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Maltodextrin M180 
 

Maltodextrin are bland, minimally sweet white carbohydrate powders 
produced from corn of U.S origin. They are products with varying 
length polymer profiles that provide a wide range of viscosity and 
solubility characteristics. Maltodextrin are generally recognized as 
safe (GRAS) as direct food ingredients at levels consistent with good 
manufacturing practices (21 CFR 184.1444).  
 
Maltodextrin is packaged in 50-pound net, multiwall paper bags that 
are individually shrink-wrapped. Maltodextrin should be stored in cool, 
dry areas, preferably less than 90oF and less than 60% relative 
humidity. At these conditions, the shelf life of Maltodextrin will be a 
minimum of two years. If conditions differ from above, Maltodextrin will 
remain stable with the exception of moisture; therefore, a reevaluation 
is recommended after one year. 

 
STANDARD SPECIFICATIONS* 

 

Dextrose Equivalent 16.5 - 19. 

Moisture % ! 6.0 max. 

Ash (sulfated)  % ! 0.5 max. 

pH (20% solution) ! 4.0 - 4.7 

Bulk Density (packed)  lb/cu ft 33.0 - 43.0 

Aerobic Plate Count  CFU/g 100 max. 

Yeast/Mold  CFU/g ! 100 max. 

E. coli !   Negative/ 10g 

Salmonella   Negative/ 25g 

 

*Any specifications different from or not listed above must be agreed upon between the customer  
and  Neolactose & Food LLC during specification approval. 
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TYPICAL CARBOHYDRATE PROFILE (Dry Basis) 

 

Monosaccharides                            1.6%  

Disaccharides                                 5.8%  

Trisaccharides                                 7.8%  

Tetrasaccharides                             6.1%  

Pentasaccharides & Above            78.7% 

 

APPLICATIONS 

Maltodextrin has desirable bulking and bodying characteristics and is 
resistant to caking. It is suggested for use in beverages, cake and cookie mixes, 
specialty confections, frozen desserts, glazes, dehydrated foods, flavored 
syrups, and as a carrier for seasonings, artificial sweeteners, and many other 
powdered specialty products. 

 

SOLUBILITY AND DISPERSIBILITY 

Maltodextrin M180, disperses easily to produce clear solutions at up to 60% 
concentrations. 

 

VISCOSITY 

Maltodextrin M180, has Newtonian viscosity when put into solution. At high 
levels (above 50%), it will contribute significantly to solution viscosity. 

 

 
 
 
 
 
 
 
 
 
 
 
The information presented in this product bulletin is believed to be correct. Any recommendations 
or suggestions are made without guarantee or representation as to results for any particular 
usage. You are responsible for determining that the use of any product commercialized by 
Neolactose & Food LLC, as well as your product and its use, and any claims made about your 
product, all comply with applicable laws and regulations for your particular jurisdiction. The 
information contained in this product bulletin is offered solely for your independent 
investigation, verification, and consideration. 


