VSV VS S S S SSS S S YV SSSSSSSS S S S Y

los 'oUc\.g

) D)‘:'J_ .\)hm&)_':

allio £ gud g0
B3 VG 1535 15

HS g0 § O 9

ol Gwgs all

14036l ols )5 50,0

1

VSV SV SV S SSSSSSYSSSSSSSSS S S S Y

SRR R AR R AR R AR AR R AR R AR REAR AR R AR R AR R AR R AR R R R R R R R R R,
CRERERRCRZZRLZELRRELRZRRRRRRRRRRRERR AR R R R R R R R R Rk



VSV VS S S S SSS S S YV SSSSSSSS S S S Y

FPRV-FY

9958 S plye 4 Ygone 55YgisSslS L SV 5isSolS @
sl 03,51, 5 2leil gl ohg a1 (ol 0sd (o0 eolinl 1ad

... ‘ :"’ ..:.95

w65 o5 ! S sl Jeon SGDL O5SY-Ldo- 9345 o5
slo 03,518 5 2l 55 oy 4 (I3 G393 S loie 4 Ysoss
LJo 5.,35515 Syg0 4O L_g.’.LQ yiiwo dlio Q.ﬂ YW solasul v 9.?

Slasde (ol mlio o eolinal o] pled alazx 5l (yeSY

OH

0FSY s 95 l5 aleend Sl

2

VSV SV SV S SSSSSSYSSSSSSSSS S S S Y

SRR R AR R AR R AR AR R AR R AR REAR AR R AR R AR R AR R AR R R R R R R R R R,
CRERERRCRZZRLZELRRELRZRRRRRRRRRRRERR AR R R R R R R R R Rk



VSV VS S S S SSS S S YV SSSSSSSS S S S Y

SN NRH NIRRT
09 on AL s i & (i i Y- S S

Ply> 095 (o0 g e SieSelS apul 4 gu> b GDL ol a
Jole g 00isS gowwl 0aisS s lgie a eolaiwl lp 1 ol ]
9 duwiw Jli S 09 G Pure GDL asS™ o JT o) 00isS s

SRR Nt NESNIR A
(0.5 1) oyl do ogen e alS )3 (reibo j5b 4 (5T V-Lo- 535S 1S
Oloie 0,1 3g>g 00l pes OV game 3l g5l 9 (1 B) e

Eyys g oald u.».&bls ‘) LS"J"C uy?a.?m pH cGLA.A.E LS"J"C du.w‘ «S.a

mek> semere: oo g

Glucona
Delta-Lactone

2008

M reas

3

SSYVSSSS SV S VS SV SV SSSSSSSSSSSY

SRR R AR R AR R AR AR R AR R AR REAR AR R AR R AR R AR R AR R R R R R R R R R,
CREKRARRLEZLZCRZERRERRRRRRRRRRRRR AR R AR R R R R R R R R



VSV VS S S S SSS S S YV SSSSSSSS S S S Y

2,5 adsi 3 by, dw ()l O yee 4 len o |, GDL

eyl b 8D (orlanst 1

o 2 915 Golom g 5o (6551 bagi (6 e 0dgi 2

o 02 351 b 3SgID- gemslapnsT 3

S 395 o a5 s3I wl L GDL asulp ool b o 4

D5 laz ol Jglore 5l puiitans yguml judlies ;ST L &ilgs o

A, ‘ﬂsFlSt Ulft: 1
) (HPLE

GLUCONO-DELTA

LACTON E575

MIX + MIX - MELANGE

4

VSV SV SV S SSSSSSYSSSSSSSSS S S S Y

SRR R AR R AR R AR AR R AR R AR REAR AR R AR R AR R AR R AR R R R R R R R R R,
CRERERRCRZZRLZELRRELRZRRRRRRRRRRRERR AR R R R R R R R R Rk



VSV VS SV VS S SV SYSSSSSSSSSSSSSY

o35 lawgi pdy wasd Sliaes S ale 5l gl o0 4 GDL
wislyd (b )0 05h (oo adg s by B3l o JLis 4 5 (09
yama 353 a3 355 o bosgi SoisS3lS 3l L ol o GDL
J> ol jo alolil as el Jbiws S g du o, ;09 SO odwl s 4

D18 s (oS pab g el g o Mee GDL 05 o

Sl g o o ol j0 ey 4 a5 iy, whe o9 SO GDL
gt 45 035 g0 4y 58 S8 1S a4 ol 43 GDL (y50nslil o
isly8 S oo Sdg 52)S w50 5 9B (oo GRiSTy oyl ez b
Sl awg cou (b o bl cul awal fobfs jw slales ;o g 000

D-gluconoclactone, Delta-gluconolactone, Glucono delta lactone

Email: frank@lengchengroup.com  Website: www.fengchengroup.com
Skype: frankrenful2002
Whatsapp & Wechat & Mobile: +86-18678461007
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Coagulant

Acidulant Processed Meats

Leavening Agent Refrigerated or Frozen Dough, Quick Bread, Premium Baked Goods
Sequestrant

Curing Agent Cured Meats

Pickling Agent Sauerkraut, Pickled Cucumbers and Peppers

pH Control Agent

Jyaze slo diges

By OB
SO A0 Sy SY gasee P
0Juls 6)91)5 6[.@ w;l@ W9f>

ool a5y sla CungS P

SRRRERRRRRRERREARRREARRRERRRAERRREARRRRRRARRRRRRRRRRY
CREKRARRLEZLZCRZERRERRRRRRRRRRRRR AR R AR R R R R R R R R

SSSSSYSSSSSS VS SSSSSYSSSSSSSSSSSY



VSV VS S S S SSS S S YV SSSSSSSS S S S Y

O3y s gigS oIS ele>

Sy Ll

N R (=

g3 adalli 150-154 3 Sl 4x 3
ST RISY) 178.140 g-mol-1

ks O asdla

pH 3-4 (4883 60 J) (w )
ps) 5 1.610 (o (s 2 p R

sl Sl Gl 3 Jslaa

oo slo gm0,
Ll o

L oy e gmw¥ 0,8 5l ol diges Lxin] o .09 oo oolaiwl cauas
oddlice | soims LSKid olge 439 duoyo ol o 4y yguSYLIs 43S 6lS

Ingredient % Composition
Sovereign® Flour 100

Water 52

Fermipan® Red Yeast 0.8

Sugar 1.5

Salt 2

Ascorbic Acid 25 ppm
Fermizyme® P200 Amylase 60 ppm
Fermizyme® H400 Hemicellulase 150 ppm
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CAS Number 90-80-2
E Number E 575
EC Number 202-016-5
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Cured Meat Products 0.50%

Restructured Meat Products Not greater than 0.3%

Salami 1.00%

Chemically Leavened Bakery Products GDL at 4.25% with 2% sodium bicarbonate
Tofu 0.3 -0.4%

Pickled Products Up to 65% of the vinegar

Cheese 12% GDL on a milk solids basis

Canned Fruit and Vegetables Upto 1%

Salad Dressing Replace up to 10% of the vinegar
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Effects of Acidification on Structures of Zein-Caseinate Nanocomplexes Self-Assembled During a pH Cycle
(ResearchGate)

The Influence of GDL Concentration on Milk pH Change During Acid Coagulation (ResearchGate)

New Ways for Beverage Formulators to Reduce Bitterness and Balance Sourness (Silo.tips)

Production Technology for Adding GDL (Glucono Delta Lactone) to Soy-Based Foods (ResearchGate)
Glucono Delta Lactone Side Effects (FoodSweeteners.com)
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https://www.researchgate.net/publication/324234168_Effects_of_acidification_by_glucono-delta-lactone_or_hydrochloric_acid_on_structures_of_zein-caseinate_nanocomplexes_self-assembled_during_a_pH_cycle
https://www.researchgate.net/publication/324234168_Effects_of_acidification_by_glucono-delta-lactone_or_hydrochloric_acid_on_structures_of_zein-caseinate_nanocomplexes_self-assembled_during_a_pH_cycle
https://www.researchgate.net/publication/275634132_The_influence_of_GDL_concentration_on_milk_pH_change_during_acid_coagulation
https://www.nveo.org/index.php/journal/article/view/2379
https://www.researchgate.net/publication/356346977_Production_Technology_for_Adding_GDL_Glucono_Delta_Lactone_to_Soy-Based_Foods
https://www.foodsweeteners.com/glucono-delta-lactone-side-effects/

