Cumulative mass (%)

Product Data Sheet
Extra 5/0

Description and applications
Extra 5/0 talc is recommended for cosmetic and food applications.

Typical Properties

Whiteness (Minolta CR300, illuMINANT DB5/2°) Y ...uuiiiiiiiiiiiiiit et e e e e e e e e e e e s et aeaeeessasbsbeneeeessennnnees 91.0
BLE.T. (ISO 9277) oottt ettt ettt ettt ettt n e 3.2m?lg
DENSIY (ISO 7BT/L0) ..ottt ee e e et e et e e et e e et et e e e et et ee et et e et ee s ee e st esen et ee e eens 2.78 g/cm®
TapPed DUIK AENSILY (ISO 7BT/LL) ..ot et e et e ettt ee e eee e 0.90 g/cm®
L0O0SE DUIK AENSIEY (EN 1097/3)......veeeeeeeeeeeeeeeeeeeee e ees e et eeeeee et es s eet e eee s eeet et es s eee e s eee s eeen e een e 0.50 g/cm®
[RECTi = T 1Y o [ OO PP PRI 1.57
[ L0 L Lo TS (Y o] g ST o711 ) PP UR S PPPPPPPRTOt 1
MOISEUFE (L05°C) (ISO T87/2) ..ottt ee et <02%

(O] 1= o 1= 1 ) 1o o JP P REP SRR 33 ml/100 g

Food additive compliance
- European Directive 95/2/EC: Talc registered for use as food additive under EC number E553b (Annex IV)
- European Directive 2008/84/EC: Extra 5/0 complies with required purity criteria for use as food additive

Compliant with UK Cosmetic Toiletry and Perfumery Association (CTPA) specifications
Compliant with US Personal Care Products Council (PCPC) specifications

Screen residue (AIPINE AIMETL) = TOHIM ...oiiii ettt e e ettt e e e e e e et et e e e e e e e nntbeeeaaeeeaanntaneeaaaaaanns Max. 2.0%
Particle Size Distribution by Sedigraph by Laser Mastersizer
Sedimentation analysis, Stokes’ Law (ISO 13317-3) Laser diffraction, Mie Theory (ISO 13320-1)
Median Diameter: 12.0pm Median Diameter: 26.2pm
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INCI name: Talc

CAS n° 14807-96-6
EINECS n° 238-877-9
Cl: 77 718

JSCI: 41

Notice: Although the data listed are typical, they are not production specifications.
The supplier provides the data in good faith, however it makes no warranty or

&
representation of any kind, express or implied, regarding the information given or w I M E RYS I
product described including any warranty of suitability for a particular purpose. /
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