PenPlus® 777

Description

PenPlus® 777 is a pre-gelatinized modified waxy maize starch capable of
thickening in cold liquids. PenPlus® 777 forms a short-textured paste with
no tendency to retrograde. It has good heat and acid tolerance, and freeze-
thaw stability.

Kosher Certification (V)

Applications

Bakery Fruit Fillings

Mayonnaise and Salad Dressings
Soups, Sauces, and Gravies

PenPlus® 777 Functional Benefits
Stable Viscosity

Smooth Texture

Heat and Acid Stability

Cold Storage Stability

Label Description
Food Starch - Modified

Package and Storage

Package: 3-ply bag

Net weight: 50 Ibs

Storage: Keep product away from water, humidity and high
temperature to avoid moisture absorption

Shelf Life: Two years from date of production

Last Revision Date
April 16, 2010
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PenPlus® 777

Typical Analysis

(0{v] (o] UNNRRNIIRRITRRY o O USRI W OV White to Off White
FOrm.....ccvvvvvivcvvccegereeneen L0 L R Y Powder
PH i A R, 5.0-7.0
MOISTUIE ...t e e e e e e e e e e e e e e e e eannnees 8.0% max
Granulation..........cccceeeecceeeecennen. Through U.S. standard screen # 80: 80%

Typical Nutritional Analysis

Component per 1009
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Typical Microbiological Analysis

TPC, CIUIQ e 1,000 max
YEAST, CIU/G oo 100 max
MOId, CIUIG..ccoeeeeeee e 100 max

7094 South Revere Parkway, Centennial, CO 80112 ph 800.652.4732 penx.com



