
Where ingredient origin meets formulation intent

Chondroitin Sulfate Sodium
B O V I N E  S O U R C E

Derived from cattle bone through cooking, plant-protease enzymatic
hydrolysis, separation, purification, alcohol precipitation, drying and
milling. Quality specifications align with Chinese Pharmacopoeia, EP, BP
and USP; applications include health foods and cosmetics.

Quality profile

Item Specification Result

Appearance White or almost white powder Pass

Clarity (420 nm) Absorbance ≤0.35 0.09

Identification

Liquid phase: consistent with reference retention time Pass

IR spectrum: consistent with the reference sample
spectrum Pass

Sodium salt reaction: positive Pass

Specific rotation -20° to -30° -28.4°

pH value 5.5-7.5 6.3

Chloride ≤0.5% Pass

Sulfate ≤0.24% Pass

Protein limit ≤3.0% Pass

Loss on drying ≤12.0% 9.55%

Residue on ignition 20.0%-30.0% 25.90%

Electrophoretic purity ≤2% Pass

Bulk density (g/mL) ≥0.6 0.71

Total bacterial count (CFU/g) ≤1,000 Pass

Yeasts and molds (CFU/g) ≤100 Pass

E. coli Negative Negative

Salmonella species Negative Negative

Staphylococcus aureus (/25 g) Negative Negative

Assay (calculated on dried basis) ≥95.0% 96.80%

Packaging specifications 25 kg/drum

Storage method Cool, dry and sealed

Shelf life 2 years
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