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PRODUCT SPECIFICATION 
 
Product Name: EMPRO SOYA ISOLATE 33 20KG SACK 
 
Product Code:  OC10019 
 
Product Description: 
 
Empro Soya Isolate is produced from the finest non-GMO raw material. It has been produced and 
designed for use within the meat, poultry and fish processing industry. It provides strong gel strength 
through water binding in a ratio of 1:5. The product is also an excellent emulsifying agent; it will give a 
homogenous heat stable emulsion of at least 1:6:6. 
 
Ingredient Declaration: Isolated Soya Protein 
 
Allergens: Soya. 
 
Packaging: 20 kg per Sack 
 
Chemical Analysis: 
 
Protein (N x 6.25)* > 90% 
Moisture:  7% Max 
Sodium:  1.35 % Max 
pH:   7.0 ±0.5 
 
*Tested on a dry basis. 
 
Physical Properties: 
 
Colour:  Cream 
Flavour:  Bland 
Particle Size: 90% minimum through 100mesh sieve screen 
 
Nutritional Information 
 

Per 100g of Recipe 
Energy 1621.2 KJ 

386 Kcal 
Fat 0.5g 
Of which saturates 0.1g 
Carbohydrates 1g 
Of which sugars 1g 
Protein      90g 
Salt       0g 
Fibre 1g 
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Microbiological Standards: 
 
Aerobic Plate Count 20,000 CFU/g Maximum 
E. Coli   Negative/1g 
Yeast & Moulds  100 CFU/g Maximum 
Salmonella  Negative/25g 
 
Country of Origin: China 
 
Storage: Must be stored in a cool dry place, away from direct sunlight and free from infestation. 
 
Shelf Life: 12 months from date of delivery. 
 
Legislation: This product conforms to all relevant UK and EEC legislation.  
 


