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Product Specification Sheet

Product number

Physical properties

Description

Colour

Chemical properties

Strength
Heavy metals
Lead

Arsenic
Cadmium

Mercury

Microbiological properties
Standard plate count

Yeasts

Moulds

Anaer. sulphite reducing bacteria
Coliforms

Salmonella

Staphylococcus aureus
Escherichia coli

Listeria monocytogenes
Antibiotic activity

Mycotoxins
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FROMASE® 50 Tablet

08521

Fromase® tablet is a coagulant tablet produced with a microbial coagulant
(endopeptidase) preparation derived from a selected strain of Rhizomucor miehei.

Creamish to tan.

One tablet is sufficient to coagulate 50 | of cheese milk.
< 40 ppm (as Pb)

< 10.0 ppm

< 3.0 ppm

< 0.5 ppm

< 0.5 ppm

<£1000in1lg
<10inlg
<10inlg
<30inlg
<30inlg
absent in 25 g
absentinlg
absent in 25 g
absent in 25 g
absent by test
absent by test

The product complies with the purity specifications of the FAO/WHO's Joint Expert Committee of Food Additives (JECFA), with the Food Chemical Codex (FCC) and with the
guidelines for Food Enzymes of the Scientific Committee for Food (SCF) of the EU.

Stability data

Fromase® tablets must be stored in the original packaging in a cool and dry place <20°C. If kept under these conditions the

recommended shelf life is 2 years.

Although diligent care has been used to ensure that the information provided herein is accurate, nothing contained herein can be construed to imply any representation or
warranty for which we assume legal responsibility, including without limitation any warranties as to the accuracy, currency or completeness of this information or of non-
infringement of third party intellectual property rights. The content of this document is subject to change without further notice. Please contact us for the latest version of this
document or for further information. Since the user's product formulations, specific use applications and conditions of use are beyond our control, we make no warranty or
representation regarding the results which may be obtained by the user. It shall be the responsibility of the user to determine the suitability of our products for the user's
specific purposes and the legal status for the user's intended use of our products.
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