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DESIGNATION :
VANILLA FLAVOR

- Not for retail sale.
> Field of application

Shake before use..

> Indicative Dosage:

- Recommended dosage: 0.1 to 2.00%

> Technical characteristics

natural flavoring substances (in accordance with Regulation
872/2012).Invert sugar, water, propylene glycol E1520 3%,
alcohol 1% vol., acidifier E330.

> Conditioning
- Aromatic additive for foodstuffs. Limited use. Do not ingest as is. -

Plastic container of 1 kg.

> Retention Period

14 month from the date of manufacture,

under the storage conditions described below.

> Storage conditions :
Composition : Flavoring agents: Flavoring preparations, -

Room temperature (+18°C to +22°C) in the
original packaging, properly closed, away from
air and light. Avoid significant and repeated

thermal shocks. Do not expose to sunlight.

Preservative : potassium sorbate E202 100 mg/kg.

Restricted or regulated substances : coumarin 22 mg/kg.

> Allergens :

> Legislation

« Natural vanilla flavor with other natural flavors»
« Natural vanilla flavor»
« Vanilla flavor»

- lonized ingredients: NO
- Ingredients derived from corn or soy: NO . . . .
) G,%AO ingredients or GMO derivativeys: NO > List of ingredients for sale to the final
- Major Potential Allergenic Ingredients: NO consumer: ' '
- Cereals and derivatives containing gluten NO Flavoring agents: Flavoring preparations, natural
(content > 200 ppm) flavoring substances (in accordance with
- Soy and derivative NO Regulation 872/2012). Invert sugar, water,
- Crustaceans, fish and derivatives NO propylene glycol E1520 3%, alcohol 1% vol.,
- Eggs, milk and derivatives (Proteins, lactose, etc.) NO acidifier E330. Potassium sorbate E202 100
- Nuts (Walnuts, hazelnuts, almonds, peanuts,etc.) NO mg/kg. Coumarin 22 mg/kg.
- Sunflower seeds, sesame and derivatives NO
- Sulphites at a concentration of 10mg/kg in S02 NO
- Other NO
> Organoleptic characteristics
Appearance : Liquid >
Color : Brown ([ gy
Taster : Typical of vanilla. k]
Compliance : Aroma and flavor must match the last accepted lot o ||

> Physico-chemical characteristics

- Solubility : Hydrosolub

- Density :1.320 +/- 0.020
- Flash point :>60°C +/-1.0
- Alcool :3% plp

Nutritional value (per 100g)

Protein :0.1g
Fat o
Carbohydrate 168 %
Sodium o

Calorific value (Kjoulé) 11118
Calorific value (Kcalorie) : 267

The content of this sheet does not in any
way engage our responsibility, strictly
limited to the supply of controlled
specialties, legally authorized for sale
and compliant with the
generally indicated on the packaging.

regulations
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