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Potassio lattato is a pure potassium lact:ate, the potassium salt of natural L-lactic 

acid
_,. 

produced by fermentation of sugar.

Product  Cod.10302020

Assay 
Potassium 
Densiry (20 •e] 

Refractive index 25 •e

Clariry of solution 

Color fresh 

Form 

Positive test tor potassium 

Positive test tor lactate 

Stereoct,emical purity (S}-Ena ntiomer 

Solubility 

Tecst after ignit ion 

Color reaction with catecho I 

Acidity, as lactic acid 

Cyanide 

Heavy metals 

Arsenic (as As) 

Lead 

Merrury 

Citrate, oxalate, phosphate, tartrate 

Reducing substances 

Sugars 

Methanol / methylecsters (as methanol} 

Chlorides 

Sulfates 

Sodium 

pH direct 

pH 1096 (v/v] 

Molecular formula 

Molecular weight 

Chemical name 

potassium-L--lactate 

58.8-61.2 'l6 (w/w) 

17.9-18.6 'l6 (w/w) 

1.32-1.3s elmi 

1.415-1.422 

dear 

max. 25Apha 

syrupy liquid 

passes test 

passes tecst 
min. 97 116 

miscible wìth water 

passes tecst 

passes test 

max. 0 .18 'l6 (w/w} 

max. 0.3 ppm 

max. 5ppm 

max. 3 ppm 

max. 2ppm 
max. lppm 

passes test 

passe:s test 

passe:s test 
max. 50 ppm 

max. 50 ppm 

max. 20 ppm 

max. 0.196 Cw/w) 
6.5-8.5 

5.5-7.5 

CH,CHOHCOOK 

128 (anhydrous] 

Pot:assium -L-2-hyd roxypropa noate 
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