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PRODUCT DATA

SODIUM ERYTHORBATE
FCC

Item #: SO330 M.Wt: 216.12
CAS No: [6381-77-7] M.Fm: CgH;NaOs.H,O

Description:

White, free flowing, odorless, crystalline powder or granules. In the dry state it is reasonably stable in air, but in solution
it deteriorates in the presence of air, trace metals, heat, and light. One g dissolves in about 7 ml of water.

Sodium Erythorbate (Sodium D-Isoascorbate), a sterecisomer of ascorbates, functions similarly to ascorbates and is an
excellent antioxidant alternative for non-Vitamin C applications.

Applications:
Sodium Erythorbate traditionally has two functions. First, it acts as antioxidant, controlling color and flavor deterioration
in many food and non-food applications. Secondly, it is used as meat-curing accelerators, speeding and controlling the
nitrite-curing reactions while prolonging color and shelf life. Applications include meat, fish, poultry, beverages, fruits
and vegetables.

Specifications:

This product meets the specification of Food Chemicals Codex (FCC).

IdentifiCatioN As Per Tests A, B, C
ASSAY 98.0% - 100.5%
PH (1in 20 s0lUtion) 55-8.0

Heavy Metals (as Ph) 10 ppm max.
Lead 5 ppm max.
ArSENIC (8S AS) 3 ppm max.
Oxalate As Per Standard
Clarity As Per Standard
Specific ROtAtion [oc]®p  ceeii e +95,5° to +98.0°

Packaging and Storage:
Preserved in 25 kg cartons with light-resistant lining. Store in a cool, dry place away form light.

Shelf Life: Two years.

Note: The information contained herein represents a suggested guide only. It is believed to be accurate and represents the most current information
available to us. We make no guarantee of its content and assume no liability for its use. Users must make their own determinations of the
suitability that this information provides them and their purpose. In no way is H&A (Canada) Inc. responsible for any claims, losses or damages of
any client or third party as a direct or indirect result of the use of this information.



