
 
 
 
Potato Starch – Specification 
 
 
 
Typical Analysis 
 
Appearance:     White Powder 
 
Smell and Taste:   Neutral 
 
Moisture:    Max 20% 
 
PH:     6-8 
 
Ash:     Max. 0.5% 
 
SO2:     Less than 10 mg/kg 
 
Microbiological Status 
 
Total viable count:   Max. 10,000/g 
Yeast and Mold:   Max. 500/g 
Coliform bacteria:   Max. 10/g 
Salmonella:    Absent/25g 
E. coli:     Absent/g 
 
Packaged in 25 kg bags and Bulk Totes 
Kosher       
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