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1. General information:

Group name food colour

Article numbre: 24501

Product description: Image:

2.Ingredients:

%

3. Allergens: (definitions following EU directives 2003/89/EG and 2006/142/EG)

(+:contains / -: free from / ?: may contain traces or unknown)

Gluten - Nuts -

Shellfish - Celery -

Egg - Mustard -

Fish - Sesame -

Peanuts - SO2 and sulphite: > 10mgSO2/kg -

Soya - Lupin -

Milk - Marine molluscs -

Food Colours:

Productspecification

for glazing and protecting 

neutral cocoa butter spray

Neutral cocoa butter spray (24501)

surfaces in icing and marzipan

Name

cocoabutter

propellant: LPG

issued by: Frederik Lauwers

function: quality manager

version number: 1.1

date: 26/03/2008



4. Physical parameters: p2/2

Moisture -

Total fat -

5. Microbiological parameters:

Total plate count

Yeasts

Moulds

Enterobacteriaceae

E. coli

Salmonella

6. Organoleptic parameters:

Taste neutral

Odour neutral

Look (glazing effect)

7. Nutritional value table: (per 100g)

Energy - kcal

Energy - kJ

Carbohydrates - g

Proteins - g

Fat - g

8. GMO-declaration:

No GMO ingredients or addifives (EU Directive 1829&1830/2003/EG) yes

9. Packaging and storage:

Net volume 400ml

Packaging measurements Ø 65mm, height: 200mm

Packagingmaterial metal

Quantity per box 200ml

Shelf life 18 months from productiondate

Storage conditions <50°C, free from sunlight

10. Label example:

Modecor label with:

- ingredients

- lotnumber

- shelf life

100/g

AFNOR NF V08-054

0/25g

100000/g

Method

10000/g AFNOR NF V08-059

AFNOR NF V08-051

Parameter

10000/g

AFNOR NF V08-053

AFNOR NF V08-052*

Max. value

100/g

AFNOR NF V08-059
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1. User instructions:

- for food products

- keep the bottle on a temperature of 20-25°C two hours before use

- shake well

- spray a thin and homogeneous layer from about 20cm

2. Safety instructions:

- protect from sunlight and do not expose to temperatures >50°C

- do not breath vapours directly

- do not spray in the eyes

- avoid excessive use

- only use in well ventilated area

- do not pierce or burn bottles even after use

- do not smoke when using the bottle

- keep oud of reach of children

- dispose the bottle only when empty

inflammable
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