
 
 
Soy Protein Isolates – Specification 
 
 
Typical Analysis 
 
Flavor      Bland with no off flavors 
 
Color      Light 
 
Crude Protein Content    Min. 90% 
 
Moisture     Max. 7% 
 
Crude Fiber     Max. 4.0% 
 
Fat      Max. 0.5% 
 
Ash      Max. 5.0% 
 
pH      6.5-7.5  
 
 
Microbiological status: 
 
Total viable count    Max. 15,000/g 
Salmonella (in 25g)    Negative 
E.coli      Negative 
Yeast and Mould    Max. 50/g 
Clodstridia (in 0.1g)    Negative 
 
Particle Distribution - 99% through 100# US standard screen 
Shelf Life – 3 years 
Kosher 
Packaging 20kg bags or totes 
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