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E-Z Glo( Feed Mill Products
PRODUCT STABILITY

We guarantee the physical, positional, chemical and microbiological stability of all of the E-Z Glo Feed Mill Products for the recommended shelf life periods when our storage and handling instructions are followed.  The results of our research tests verifying product stability are presented below.

Physical Stability.  These viscosity tests determine the tendency and extent of age thickening in the products.  The results confirm that at normal indoor temperatures between 65o-70oF all E-Z Glo formulas do become thicker over time, but the viscosity values at the end of the recommended shelf life periods are well within the appropriate ranges for easy handling for all products.







Time

Viscosity in cps

Product     



(Weeks)

         70ºF            

E-Z Glo 68



12

2,000 - 8,000


E-Z Glo 73



10

2,000 - 9,000

Age Thickening.  An innovative technology now makes it possible for us to offer a new product guarantee to our customers:  E-Z Glo products are guaranteed against age thickening and gelation problems over the specified product shelf life.

Chemical Stability.  E-Z Glo contains fat.  To determine whether the fat is chemically stable, Research conducted peroxide tests.  A peroxide value of over 70 would indicate that the fat was beginning to break down chemically and become rancid.  All of the E-Z Glo formulas had peroxide values of 0 at the beginning and end of the test period.  All E-Z Glo products are chemically stable.







Time

Peroxide


Product




(Weeks)

  Value  

E-Z Glo 68



0

0

12

0


E-Z Glo 73



0

0 







6

0

Positional Stability.  These tests determine whether the products separate or remain homogeneous over time.  This is particularly important for products containing fat.  The test involves analyzing samples from the top and bottom of research test batches immediately after they are made and at the end of the normal shelf life period.  The results indicate that for all E-Z Glo products the combined test results for fat and solids show a variation of less than 4% overall.  All of the E-Z Glo products are positionally stable during their recommended shelf life periods.

Time


Positional

Product



(Weeks)


Stability %

E-Z Glo 68


0


100.0%






12


96.0%


E-Z Glo 73


0


100.0%

10 98.0%
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Microbiological Stability.  To determine whether E-Z Glo products would provide an environment where mold, yeast or other micro-organisms would grow causing fermentation problems, research conducted tests to measure the production of carbon dioxide.  Cane molasses is considered microbiologically stable at 23,000 ppm of CO2.  The level of CO2 production indicating fermentation was significantly lower with the E-Z Glo products than cane molasses at two weeks.  E-Z Glo products are microbiologically stable.

Time




Product



(Weeks)

CO2ppm

79.5 Brix Cane Molasses

2

23,000


E-Z Glo 68


2

3,000


E-Z Glo 73


2

3,000

Used as recommended, all E-Z Glo products are stable during the specified shelf life periods.

Recommended Shelf Life.



Time

Product



(Weeks)

E-Z Glo 68


12


E-Z Glo 73


10
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