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MOLD AND ROPE INHIBITOR 
ACTIVE INGREDIENT: 

Calcium Propionate ......... 98.00/0 by wt 

INERT INGREDIENTS, 
Including Moisture: ........... 2.0% by wt 

KEEP OUT OF REACH OF CHILDREN 

FOR INDUSTRIAL OR FEED USES ONLY 
Directions for use are given in ~echni
cal literature available on request. 
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U.S.D.A. REG. NO. 271-29 
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rOOD CHEMICALS 

Ibl:-"(; 1l[()Il,\:\'" m~um UF 
:->uDI L~I AND CALClL'~l PR()PILl~~ATr.S 

It..: BAKERY PRODL'CTS 

!HOB,\1\-S S'J(jiUfll PI'upi()natl' alld BI()BAl\-C CalciLi:1 Pt'opiullate 
a 1'1' I •. , ( 'l' I I l' II t asp I' I • S I' r vat i v e ,.; tIl I' (' tar d IIH,[ cI :~ r I II" t il "ill d till JIll ; b i. t 
['llpiTH'S";. These are COIlUllOI1 proulerns pnc(Juntered Ivith bakery products 
hilt're tll(>[,t' l'xists a tLrne la:c>; l)('t1.vl'Cn bahing and "UJlSllll:ption. BIOBAN 
allt i:::yc()t ic iH':'l'nts eifect i.vely ret-anj pl'udul't sp,li I agl' on prui(Jngecl 
:;tll['aC>;I' v;ith'lut at'fecting [a~tt'. aroma. III' iJakin~ quality. Bflth 
BIOBAN -S and B10BAN-C are frl()c1-~racl(' pl"JUliC'tS !n(,l: t- i m; the FUfn] 

C { \( I ( , \.' S 'J C I r, ; +' : ~ • ....." +- : ,',. ~ ..... ....... ~ ..... f --- .... lLlI...OlJ.·JJI~. 

Calciurn pt'opionatt' appear:; II) tH' the IJl'eSl!I'vativl' ui 

('!:U;l'l' rUl' yl!ast-Iea\l!J1l'u do;!'.:;hs in that thet'l' is 110 intl!l'fercnce 
\'.ltll 111(! activity uf till' yl'ast. ,\t a c{lIlL'elltrati.lm ()i U.2-0.S% 
;ja";l'd ()n tIH . .' \'.·eight u1' till! fluUl'. cClI('ill';: pl'npi,mat(' considerably 
i:;:pl'U\'eS stul'age lil'(' u1' the iJah(;d ",flUlis. I.e .. inhi.bits t'olJiness 
dfld l'l'dUCl'S muld fut'lliatiull. FllIl'~llS SPUt'l'S Ilot'l:;ally d" Il{lt survive 
t hI: iJak i Ill.'; Pl'()('l'SS. so sil'l i lac!' i fl iJl"'ali lilH' ill).'; s t.)rage is cal:s!'d 
,n latl:l' l'ollta'illllati<Hl I"itl! ;;lll!t! .... sl)('11 as Claur)spllriul11. Pl'T1icill.;u:n. 
,\;-;pl'l')-,: i II us . 01' nt het' L('sS-CflllmHlII ''':l'T1I.'t'C}. 

Anti':lycl)tic al.!;l'llts als" "lJlJ .. 'd 1)(' :lll'rrl'p'lI'at!'d ill tJattl'l's 
il thl' Lakl'd pt'lldu(,t is tfl IJl' stflt'('d If'I' ('\tl'Jl(IL>t! Pl't'iflds. SudiunJ 
PI'I.lpiflJlut(' i,., l'sIJl'l'ially sJlitalJil' I,ll' "ai",''i alld Iltll!'I' :1<'11,<; fit' thi,s 
tYPl:· 

As all aitl'l'Il<J.l ;\'" til :JlJ ',I'i""";! ,"I, ,I, t i,!' d,),;,.'!, Ill' iJat tl'['. 
! 11f dIll j'j'\'('llt 1(' a;:":t'Ilt iilly ;)1 1 app~ :t'll l! . :." "r .!'; ;1("':--i III 

h'I'J.P;Jl:I'S. F(I/' SUl'iJ ;ll'{,J,,'t,... CIS [;1',,\,'1' ':1 ·.,1', .• 'J[I', II,:,.., t,'!'lllliqUI' 
i,; pJ.rt ;l'ulal'ly 1'1 H'ct ivt.:. ,h i,... ClI ... " t',.' ", '''I:: IW'''':,'llat" 
a;J~)i !l~d ill L.lIl I)j I .~I)r'i.lY tfl tIll' i ,111'--,',,'(: t', 

i l .,,!_! ·lId.l l'~l~,tl";-, 

II'tClI'rlirl',', 'ijl"i la',~" dill' t" ';,"itl~l'fl\o.'til 

i 1111 i iJ i: i I'L~ ['f)I' i lll'~;S !'LllI';"!] Jr, fl,.l(:.iL..!.~ 
i II : I d i, I 'li . " I II 1(1 ....... 

"'{',<"'{'I: I f'I': "\1.'" 
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Conformity to Governmental Regulations 

Fond aduItIvl's, such as scdillm and calcium propiunate, 
even thou~h ~enera Ily reco~n iz('u as safe (CRAS) by the Food and 
Drug Administrati.()n, must be llsed undcr cunditions of gnod 
manufacturing llt'al'tice. The amount of BIllBAN added as chemical 
preservatIve IllUst n(Jl pxcl'l'd the UIllOUUt reasonab ly t'equ ired to 
accompl ish the ant imycClt ic l'f'fect. These food-grade chemil'als 
aLso mus t be s tured and h'IHlll'd as f nod i n~~rl'd ients . 

Sodium pr'opiollatl' or calciulll propionate, or a mixture 
of the two, at'e peL'lliitted as optional antimycotil' ingredIents in 
any of the followi.ng bahcry products having Standards of Identity 
as shown in the Federal Food Add it ives Re~u lat ions (21 CFR 17). 

Total lise is limited to not more than 0.32 part per 
each IOU parts by weIght of fl our in: 

Bread, rolls, or buns 
White bread, rolls, or buns 
Enriched bl'cad, rolls, ot' buns 
Milk bread, rolls, or buns 
Raisin bl'ead, rolls. or huns 

Total use is limited to not n1(Jt'l' than 0.38 part per 
each 100 parts by \ve 19ht of fl ou r in: 

Whole \,,]wat bread, l'olls. Ilr buns 
Gr'aham bread. r'oLis, Ill' bUllS 

Entire \lIheat br'cad. t'olls, Ul' bUllS 

Similar'ly, sodium aml/(Il' calcitull pr{)p:()Ilate al'l' 
permitted as optional anti,ny'-'otil' in~2,l'l'dL(~Ilts in any at' till' 
following cheeses having Standards or Identity as shown in the 
Federal Fuod Additive'S R(,gulati()[1s (21 CFR If)). The mold
inhibiting propiunates may comlJl'!S(' nut llIore than 0.3% by \.;eight 
of the cheese or cheese food. 

Use i.s I illl i ted to prudul't 111 till' form of s I ices or 
C'uts in C()IlS11ntl'I'-S ii'l' ra('ka~l's ()i': 

Pas tC'Ul' i.zl'd IH'()Cl'SS clll't'se, Hi. tll 01' 

\<Jitlwut i't'uits. vl'·2,t'LdGlt's, or ml'ats 

I'dS tr'ut' i i'.('d IJ j l'lltil'd ('I1('I's('. \V L til ot' 
\\'iL\wut fruits. v(':~f'lalJ!l's. 01' :i.(,~lts 

Pas teur i z('d I" tICl'SS C\ll'l'SP rood. \'1 i t h 
Ill' \vitli()llL frLlits. \'l'l..',l'taull'c;. UI' !Ill'dtc; 

USC' is 1 i!1li.ll'd tn pt'oliul'l in 1'11IISIIIlH'I'-S iZI' i'cU';,'ll..',lS ',f": 

CI!I d I c:ck l'lwl'sl' l'1)(Jd. \V i til <)1' \oJ it 1'''111 
fl'uils. vl':"';l'lablps. <l/' illl'ats 



ThL' f-I<'at IllSPl'Cti.lJIl Divis;ol1 nr thl' U.S. DqJut'tllll'llt or 
,\'-',1' il'lIi lill'(' Ill'l'lll i lsi 1)(' iIIl'IJI'Pll:'LJ.t i()1l III sot! tUIll alld/ol' cal c illm 
jJI'lq)illll,ill' ill pi/;'il L'I'lI;,:l ilt i.I :Ililxillllllll ()j' ll.32 part pl'l' "<lell IOU 
pal't" 'II' J'i'llIl' lIsl'd. 

ThL're at:'l' l'l'L'ta i II labe 1 in~ rl'quil'l'llll'nts fot:' pt:'odlll'ts 
l'IJllti.linill).!, sudiulIl and/ur calcium propionatl' as pcrmittcd (lptinnal 
illgr('llil'lIts. BLJ.kct:'y ppodul'ts must bl' lab('lcd " addpd 
t() l'l'tat'd sp()i.la~l';" chl'('se [ll'oducts must iJe labelcd " _____ _ 
added tu petard mold iJ;rowth" UL' " added as a 
(Jresl'rvative." The blank is to be filled in with the commoll name 
ur the mold-inhibiting ingredient 0[' ingredicnts used. FUL'ther, 
wherevl'L' the name of thl' food appears on the label SI! conspicuously 
as tu be seen easily under customary conditions uf purchase, the 
abovl' statemcnt shalt immcdiatcly and cunspicuousty precede or 
[0110\\1 such food name \\Iithnut illtervening mattl'p, 

Typici.lt Propcrties 

Purity, % by wt (min.) 
Illcrt ingredients, including 

moisture, % by wt (max.) 
Appearance 
Bulk dcnsity, lb/ft3 

COlltailll'PS 

BIOBAN-S 
Sodium 

Propionate 

99,0 

1.0 

BIOBAN-C 
Calcium 

Propionate 

98.0 

2.0 
granular white powder 
30-35 30-35 

BIOBAN .. S SodiulIl Propionate or BIOBAN-C Calcium Propionate 
as j()od-grade IJrodul'ts meeting the specifications of the Food 
C hl'111 i ca Is C od('x are packaiJ;ed i.n SO - I b 1 am i.na ted paper bags or in 
tiLl!}' druills containing l5U lb net \\Ieight. 

S tOt'C COIl ta illers j n a eno I, dry p I ac(~ under san i tary 
cOllditions. Keep cUlltaillel'S tightly c.:loscd. SodiulIl ppopionall' 
is de liqUl'scent alld w ill. cake if all.owed to becoille damp. CalciulIl 
prup i onate is lIluch le~;s hygroscop j c and genera 1 I y pema i.ns frce-
f I I )vi i Ilg , 

Till' 1'lallui'actUI'''I' aS~,'IIJll'S Ill) 1'( spons ibil i ty when 
t!JI'se pr()ducts arE' II(Jl uo.;"t1 ill al'l'ln'dancl' with tIll' 
instruct i()Yls and ini'tll'lilill j'lIl l'{J11la inl'd hl'rein. 

'1-71 1'1' illt('d ill U.S.f\.. 


