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Sporix ®
Sporix ® series is colorless, white glassy powder. It is called as 
acidic sodium polyphosphate or sodium ultrametaphosphate.  
It is specially designed for multifunctional usage in food industry.



SPORIX® SERIES

Sporix ® series is colorless, white glassy powder. It is called 
acidic sodium polyphosphate or sodium ultrametaphosphate. 
It is specially designed for multifunctional usage in the food 
industry. It is a very acidic polyphosphate and strongly  
hygroscopic. Due to its unique character, it is superior to other 
polyphosphate in chelating metallic ions, especially at the low 
pH range such as 2.0-5.0. It has an excellent function in  
controlling microbial growth, antioxidation, antibrowning and  
pH buffering. Because of its acidity, it is suitable for being in 
fruit juice, carbonated beverage, pickle and fermented sauce. 
The pH of 1% solution is around 1.9 – 2.3. As the solubility in 
water at room temperature is low, it should be dissolved little  
by little for use.

Functions
- Prevent discoloration due to enzymatic process and chemical oxidation
- Stabilize Vitamin C in vegetable and juice
- Control pH (buffering effect on low pH range such as 2.0-5.0)
- Chelate metallic ions
- Inhibit microbial growth
- Less sour taste than citric acid



Applications &  
Recommended Usage

Specification

Application Usage (%)

SPORIX SPORIX 2DC SPORIX O2801 SPORIX O2802

Effects & Benefits

Carbonated beverage, juice 0.05 - 0.1 Less sour taste than citric acid, pH buffering, anti-oxidation, preservation,  
anti-discoloration

Soy sauce 0.05 - 0.1 Anti-discoloration, chelating of metallic ions

Bean paste, red pepper paste 0.05 - 0.1 Anti-sedimentation, preservation, pH buffering, anti-discoloration

Seasoning sauce 0.1 - 0.2 Anti-discoloration, improvement of taste, preservation

Jam 0.1 - 0.15 Anti-discoloration, anti-dispersion, pH buffering, preservation

Canned fruits 0.05 - 0.3 Anti-sedimentation, taste improvement, chelating of metallic ions, pH buffering

Green tea drink & beverage 0.05 - 0.1 Anti-discoloration, taste improvement (control of bitter taste)

Dried fruit 1 - 5 Anti-discoloration

Appearance White crystal, granule of granular powder, white powder

Test for sodium Passes test

Test for phosphate Passes test

P2O5 (%) 60 - 83 67 - 73 67.5 - 73.0 67.5 - 73.0

pH (1% Solution) 1.8 - 2.2 2.2 - 2.7 2.2 - 2.7 2.8 - 3.3

Arsenic (ppm) 2 Max. 4 Max. 4 Max. 4 Max.

Lead (ppm) 2 Max. 4 Max. 4 Max. 3.9 Max.

Fluoride (ppm) 10 Max. - - -

Insoluble substance 0.1 Max. 0.1 Max. 0.1 Max. 0.1 Max.

Standard Packing 

Storage

Shelf Life

20 kgs net carton box containing 4 bags of 5kg  
(or 10bags of 2kg) each in an aluminum foil bag

In a cool and dry place, sealing tightly after use 
Keep away from direct sunlight and humidity 

2 years from manufacturing date 
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