O’ ACGAFINL TN

INDUSTRIES

SWEETOLIN

Product Code 774-2305

CAS No. [68916-91-6]
FEMA 2629
CE 218

DESCRIPTION

APPEARANCE
ORGANOLEPTIC PROPERTIES

DERIVATION

PHYSICAL DATA

ASSAY (HPLC)
LOSS ON DRYING

CARRIER

MICROBIOLOGY

Total plate count
Salmonella
Coliforms

Yeast

Mold

USES

SAFETY DATA

LAST UPDATE

Glycyrrhizin
Glycyrrhizinic Acid

White to off-white powder
Bitter-sweet, aromatic, somewhat balsamic-
spicy taste, anis-like, practically odorless

Natural isolate from Glycyrrhiza glabra L.

18% min. Glycyrrhizinic Acid
6.0% max.

Maltodextrin

1000/g max.
Negative

30 (MPN/g)
<10 (cfu/qg)
<10 (cfu/g)

For sweet aromatic, bitter-spicy flavorings and
flavored vehicles in food, beverage and
pharmaceutical aids

Material Safety Data Sheet available upon
request
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Hong Kong: Suite 1704, Chinachem Tower No. 34-37 Connaught Road, Central, Hong Kong

Tel: (852)2527-1031; Fax: (852)2529-0231; Email: olcorphk@hkstar.com

U.S.: O'Laughlin Industries Inc., 150 Morris Ave Suite 207, Springfield, NJ 07081, Tel: (973)376-
4600, Fax: (973)376-4630, Email: joeschreiber@olaughlin.us

Europe: Aako B.V., Arnhemseweg 87, P.O. 205, 3830 AE Leusden, Holland; Tel: (31)33-4948494;
Fax: (31) 33-4948044; Email: info-AAKO@e-mail.com

Japan: O'laughlin Finechemical Japan K.K., Bureau Ginza 903, 4-1-12 Tukiji, Chuo-ku, Tokyo, Japan
104-0045; TEL: 81-3-3541-8334; FAX: 81-3-3543-5101; Email:nicmiura@md.neweb.ne.jp

Brazil: O” Laughlin South America, Rua Edward Joseph, 47 Sala 11 05709-020, Sao Paulo — SP -
04692-000-Brazil; Tel: 55-35017504; Fax: 55-11-35017534 ;Email: neusa.amorim@olaughlin.com.br



