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MAGOLIN 
 

Product Code 774-2304 
 
  

CAS No. [53956-04-0] 
FEMA 2528 

Glycyrrhizic acid, monoammonium salt 

 
 

DESCRIPTION  
  
APPEARANCE White to pale-yellowish powder 
ORGANOLEPTIC PROPERTIES Sweet, aromatic, licorice taste, practically 

odorless 
  
DERIVATION Chemically treated isolate from Glycyrrhiza 

glabra L. 
  
PHYSICAL DATA  
  
ASSAY Ammonium glycyrrhizinate 18% min. (HPLC) 
LOSS ON DRYING 6.0% max. 
  
CARRIER Maltodextrin 
  
MICROBIOLOGY  
  
Total plate count 1000 (cfu/g) max. 
Salmonella Negative 
Coli group 30 (MPN/g) 
Yeast   <10 (cfu/g) 
Mould    10 (cfu/g)  
  
USES For enhancing sweetness and masking bitter 

and acidic off-notes 
  
SAFETY DATA Material Safety Data Sheet available upon 

request 
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