
Davis Trading Co. Ltd 

Specification 
DRIDEX – MALTODEXTRIN (FIELDOSE 10C) 

DRIDEX10 

Important Information Please Note:   
The information is provided in the belief that it is accurate within generally accepted standards and is provided 
for the information of qualified personnel.  It does not constitute an offer by the manufacturer nor does the 
manufacturer warrant or guarantee its accuracy or completeness in describing the performance or suitability.  
Prospective users are encouraged to conduct their own tests and studies to determine the suitability for a 
particular purpose and specific applications. This specification is based on product at time of packing and there 
may be some variation at time of delivery.    
  

Date of Modification: August 2002 
 
Description: Fieldose 10C is a low DE maltodextrin.  It is derived from the controlled hydrolysis of 
starch and is presented as a spray dried powder. Non-GMO. 
 
Specification: 
Form White Powder 
Moisture 4 % max 
Conductivity, mS 50 max 
Dextrose Equivalent 8 - 12 
Foreign Material                                 Nil 
Sulphur Dioxide, ppm                          10 max 
Bulk Density                                       0.49 g/mL 
 
Carbohydrate Profile (Typical) (%) 
Glucose 2 
Maltose 4 
Maltotriose 6 
High Oligosaccharides 88 
 
Nutritional Information (average) per 100gm: 
Energy  1632kJ 
Protein  <0.1g 
Total Fat  0 
-Saturated Fat  0 
Carbohydrates  96g 
-Sugars  4.8g 
Sodium  2.2mg 
 
Allergens: Sulphur Dioxide (10ppm max). 
 
Application: Fieldose10C is recommended for use in bakery mixes, powdered beverages, coffee 
whitener, dehydrated foods, frozen desserts, ice cream, soup and gravy mixes. 
  
Fieldose 10C is a white, free flowing powder with low sweetness, hygroscopicity and bland taste.  It 
is cold water-soluble and provides a variety of functional properties. 
 
Packaging, Storage and Shelf Life: Fieldose 10 is available in 25kg multiwall paper bags. The 
product should be stored in a clean, dry area.  Once opened, bags should be used as soon as possible 
or securely resealed, as the product is hygroscopic and will absorb moisture. Unopened the shelf life 
is 18 months. 

 


