
 
 
 
PRODUCT SPECIFICATION 
  
 
 ULTRA-SPERSE™ M
 
 
   Label Designation  Modified Corn Starch              
               Source                               Waxy Maize                  
 
 

Physical and Chemical Characteristics:                                
               

Color                        White to Off-
white              
               Form                            Granular Powder              
               Granulation                                                 
                   Thru USSS #20  >98%              
               Moisture                            10% maximum              
               pH (10% Slurry)                       4.8 - 7.0              
               Viscosity (CML-Brabender-113TR)                             
                  30°C + 10 minutes  750 - 1450 BU  
  95°C                          1050 - 1450 BU               
                  Drop from Peak  20% maximum                 
 

Microbiological Specifications:                                                                                                              
               Total Plate Count  10,000/g 
maximum              
               Yeast                             200/g maximum              
               Mold                              200/g maximum              
               E. Coli  negative              

            Salmonella                             negative  
 
Packaging and Storage:                                                

                                                                          
ULTRA-SPERSE M is packaged in multi-ply, Kraft paper bags 
with a net weight of 50 lbs..  We recommend that ULTRA-
SPERSE M be stored in a clean, dry area at ambient 
temperature and away from heavily aromatic material.  The 
shelf life for ULTRA-SPERSE M is 24 months from the date 
of manufacture.      

 
 
                                                       
 

 
 
 


