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1.0 SAMPLING   LEVEL  : 

As mentioned in the “Sampling procedure” SOP. 
 

2.0 SAMPLING METHOD TO BE FOLLOWED:   

100% sampling to be done from each container. 
 

3.0 TOTAL COMPOSITE  SAMPLE TO BE COLLECTED: 

100 gm 

 
4.0 EXPIRY : 

 Five years from the Date of Manufacturing. 

 
5.0 CAS No: 77-92-9 

 
6.0 MOLECULAR FORMULA: C6H807. 

 

7.0 MOLECULAR WEIGHT: 192.1 gm/mol. 
 

8.0 CATEGORY: Pharmaceutical aid. 
 

9.0 STORAGE: Preserve in well-closed containers. 

 
10.0 SAFETY PRECAUTIONS TO BE TAKENWHILE SAMPLING AND HANDLING:

  

Use hand gloves, goggles and apron during Handling.  
 

11.0 CONTROL SAMPLE: 3 X 100gm. 
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TEST PARAMETERS AND SPECIFICATIONS                                    

REF: FOOD GRADE 

Sr. No. TEST PARAMETER SPECIFICATION 

1.  Description 
Colorless Crystals or White Powder, Slightly 

Hygroscopic in Moist Air. 

2.  Solubility Very soluble in water; freely soluble in ethanol (95%) 

3.  Arsenic Max. 3 ppm 

4.  Heavy Metal Max. 10 ppm 

5.  Oxalic Acid Passes Test 

6.  Readily Carbonisable Substances Passes Test 

7.  Water Max. 1.0% 

8.  Sulphated Ash Max. 0.05% 

9.  Assay (Anhydrous Basis) Min. 99.5% 
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