
Product data 
Rev.No.10/2541 

For further information: 
 
http://www.purac.com/  Page 1 of 2 
 
 
 
 

Copyright © PURAC. All rights reserved. No part of 
this publication may be copied, downloaded, 
reproduced, stored in a retrieval system or 
transmitted in any form by any means, electronic, 
mechanical, photocopied, recorded or otherwise, 
without permission of the publisher. No 
representation or warranty is made as to the truth or 
accuracy of any data, information or opinions 
contained herein or as to their suitability for any 
purpose, condition or application. None of the data, 
information or opinions contained herein may be 
relied upon for any purpose or reason. PURAC 
disclaims any liability, damages, losses or other 
consequences suffered or incurred in connection 
with the use of the data, information or opinions 
contained herein. In addition, nothing contained 
herein shall be construed as a recommendation to 
use any products in conflict with existing patents 
covering any material or its use. 
 
 

 PURACAL® XPro 
 

Description PURACAL XPro is calcium lactate gluconate in the form of a white, free 
flowing powder which is odorless and practically tasteless. 
 

Specification Product calcium lactate gluconate 
Form agglomerated powder 
Color fresh (powder) white 
Assay calcium 12.2-13.2 %1 

Loss on drying 5.0-10.0 %1 

Sucrose and reducing sugars  passes test2 

Volatile fatty acids  passes test 
Acidity (% as lactic acid) max. 0.45 

pH 5% (cold solution, 20°C) 6.0-8.0 
Heavy metals total max. 10 ppm1 

Lead max. 1 ppm1 

Mercury (ppm) max. 1 ppm1 
Arsenic  max. 1.5 ppm1 

Odor & taste (internal reference) passes test1 

Taste (internal reference) passes test1 

Fluoride  max. 15 ppm2 

Magnesium and alkalisalts max. 0.5%2 

Total aerobic viable count  max. 1000 CFU/g1 

Moulds            max. 50 CFU/g1 

Yeasts            max. 10 CFU/g1 

Enterobacteriaceae  absent in 1g1 

Salmonella  absent in 50g1 

 
 
1
 Method of analysis available upon request 

2 Method of analysis according to the FCC monograph for calcium 
  lactate 
 

Physical-chemical 
properties 

Molecular formula (anhydrous) C9H16O10Ca  
Molecular weight 324.3 
Initial solubility in water min. 20g /100ml at 20°C 
pH (1% solution)  approx. 7 
Bulk density approx 600 kg/m3 

 
Registration CAS number 11116-97-5 

EEC Additive number E 578 + E 327 
 
Calcium gluconate and calcium lactate are included under the US GRAS 
list, for Direct Food Substances. 
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Purity meets, with the exception of assay of the two components, the 
requirements of the monograph for calcium gluconate and calcium lactate 
of the Food Chemical Codex (FCC). 
 
This product should be labeled as calcium lactate gluconate. 

 


