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Carboxymethyl cellulose CMC Specification 

Carboxymethyl	cellulose,	also	call	CMC,	it's	white	or	slightly	yellow	flocculent	fiber	powder	or	

white	powder,	odorless,	tasteless,	non-toxic;	soluble	in	cold	water	or	hot	water	to	form	a	certain	

stick	degree	transparent	solution.	Carboxymethyl	cellulose-CMC	in	the	pharmaceutical,	cosmetic,	

oil,	drilling,	paper,	textile,	printing	and	dyeing	industry,	construction	and	other	fields	has	been	

widely	used	in	production.	

 

E	No	 E466	

CAS	No.	 9004-32-4	

Einecs	No.	 265-995-8	

HS	Code	 39123100	

Specification	 Viscosity,3000-5000	

Routine	Packing	 25kg	

Place	of	origin	 China	

Certificate	 Haccp,	Kosher,	Hala,ISO	

Payment	terms:	 T/T	or	L/C	

Qty	in	20'	FCL	 20	MT	

Port	of	dispatch	 Shanghai,	Tianjin,	Qindao	

Applications	 Food	grade	Carboxymethyl	cellulose-CMC	can	

be	used	in	the	food	industry,	as	ice	cream,	

canned	food,	fast	cooking,	jam,	syrup,	

sherbet,	dessert,	ice	cream,	drinks,	etc.	as	a	

thickener,	adhesive	agent	or	by	shape.	

	

Food Grade Carboxymethyl Cellulose CMC 

Item 
  

Specification 

Molecular formula C6H7O2(OH)2OCH2COO2 
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Viscosity(2% Solution Mpa.S) 3000-5000 

Chloride (%) <1.8% 

Degree of substitution 0.65-0.85 

PH 6.0-8.0 

Moisture (%) <10% 

 

 

We’re	Carboxymethyl	cellulose	Manufacturers,	Suppliers	and	Wholesalers	in	China.	Based	on	

our	15	years	in	food	additives	&	ingredients	market,	we	have	a	knowledge	of	China	market	and	

manufacturers.	We	can	help	our	abroad	customers	save	time	selecting	good	manufacturers	and	

update	the	current	market	in	China.	

 

Contact	Us	

Website:	https://www.foodsweeteners.com/products/sodium-carboxymethyl-

cellulose/	 	

Tel:	+0086-21-	68580751	

Fax:	+0086-21-32221832	

Address:	Rm503,	Minsheng	Road	No.1403	(Shanghai	Information	Tower),	Shanghai,	

200135,	China	

E-Mail:	info@foodsweeteners.com	

 

 


