Happy
Peaple

SKU: HP-PS-N

Non-GMO native pea starch. Suitable for food thickening, texturising, stabilisation, and a

TECHNICAL DA
SHEET
Product: HP-PS-N

functional ingredient in soups, sauces, meat products, confectionery and bakery applications.

Appearance
Moisture

Ash

Starch Content
Protein

pH (10% solution)
Whiteness

Aerobic Plate Count
Coliforms

Yeasts

Molds

Salmonella
Staphylococcus Aureus

Lead (Pb)
Arsenic (As)

Packaging

Storage

Shelf Life

happypeaple.com

White or Off-White Powder

<14.0%
<0.5%
> 85.0%
< 0.5%
SISEW/AS
>90

<10,000 CFU/g
<10 CFU/g

<100 CFU/g

<100 CFU/g

Not Detected /25 g
Not Detected /25 g

< 0.2 mg/kg
< 0.5 mg/kg

Visual Inspection
GB 5009.3-2016
GB 5009.4-2016

GB/T 5009.9-2016
GB 5009.5-2016

Lab Method
GB/T 224276

GB 4789.2-2022
GB 4789.3-2016
GB 4789.15-2016
GB 4789.15-2016
GB 4789.4-2016
GB 4789.10-2016

GB 5009.12-2017
GB 5009.11-2014

25 kg per bag — inner PE bag + outer PP bag or
food grade paper bag

Store in cool & dry place. Keep away from strong
odour or volatile materials and moisture.

24 months

Trinitee Partnerships

#04-14, SBF Center, 160 Robinson Road,
Singapore 068914

Tel: +65 6310 8451

E-mail: smile@happypeaple.com

The information in this document is based on data believed to be accurate at time of publication. It is the user’s responsibil-

ity to ensure this product meets their specific requirements. Happy Peaple / Trinitee Partnerships reserves the right to update

specifications without notice.
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