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Prolong Liquid 2.0

Prolong Liquid 2.0 is a natural flavor and complex polymer derived from plant cell walls. This blend of
lignin fractions is designed to improve product shelf life and reduce spoilage due to yeast, mold, gram
positive and gram negative bacteria.

— PRODUCT PERFORMANCE

USAGE: NUTRITIONAL INFORMATION
0.5 - 2 percent
LABEL Per 100 grams
Natural Flavors Calories 33.3 kcal
ALLERGENS: ]
In accordance with the 2004 Food Allergen Labeling and Protein 1g
Consumer Protection Act (FALCPA), no allergen declarations
are required for this product. Carbohydrates 80¢g
Dietary Fiber g
Analysis
Sodium 13g
% Aciditiy 0.3-2.3
oH 4862 Potassium 0.0mg
Brix 813 Calcium 7.0 mg
Specific Gravity 1.0-1.065 Total Sugar lg
Cholesterol 0.0 mg
PACKAGING: Total Fat <0lg
55 gallon drum
COUNTRY OF ORIGIN: Saturated Fat 00g
USA Monounsaturated Fat 00g
SHELF LIFE:
18 months if stored properly in original container Polyunsaturated Fat 00g
STORAGE: Trans Fatty Acids 00g

Store in cool, temperate, warehouse conditions where tem-
perature does not exceed 80° F

LOT CODE:
XXBBDDYY - Two digit batch code followed by date

*The information and recommendations contained herein are to the best of our knowledge reliable and are made
without guarantee or representation as to result. We suggest that you evaluate each product in your own laborato-
ry prior to use. We cannot accept liability for any loss, damage or infringement arising from the use of this informa-
tion. Nutrient values are estimates only. Variations may occur due to product availability and food preparation.
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