
GOLDCELL BETA GLUCAN
CURRENT DATE 11/23/17

PREVIOUS DATE 07/29/16

B E T A  G L U C A N
P R O D U C T  D A T A  S H E E T

 
Product Descripton Heavy Metals

® (in mg per kg of product)
GOLDCELL BETA GLUCAN is obtained from  Saccharomyces 
cerevisiae yeast cell walls, resultng in a highly purifed food Lead.............................................................................Max. 0,5 grade fber. It is
a spray dried, free fowing powder of brown to Arsenic.........................................................................Max. 0,5 dark bronze color. Due to it’s
high fber content can be used as Mercury........................................................................Max. 0,1 dietary supplement and thickening agent
in food. Cadmium.....................................................................Max. 0,5

®

GOLDCELL  BETA GLUCAN is 100% natural and Non GMO. Microbiological Characteristcss

Aerobic  plate  count  -  CFU  /  g....................................................≤  5.000

Ingredient Statement ≤ 5
Total Coliforms - MPN / g................................................................

Yeast (Saccharomyces cerevisiae) Beta-Glucans.

Suggested Label Declaraton

Yeast (Saccharomyces cerevisiae) Beta-Glucans.

Applicaton
Dietary supplement and thickening agent in food.

Organoleptc Evaluaton
0,2% soluton in hot water for evaluaton.

Physico-Chemical Characteristcs
(in g per 100g of product)

*Total Beta Glucan (1-3), (1-6)..............................................Min.
80,0
*Moisture (105±2° 
C)............................................................Max. 8,0
Ash.........................................................................................Max
. 5,0
Total 
Fat..................................................................................Max. 5,0
Carbohydrates......................................................................Min. 
80,0 Dietary 
Fiber..............................................................................80 - 88 
Energy value (Kcal / 100g)....................................................346 -
425
Density  (g/l) ........................................................................400 -
600
*pH (soluton 2%)...................................................................4,6 
- 7,0
Sodium...................................................................................Ma
x. 0,6

Mould  /  Yeast  -  CFU  /
g ..................................................................≤ 50
Salmonella / 
375g......................................................................Absent
E. coli - MPN / 
g........................................................................Absent

Bacillus cereus - CFU / g.....................................................≤ 
100
Clostridium  perfringens  per
2g.........................................Absent
Staphylococcus aureus per 
5g....................................................Absent

Packaging
25kg multwalled paper bags with polyethylene liner.

Storage
Store under dry and pest free conditons. Store away from
chemicals and strong odors is recommended.

Shelf Life
24 months from producton date.

Certicatons
ISO 9001:2008 and FSSC 22000.

This product is Kosher-Pareve and Halal certfed.

Intended for use in foodstufs for human consumpton.
The informaton contained in this product data sheet is accurate to the best of our knowledge available at the indicated date. 
The content of this document is subject to change without further notce. This document is non controlled and will not be  automatcally 

replaced when updated.*Monitored parameters guaranted in the Certfcate of Analysis.

Regulatons can vary between countries. Always consult the local requirements regarding the labeling and use of this product.

Rua 15 de Novembro, 865  -  Lençóis Paulista  -  SP  -  Brasil 18680-900  -  Tel.: +55 14 3269.9200  -  Fax: +55 14 3269.9210 
www.biorigin.net  -  e-mail: biorigin@biorigin.net
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