
TRI SODIUM 
CITRATE
Sodium is the most abundant cation 
in the extracellular fluid and maintains 
the water balance in the body.
Tri Sodium Citrate is implemented in 
foods, beverages mainly as a buffering 
or emulsifying agent.

SPECIFICATION

Molecular formula C6H5Na3O7 .2H2O

Molecular weight 294.11

Mineral Content 23.2-23.6%

Packaging 25Kg

CAS number 6132-04-3

GRADES

Gadot Grade Description Na % Recommended Application

Tri Sodium Citrate
Fine Granular

23 Electrolyte beverages, soft drinks, juices, frozen 
food, cereals, dairyStandard Granular

Tri Sodium Citrate 
Anhydrous Fine Granular 26.7 Detergents, instant drinks, Anticaking agent



The information contained has been compiled carefully to the best of our knowledge. We do not accept any responsibility 
or liability for the information given in respect to the described product.

GBi is a leading GMP manufacturer of ingredients for the Nutraceutical, Food, Beverage and 
Pharmaceutical industries. We are committed to providing the highest quality products and 
reliability of supply for our customers. Gadot has more than 50 years of experience delivering 
high bioavailable products including tailor-made solutions and soluble minerals.
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 pH regulator

 Chelating agent

 Buffering agent

 Emulsifying agent

FUNCTIONS
 White crystals

 Saline taste

 Odorless

 Soluble
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