
The information presented is intended only as an illustration of use of our product and should not be construed as a guarantee of the results indicated, as a recommendation to use such products in
violation of any patent or of any government food or meat regulation, or as a warranty of non-infringement. The data are believed to be accurate, however, since Flavex Technologies has no control
over the transportation, storage, handling or use of the product made by purchasers or others we cannot be responsible for damages resulting from the use of such product. Flavex Technologies warrants
only that when shipped from its facility the product will meet published specifications. No warranty of merchantability or fitness for a particular purpose is given or implied.
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Description

Oh! So Sweet™ is a natural extract derived from citrus aurantium, designed to reduce calories in food and 
beverage systems. It is a sugar-free extract and 600 times sweeter than sucrose.

Application

CALORIE REDUCTION: processed meat, beverages, flavored drinks, chocolate, confections, yogurt,
fruit preparations, frozen desserts, baked goods, icings and fillings.

LC-600 Citrus Extract
Patents Pending

Calorie Reduction and Sugar Replacement

Labeling:
Citrus Extract or Natural Flavor

Suggested Use Level:
30 ppm to 200 ppm finished product

Packaging:
25 kg. poly-lined drums, (8 drums per pallet)

Storage:
Best storage is realized in a clean, dry odor-free area at ambient temperature and humidity.
The recommended before date for Oh! So Sweet™ is 36 months from date of manufacture.
Product stored beyond the best date should be tested periodically for fitness of use.

Typical Data: Dry Substance 98.00%
Moisture 2% max.
Soluble Water
Acid/heat stability Excellent

Physical Data: Color White
Form Granular/Powder
Taste Sweet

Particle Size 
Description: 75% minimum US 40 mesh (guideline)

25% passing through US 200 mesh (spec)
Non-hydroscopic
Bulk Density 0.77- 0.87

Microbiological: Total Plate Count 100 cfu/gm
Coliforms <10 cfu/gm
E-Coli <10 cfu/gm
Mold <10 cfu/gm
Yeast <10 cfu/gm
Salmonella Negative
Staph Negative


