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Natural Mold Inhibitor Specification Sheet

DESCRIPTION: PTX INHIBIT EM 1400 is “cultured whey” and is produced with food
grade bacterial cultures.  PTX INHIBIT EM 1400 is certified UMK-D.

APPEARANCE: Spray dried cream to tan colored powder.

FLAVOR/ODOR: Clean and dairy.

INGREDIENTS: Cultured whey, flour and/or wheat starch.

USAGE: 0.5 – 1.0 % as consumed in finished product.
In baked goods use 8 – 16 ounces per 100 pounds flour.

PACKAGING: 50-lb. polyethylene lined paper bags.

SHELF LIFE: Minimum 6 months in original sealed bags, when stored in cool,
dry warehouse conditions, where temperature does not exceed 80ºF 
and relative humidity is not more than 60%.

NUTRITION: Calories 295.16 cal Sugars 0.70 g
(per 100 grams) Calories from fat 10.76 cal Protein 8.96 g

Total fat 1.20 g Vitamin A 28.00 IU
Saturated fat 0.12 g Vitamin C 0.22 mg
Cholesterol 15.40 mg Calcium 1567.74 mg 
Sodium 284.35 mg Iron 2.41 mg
Total Carbohydrates 34.57 g
Dietary Fiber 1.12 g
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