Goldcell MY Se20 i.pdf 79-11

Goldcell

CURRENT DATE 07/29/16

PREVIOUS DATE 11/16/15

Product Description

GOLDCELL® MY Se20 is an inactive dry yeast containing high levels
of organic selenium, a trace element essential for human metabolism.
It is a prymary grown Saccharomyces cerevisiae of a specially selected
strain. It is spray dried fine free flowing powder of a light beige color.

GOLDCELL® MY Se20 is 100% natural and Non GMO.

Ingredient Statement

Selenium Yeast.

Suggested Label Declaration

Selenium Yeast.

Organoleptic Evaluation

Odor: 10% solution in hot water for evaluation.

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

FPPOEINS (N X 6,25). ..ottt Min. 45,0
*Organic Selenium (PPM)........crriirereeeee e Min. 2000
*Moisture (105 = 2°C)...viiiiececceeeeeeeeeeeee e Max. 8,0
ASNLoce e Max. 8,0
TOUAI FAT. e Max. 8,0
Carbohydrates... ..Max. 40,0
Dietary FIDET........oiiiiiiices 29,3
CrUde FIDEE. ..o 0,5
Energy value (Kcal/ 1000)........ccceviiriiniinriinieieisiecees 281 -480
DENSILY (G/1)- e 400 - 600
*PH (10% SOIUTION)......eie e 50-75
SOAIUML e e e 1,0
Heavy Metals

(in mg per kg of product)

LA, e Max. 1

GOLDCELL MY Se20

SELENIUM Y E
PRODUCT DATA SH
Microbiological Characteristics*
Aerobic Plate Count - CFU / Q. < 5.000
Total Coliforms - MPN / ge...ouiiiiiiiiiciece s <5
Mould /Yeast - CFU/ Qe <50
Salmonella / 375g. .Absent
E. COlN = IMPN / Qe Absent
Bacillus cereus - CFU / Q. .ooviiiiiiiiiiiiiici <100
Clostridium perfringens Per 2g............ccccceccvevevceareennenns. Absent
Staphylococcus aureus Per 5g.............ccceeveiieiiiiciiie. Absent

Packaging

25kg multiwalled paper bags with polyethylene liner.

Storage

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

Shelf Life

24 months from production date.

Certifications
ISO 9001:2008 and FSSC 22000.

This product is Kosher-Pareve and Halal certified.

Intended for use in foodstuffs for human consumption.
The information 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 notice. This document is non controlled and will not be
automatically replaced when updated.*Monitored parameters guaranted in the Certificate of Analysis

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