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A N A L Y S E N Z E R T I F I K A T  
C E R T I F I C A T E  O F  A N A L Y S I S  
 

 

Lecithin aus Sojabohne Kat.Nr./Cat.No. : 57556 

Lecithin from soybean Lot/Contr.No. : 160693 
 

 

Parameter 

parameter 

Methode 

method 

Spezifikation 

specification 

Ergebnis 

result 
    

Aussehen 

appearance 

 hellbeiges Pulver 

lightbeige powder 

entspricht 

corresponds 
    

Acetonunlösl. Substanz (%) 

acetone insol. substance 

 min. 96.5 96.8 

    

Toluolunlösliche Substanzen (%) 

toluol insoluble substances 

 max. 0.3 entspricht 

corresponds 
    

Säurezahl (mg KOH/ g) 

acid number 

 max. 30.0 26.9 

    

Phosphatidylcholin (%) 

phosphatidylcholine 

 17.0 – 25.0 18.9 

    

Phosphatidylethanolamin (%) 

phosphatidylethanolamine 

 10.0 – 16.0 12.5 

    

Phosphatidylinositol (%)  13.0 – 19.0 15.1 
    

Phosphatidsäure (%) 

phosphatic acid 

 2.0 – 9.0 5.9 

    

pH-Wert 

pH-value 

1 % in H2O 6.0 – 7.0 6.6 

    

Wasser (%) 

water 

 max. 1.5 0.9 

    

Mindesthaltbarkeit 

minimum shelf life 

  31.01.2018 

    

Lagerung (°C) 

storage 

  +2 bis/ to +8 


