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PRODUCT SPECIFICATION  
 

Product:  Dextrose Mono 

Description: This product is crystalline dextrose monohydrate produced by enzymatic hydrolysis 
of corn starch, followed by purification, concentration, crystallization and drying. 
The product is foodstuff raw material and corresponds to the current regulations in 
the EU as well in Hungary.  

Country of origin:  Hungary 

Appearance: White crystalline 

Taste: Sweet, free from foreign taste and color 

Consistency: Fine homogenous powder 

  

  Main parameters Min. Max. 

Moisture (%)  10.0 

DE 99.0  

SO₂ (mg/kg)  10 

pH 3.0 7.0 

Black points (n/100g)  10 

  
  

Analytical data Min. Max. 

Sieve >250 μm (%)  20 

Microbiology   

Total mesophilic count (n/10 g)  1000 

Moulds (n/10g)  100 

Yeasts (n/10g)  100 

Coliforms (n/10g) Absent 

Salmonella (n/25g) Absent 
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E. colli (n/10g) Absent 

Parameters under title “Analytical data” are typical values based on measurements executed with certain frequency.  

They are indicative and do not appear in CoA.  
 
 
 

Nutrient composition for 100g   

Energy kJ/kcal 1394/328 

Fat G 0 

     Of which   

- Saturated fats G 0 

- Monounsaturated fats G 0 

- Polyunsaturated fats G 0 

Carbohydrate G 82 

     Of which   

- Sugars G 82 

- Polyols G 0 

- Starch G 0 

Fibre G 0 

Protein G 0 

Salt G 0 
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Product corresponds with following: 

- GMO exemption 

- Non-allergenic 

- Gluten-free diet 

Presence allergens and substances causing metabolic disorder Yes No 

Cereals containing gluten, namely: wheat, rye, barley, oats, spelt, kamut or their 
hybridized strains and products therof 

 X 

Crustaceans and products thereof  X 

Eggs and products thereof  X 

Fish and products thereof  X 

Peanuts and products thereof  X 

Soybeans and products thereof  X 

Milk and products thereof (including lactose)  X 

Nuts, namely: almonds (Amygdalus communis L.), haselnuts (Corylus avellana), walnuts 
(Juglans regia), cashews (Anacardium occidentale), pecan nuts (Carya illinoinensis 
(Wagenh.) K. Koch), Brazil nuts (Bertholletia excelsa), pistachio nuts (Pistacia vera), 
macadamia or Queensland nuts (Macadamia ternifolia) and products thereof 

 X 

Celery and products thereof  X 

Mustard and products thereof  X 

Sesame Seeds and products thereof  X 

Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre in 
terms of the total SO₂ 

 X 

Lupin and products thereof  X 

Molluscs and products thereof  x 

 

The raw material is monitered regularly by accredited laboratory for aspects herunder: heavy metals, mycotoxins, 
pesticides, herbicides, dioxins and GMO 

Shelf-life 
24 months in following optimal conditions: unopened bags stored in a dry place with a relative humidity less than 
60%, free from odorous material and temperature of 20℃	


