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A food-grade sodium lactate material supplied as a white crystalline powder and
described for acidity regulation, preservation, flavoring, pH regulation, and
antimicrobial functions.

The source description lists use as an acidulant, flavoring agent, and pH regulator
in beverages, meat, sourdough, salads, dressings, confectionery, and pickled
vegetables. It also lists use as a fermentation and pH regulator in beer, wine, and
spirits, and as an antimicrobial and shelf-life extender in bakery and meat
products.

Sodium lactate

White crystalline powder Characteristics: colorless or almost colorless

Powder

72-17-3

CsHs0sNa; CsHsNaOs

112.06

Content: 290.0%

Content: 290.0%

Heavy metals: =0.001% Arsenic: =0.0002% Iron: =0.005%

Acidity regulator; preservative; flavoring agent; pH regulator; antimicrobial agent

Moisture =3.0%; pH (1-10%) 6.5-7.5; chloride =0.005%; sulphate =0.01%;
reducing substances conform; listed organic acids conform.

Food Grade; 34

25 kg plastic drum; net weight 25 kg; gross weight 26.4 kg
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