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Product Data Sheet 

 

Honey Powder  

Dry, free flowing, light powder: pure honey and all natural identity preserved DE10 
maltodextrin are converted to a consistent powdered product of exceptional quality by 
using a special spray-drying method. High standardized product, free of preserving 
agents, free of colours and flavours added, long lasting shelf-life, pure honey flavour, easy 
to mix with dry or liquid substances. 

Application Food and Cosmetic Formulations 

  

Ingredients 
app. 48% Honey Powder and 52% 

Maltodextrin 

  

Physical and Chemical Data  

Bulk Density 520 – 680 g/l 
Moisture Max.4.5% 

pH 4.0-7.5 

Pyrrolizidine Alkaloid Max. 500 µg / kg 

  

Sieve Analysis  

through 20 mesh 95% 

  

Nutritional Information  

Energy 1602 kJ / 383 kcal 
Fat 

thereof saturated fatty acids 

0.07 g 

0.03 g 

Carbohydrates 

thereof sugar 
95.4 g 

32.6 g 

Protein 0.15 g 

Salt 

(calculated from sodium content of 50 mg) 
0.125 g 

Dietary Fibre 0.11 g 

  

Microbiological Quality  

Total Plate Count Max.5.000 cfu/g 

Moulds Max. 10 cfu/g 

Yeasts Max. 10 cfu/g 

Coliforms Max. 10 cfu/g 

E Coli Negative / 10 g 

Enterobacteriaceae Max. 10 / g 

Clostridium Botulinum Negative / g 

Salmonella Negative / 375 g 
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GMO Status 

No labelling required according to Regulation (EC) 1829/2003. 1830/2003 and Directive 
2001/18. 

Storage and Shipping Information 

Shelf Life 
24 months from production sate in 
unopened original packing size.  

Storage Conditions Max 20°C and max. 70 % humidity 

Packaging 
Multi wall-paper bags with polyethylene 
liners 

Conformity 

Complies with Reguation (EC) No. 
10/2011. Regulation (EC) No. 1935/2004 
and Regulation (EC) No. 2023/2026 

Country of Origin USA 

 

Forms of Nutrition 

Gluten Free Yes 

Lactose Free Yes 

Vegeterian Yes 

Vegan No 

Halal Certified 

Certification FSSC22000 Kosher Halal 
 

 

Irradiation / Nanomaterial 

The product of its raw materials have not been irradiated and are not produced by or 
with nanotechnology. 

Additional Information 

Product meets all relevant national and EU food regulations. Natural variation of all data 
is possible. This document is valid without a signature. 


