX CAPARVE 350-B CONCENTRATE is cultured corn syrup solids and
is produced with food cultures that yield natural organic acids.
CAPARVE 350-B CONCENTRATE is certified Kosher-PARVE. Free 
flowing, creamy powder, with tart flavor.

LABEL: Cultured corn syrup solids (organic acids), wheat flour. 

USAGE: 0.45% - 0.88% net flour weight, based on white bread formula

PACKAGING: 50 lb.  Polyethylene lined Kraft paper bags.

SHELF LIFE: Twenty months when kept under proper storage conditions.

STORAGE: Store in cool, dry warehouse where temperature does not exceed 
80° F and relative humidity is no more than 60%.  Keep away from 
heat and light sources.

TYPICAL Fat 1.5 % Carbohydrates 10 - 12 %
COMPOSITION: Protein 4.0 – 6.0 %

Total Organic Acids (As acid titration by PTX protocol, calculated as 
calcium propionate.) 30.0 % ± 6.0% 
Natural calcium propionate 26 - 33% 

MICROBIOLOGICAL: Standard plate count <10,000/gram Mold <100/gram
Coliform Negative Salmonella Negative
Yeast <100/gram

NUTRITION: Calories 220.05 Fiber 0.0 g
(per 100 grams) Calories from fat 12.96 Sugars 0.0 g

Total fat 1.44 g Protein 4.85 g
Saturated fat 0.18 g Vitamin A 0.0 IU
Cholesterol 0.00 mg Vitamin C 0.0 mg
Sodium 1.80 mg Calcium 12148.6 mg
Carbohydrates 10.06 g Iron 1.31 mg

Transfatty Acids 0.00 g
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