
 

 

 

CALCIUM SULFATE: (TERRA ALBA) 

GENERAL DESCRIPTION: 
USG Terra Alba-F&P Grade, the dihydrate form of calcium sulfate, is made by fine-grinding and air-separating a 

select, high-purity white gypsum containing about 20% water of crystallization. U.S. Gypsum Calcium Sulfate 

products serve the food, beverage, and pharmaceutical industrial as industries as an economical source of 

supplemental calcium. They are used in enriched flour and breads, cereals, baking powder, yeast foods, bread 

conditioners, canned vegetables and artificially sweetened jellies and preserves.  

 

APPLICATIONS: 
*** In beer manufacturing, the calcium ion, together with 

the needed buffering action as provided by proper water 

correction, promotes proper gelatinization of the starch in 

the cooker mash, as well as protein degradation and starch 

conversion. Thus, yield in the main mash is increased. In 

addition, the color of the wort is improved, and better 

precipitation and flocculation of undesirable protein 

complexes are achieved. The result is a paler, smoother-

tasting beer with improved stability and shelf life*** 

 

 
 

 

 

 

 
 

   

 

 

 

 

 

 

 

***For more detail about product handling & safety info, please refer to the Material Safety Data Sheet*** 

 


