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Manufacturing process

No. Process
1 raw materials(Fish cartilage)
2 enzyme treatment

3 clarifying filtration

4 ultra filtration

5 heat sterilization

6 subcritical water treatment
7 concentration with ultrafiltration
8 activated carbon treatment
9 spray drying

10 classification

11 metal inspection

12 measurement and packing

This product is manufactured in accordance with the health food raw
materials GMP of the Japan Health and Nutrition Food Association.



Product Specifications

Item Result method
Appearance White to beige powder Visual

Chondroitin Sulfate Assay Minimum 80.0% HPLC method

Weight - average molecular 3000 o less HPLC method

weight (Mw)

Infrared moisture

Moisture Maximum 10.0%
meter
pH (1% solution) 3.0-5.0 Glass electrode
: Sodium sulfide
Heavy metal (as Pb) Maximum 10ppm colorimetric method
Viable bacteria Count Maximum 3,000 cfu/g Standard agar plate
culture method
Escherichia coli Not detected BGLB method
Granularity 30 mesh pass Sieve separation
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This product is manufactured in accordance with the health foodraw  GMP
materials GMP of the Japan Health and Nutrition Food Association. 0/




Nutrition Facts

Item (;I)tfi:)l(};)

Calories 323 kcal
Protein 0g
Total Fat 0g
Saturated Fat Og
Trans Fat 0g
Total Carbohydrate 80.8 g
Sugars 0g
Sodium 4660 mg

BRRGEEISN

This product is manufactured in accordance with the health food raw é MP
materials GMP of the Japan Health and Nutrition Food Association. 0/
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Research and Product Development in Glycan Functionality

JEBEALREMFREX EEOR45%2T H1-40 TEL 011-676-5702

URL https://mbf-net.com
https://nanomedica.jp
https://nano10-9.jp

Mail finechemical@mbf-net.com



