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Soya Fiber

 
Fiberpro 700

  

Fiberpro700 is a 100% natural product. It has a high content of dietary fiber and is made from the 
soybean cotyledon matrix. This product is produced from the remaining fraction in the production of 
Isolated Soya Protein. It is therefore odor and flavor free.  

Fiberpro700 boasts a high water absorption capacity and is therefore suitable for use in the processed 
and reformed meat industry. It lends desirable properties such as moisture retention and cooking loss 
reduction to all meat product formulations.  

Physio-chemical analysis

   

Protein (N*6.25) d.b ....20 %  
Moisture content (max) 8.0%  
Ash content ..5.50%  
Dietary fiber .50.0% 
Ph . 7.0+/_1  
E-coli:  ..Negative 

                        Salmonella: ..Nil 
                        Standard Plate Count: 30000/G Max.  

Physical characteristics

    

Color .light cream   
Aroma/flavor .neutral   
Particle size retention ..60-80 & 80-100 mesh 

            Water absorption .. 5-7 part  

           Packing: 25kg/bag  
Store in cool & dry place. Shelf life 18 month.   

DISCLAIMER OF ALL WARRANTIES.    

INTERNATIONAL TRADE COMPANY, INC. IS A MERE IMPORTER AND DISTRIBUTOR OF THIS PRODUCT, NOT A MANUFACTURER.

  

THIS PRODUCT IS DISTRIBUTED BY INTERNATIONAL TRADE COMPANY, INC. "AS IS", AND, TO THE MAXIMUM EXTENT POSSIBLE 
UNDER APPLICABLE LAW, INTERNATIONAL TRADE COMPANY, INC. DISCLAIMS ANY AND ALL WARRANTIES RELATING TO THIS 
PRODUCT OF EVERY KIND, EITHER EXPRESSED OR IMPLIED, INCLUDING, BUT NOT LIMITED TO, THE IMPLIED WARRANTIES OF 
MERCHANTABILITY, TITLE, AND FITNESS FOR A PARTICULAR PURPOSE.  THE ENTIRE RISK AS TO THE QUALITY AND 
PERFORMANCE OF THIS PRODUCT RESTS SOLELY WITH THE BUYER.   
INFORMATION PRESENTED HEREIN HAS BEEN COMPILED FROM SOURCES CONSIDERED DEPENDABLE, ACCURATE, AND 
RELIABLE TO THE BEST OF OUR KNOWLEDGE AND BELIEF. SINCE CONDITIONS OF USE OF THIS INFORMATION OR MATERIALS 
SUPPLIED BY US ARE NOT UNDER OUR CONTROL, WE MUST NECESSARILY DISCLAIM ALL LIABILITY WITH RESPECT TO THE USE 
OF SUCH INFORMATION OR MATERIAL SUPPLIED BY US AND MAKE NO WARRANTY AS TO THE RESULTS OBTAINED FROM USE 
OF THE SAME.   
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