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Rousselot

ROUSSELOT® StabiCaps™ H
PHARMA APPLICATION

Rousselot StabiCaps H is an
innovative enzymatic/ alkaline
gelatin extracted from bovine. It
has been specifically customized to
overcome crosslinking reactions in
soft capsules™ involving
challenging fills. Gelatin is the
material of choice for its gelling,
film forming, coating, binding,
stabilizing, plasticizer, adhesive
and disintegration power.

Rousselot® Stabicaps H gelatin is
available in the following particle
size: 6 mesh ASTM.

(*) It should not be construed as a
guarantee of suitability for a particular
application.

(**) Test method used depends on the
country of production of the gelatin

(***) GME, Gelatine Manufacturers of
Europe

Gel strength (6.67%, 10°C, 17H)
Viscosity (6.67%, 60°C)
Viscosity breakdown
pH (6.67%, 45°C)
Loss on drying
Conductivity
Identification A
Identification B
Residue limits
Arsenic
Chromium
Cadmium
Copper
Mercury
Lead
Iron
zZinc
Sulfites (S02)

Peroxides

Total aerobic microbial count

E. coli

Salmonella spp

Anaerobic sulfite-reducing spores

Total yeasts and molds

170 - 200 g
1.9 - 3.0 mPa.s
< 24%
4.4-5.4

< 13%

<1 mS.cm?
Conform

Conform

< 1.0 ppm
< 10 ppm
< 0.5 ppm
< 30 ppm
< 0.10 ppm
< 3 ppm

< 30 ppm
< 30 ppm
< 10 ppm
< 10 ppm

< 1000 CFU/g
Absencein 10 g
Absence in 25 g
< 10 CFU/g

< 100 CFU/g

EP, USP
GME
EP, USP
EP, USP
EP, USP
EP, USP
EP, USP

GME
GME
GME
GME
GME
GME
GME
GME
EP, USP
EP, USP
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This product has to be declared on labels as gelatin powder
(according to current legislation).

PS: For consumer information bovine gelatin powder labelling
may be used when appropriate.

Paperbag: 20 kg

Store away from heat and moisture. When stored in the
previously mentioned conditions and in its original unopened
packaging, this product will maintain its initial properties for at
least 5 years.

Rousselot® StabiCaps H gelatin complies with most international
pharmaceutical regulations including the US and the European
pharmacopoeia and also food regulations, including the European
Regulations (EC) N°853/2004 and N°2073/2005, including also
Regulation EC N°629/2008 for Food Supplements and their latest
modifications in force at the date of issue of this datasheet.
However, we recommend that the customer ensures that this
product is in compliance with local regulations in force,
particularly in the countries where the finished product is to be
consumed.

A clean label ingredient with a long tradition, gelatin is Rousselot
primary business and our world-class gelatins are leading the
market. Designed by nature, Rousselot standard and specialty
gelatins provide unmatched functional advantages, resulting in
superior end-products for the consumers. Rousselot's gelatins are
safe, come from sustainable sourcing, and answer consumers’
concern for a preserved world. Rousselot Functional Ingredients
works in partnership with the food, pharmaceutical and technical
industries and helps them achieve their formulation and business
goals. With us, “The difference is clear!”

Rousselot Gelatinas do Brasil Ltda
Rua Santo Agostinho, 280 - CEP 13.908-080 — Amparo-SP -
Brasil

Tel: +55 (19) 3907 9000 Fax: +55 (19) 3907 9010

Protein 859
Total fat 0g
Carbohydrates 0g
Fiber 0g
Sodium™* 300 mg
Converted to salt 0.75¢g
Vitamins 0 mg
1445 kJ

Energy 340 kcal

(*) The values given in the present datasheet are based on
our best knowledge at the time of printing. They are calculated
on the basis of average values obtained from our
measurements or from the literature. These values are given
for information only and cannot be considered as
specifications. They do not constitute a guarantee as to the
properties of the products.

(**) Sodium does not come from added salt but is a
component of the gelatin.
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