
VGP, S.L. – C/ Verdaguer, 15 DA3 


08500 VIC(BARCELONA) -SPAIN 


 Tel. 34-938833246 Fax 34-938833029


ESB-60.166.675


                                   SPECIFICATIONS
DENOMINATION: Granulated Chloride Lysozyme.

TYPE: Food Grade
European enzyme number: 3.2.1.17 
Source:


Chicken egg white.
Appearance:


White granulated, scentless.
Activity:


> 97% on dry basis.

pH:



3-5

Moisture:


max. 6%

Chloride:


max. 3.5 %

Transmittance to pH 3:
> 99

Ash:



< 1.5 %

Total Nitrogen:

17.5 +/- 0.5%

Aminoacid:


0.50%

Heavy Metals :

< 10 mg/kg

Arsenic:


< 1 mg/kg

Granulation:


< 1000 µm

Solubility:


optimum
MICROBIOLOGY ANALYSIS:
Standard Plate Count:

< 100 UFC/g
S.aurens



Absent in 1 g.
Coliforms



Absent in 1 g

E.coli




Absent in 1 g.

Yeast and mold


Absent in 1 g.

Listeria monocytogenes

Absent in 25 g.

Salmonella



Absent in 25 g.

UNIT DEFINITION: one unit is the amount of enzyme Vich cause a decrease of absorbance of 0.001 per minute at 450 nm at 25ºC and pH 6.24.
ANALYSIS METHOD: The lytic activity of Micrococcus lysodeikticus, catalysed by the lisozyme is proportional to the drop in extinction at 450 nm (Sughar,D.,Biochim, Biophys,Acta, 8,302,1952)
CONSERVATION: Keeping In a fresh and dry place and avoid light. Stored in well closed box and the product does not loose any activity.

EXPYRE: 2 years after manufacture date, when the parking is closed and in good conditions.
PACKAGING: It has granular freeze-dried shape and it is packaged in plastic boxes. Every batch is accompanied by a certificate that guarantees the purity grade.  
