Cargill® Food Ingredient Salts
Potassium Pro®
with TCP

Product Description

Potassium Pro® Potassium Salt with TCP

Potassium Pro® with TCP is a granular, food grade, odorless, white crystalline
salt with a typical saline-like taste. Potassium Pro® with TCP was developed to
meet the needs of food manufacturers for replacement of sodium chloride or
potassium enrichment in a wide range of food processing applications.
Contains Tricalcium Phosphate as an anti-caking agent.

Product Application

Potassium Pro® with TCP was developed to meet the needs of food
manufacturers for replacment of sodium chloride or potassium enrichment in a
wide range of food processing applications.

Potassium Pro® with TCP offers similar functionality to salt with:
e  Salty flavor

e  Water holding capacity

e Reduction of water activity

Potassium Pro® with TCP applications include:
cheese

ham and bacon curing

beverages

seasoning blends

low sodium foods

bakery products

margarine

frozen dough

Product Certifications
Potassium Pro® meets USDA, FDA and Food Chemicals Codex for food use.

Potassium Pro® is certified Kosher for Passover (OU-P) by the Orthodox Union.
Potassium Pro® contains no animal products or byproducts.

Allergen Status

In accordance with the 2004 USA Food Allergen Labeling and Consumer
Protection Act (FALCPA), no allergen declarations are required for this product.

Storage and Shelf Life

Salt products will not spoil or support pathogenic growth. Please see the
following information regarding shelf life and storage conditions:

Shelf Life: 5 years when stored in optimal conditions.
Storage Conditions: Potassium Chloride Products: To improve caking

resistance, product should be stored in ambient condition
and in a dry, covered area at humidity below 85%.
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Consumer Health

The majority of
Americans do not
consume enough
potassium. By using
potassium salt

as a sodium reduction
solution, food manufacturers
help consumers decrease
sodium intake and increase
potassium intake.

can help reduce sodium and increase

potassium in your products while
maintaining taste and functionality.
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Product Configuration CONTACT

Cargill Salt
BALLET} PO Box 5621
PRODUCT SAP SAP PALLET PALLET PALLET PACKAGE PACKAGE :O- BOX
NAME DESCRIPTION NUMBER COUNT PATTERN DIMENSION WEIGHT CUBE (FT?) DIMENSIONS A, DTSR
((N:)) (BT} Phone: 888-385-SALT (7258)
www.cargill.com/salt
Potassium Pro®
with TCP
50 Ib. Bag POT PRO TCP 50LB PA WG 110027136 = 49 7tiersof 7 | 40x48x36 2505 0.86 27.5x13.5x4 | 013600 00898 7
50 Ib. Bag POT PRO TCP 50LB PAWG EX | 110027144 | 49 7tiersof 7 | 40x48x36 | 2505 0.86 27.5x13.5x4 013600 00898 7
(export)

Nutritional and Physical Information

AMOUNT PER

PERCENT PARTICLE SIZE PHYSICAL MIN TARGET MAX
CHEMICAL 100 GRAMS OF MIN TARGET MAX
DISTRIBUTION (SCREENS)
INGREDIENT NaCl (%) 0 0.1 0.5
Sodium mg 362 Sieve - USS 20 Mesh Retained 0 1 20 Ca & Mg as Ca (%) 0.04
Calcium mg 190 Sieve - USS 30 Mesh Retained 17 Potassium Chloride (%) 99 99.5 100
Magnesium mg 0 Sieve - USS 40 Mesh Retained 50 TCP (%) 0.5 1.0
Iron mg <01 Sieve - USS 70 Mesh Retained 13 TCP expressed as P205 (mg/kg) 0 10,000
Potassium mg 51,780 Sieve - USS 100 Mesh Retained 2 Water Insolubles (%) 0 0.01 0.02
Sieve - Retained on Pan 0 1 20 Bulk Density (#cu/ft) 60 65 84
Bulk Density (g/1) 960 1040 1345
Surface Moisture (%) 0 0.03 0.1

Improve your nutrition labels

- The 2015 Dietary Guidelines for Americans recommend decreasing sodium intake to
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Barley Flour, Cheddar Cheese, Water, Barley Flour, Cheddar Cheese, Water,
Vegetable Oil (Paim Or Cottonseed), Yeast, Vegetable Oil (Palm Or Cottonseed), Yeast,
Salt, Potassium Chioride, Spices.

Potassium Chloride with TCP
Cloruro de Potasio con FTC

5 Potassium Chloride with TCP
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www.cargillsaltstore.com Customer Service: (800) 377-1017

All specifications are approximate. Please contact your broker or Cargill representative for exact specifications.
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