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Product name Vanilla flavor liquid
Number and packaging 107538 1 kg Plastic can
1. Description

Prepared by: MLX Date of Issue: 29-09-2022
Revised by: HER Version: 107538-1

Brownish liquid with rich taste of vanilla.
SHAKE WELL BEFORE USE

Dietary information

Halal certfied
Kosher certified Suitable for vegetarians
Organic certified Suitable for vegans

Technical specification
= Colour: Brownish
= Density: App.1.0 g/ml (20°C)
= Refractive index: 1.349-1.352

Dosage
Add according to regulation (EC) No 1333/2008 and No 1334/2008.

Ingredients and labelling instructions
Flavouring

Nutritional data per 100g

Fat 0g
hereof saturated fat Og

Carbohydrate 0g

hereof sugar Og

Protein
Salt
Alcohol

Storage and Shelf Life
This product is best used within 3 years from production date, when stored ambient at max 25°C in unopened
packaging.
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Microbiological specification

Total Aerobic microbial count 20 °C | <1 000 CFU/g NMKL 86, 2006

Yeast/Mould CFU/g NMKL 98, 2005
CFU/g NMKL 125, 2005

Allergy information

Ingredients according to EU Directive 1169/2011 annex Il | Present as an ingredient in product

Cereals containing gluten (i.e. wheat, barley, oats, spelt,
kamut or their hybridized strains) and products thereof

et
B

Milk and products thereof (incl. lactose)

Nuts i.e. Almond (Amydales communis L.), Hazelnhut
(Corylus avellana), Walnut (Juglans regia), Cashew
(Anacardium occidentale), Pecan nut (Carya illinoiesis
(Wangenh.) K. Koch), Brazil nut (Bertholletia excelsa),
Pistachio nut (Pistacia vera), Macademia nut and
Queensland nut (Macademia ternifolia) and products thereof

Celery and products thereof _

Mustard and products thereof

Sesame seeds and products thereof _

Sulphur dioxide and sulphites at concentrations of more than | No
10 mg/kg or 10 mg/litre expressed as SOz

Lupin and products thereof
Molluscs and products thereof

Composition
Water, ethanol, propylene glycol, flavouring components, color (E 150d).

Flavouring components
Flavouring substances, flavouring preparation

Ingredients with possible limitations
8.7% propylene glycol

Components of interest

Sodium benzoate, E 211 8 mg/kg
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COA
Available on request.

Legal references

This product is for food and has to be used in limited quantities.

The product fully complies with current EU food regulations.

The packaging fully complies with current EU food packaging material regulations.

Foreign object prevention
The product is sieved at max. 2 mm.

GMO
The product is not classified as a GMO according to Regulation (EC) 1829/2003 and is not in scope of
Regulation (EC) 1830/2003.

Irradiation
Not radiated according to current EU legislation.

Other comments
Custom Tariff number: 33021090

Limited Warranty PLEASE READ CAREFULLY

e The information herein is offered in good faith. It is believed to be accurate at the time of shipment.

¢ |t should not be used as a substitute for the customer’s test, the customer bears the responsibility to ensure
that the product matches the intended application, is safe and achieves the desired benefits.

e The product warranty is limited to the refund value of the purchase or the replacement only when it is
demonstrated that the product is out of the agreed sales specifications.

Caldic Ingredients Denmark A/S Phone +45 36 72 26 26

Valhgijs Allé 183 info@caldic.dk

DK-2610 Ragdovre www.caldic.com

Denmark Follow our latest updates on LinkedIn
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