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1. GENERAL INFORMATION: . -

Product code: 510603025

EAN (Product): 8435261901612
EAN (Box): 8436569360699
Country of origin: France

Packed in Spain, Europe. This product has been produced in accordance with the relevant EU,
local and national legislation and in compliance with the required standards for food safety and
hygiene.

guides and dietary or allergy
carefull

2. DESCRIPTION:

Azuleta is a violet flavoured, scented and colored sugar. It can be used to give a characteristic
floral note to any pastisserie creation as well as a finishing touch to cocktails. It's intense taste
can be adjusted by substituting Azuleta in part, or totally, with the sugar required for the
recipe.

3. INGREDIENTS

Crystallized sugar, water, coloring: brilliant blue (E-133) and Carminic acid (E-120), and natural
aroma.

4. APPLICATION:

Use to taste.

Use in food products. It can be used to bring a typical floral touch to any pastry or cooking
preparation and as a finish for cocktails. The intensity of the taste can be adjusted by
substituting Azuleta for part or all of the sugar in the recipe.

5. SHELF LIFE:

24 months from date of production. If stored in proper conditions.

6. RECOMMENDED STORAGE CONDITIONS:

Store in a cool and dry place out of reach of children.

7. LOGISTICS AND PACKAGING INFORMATION:

Weight unit (net): 1Kg/35.20z

Units per box: 24

Weight box: 24 kg

Unit dimension: High: 175 mm
Diameter: 99

Box dimension: 45 x 36 x 38,5 cm

Box per layer: 6

Layer per palet: 3
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GTIN-13 code: 8435261901612
GTIN-14 code: 8436569360699

8. LEGAL REQUERIMENTS:

Sugar, according to European Directive 2001/11 of the Council 20 December 2001 concerning
certain sugars intended for human consumption.

9. SPECIFICATIONS:

Features:

Aspect: Crystallized powder
Color: Violet

Odor: Sweet violet

Microbiological specifications
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Parameter Method Unit Max
Aerobic NF EN ISO 4833 UFC/G 1000
microorganism
30°C/G
Yeasts 22°C/G NF V08-059 UFC/G 50
Moulds 22°C/G NF V08-059 UFC/G 50
According to Regulation CE 2073/2005.
Physical and chemical characteristics
Parameter Unit Standard Method
Aspect/color typical E . <9 ICUMSA GS-2-11 or
uropeans points GS 2-13
Coloration Europeans points <6 ICUMSA GS 2/3-10
Ashes Europeans points <15 ICUMSA GS 2/3-17
Total Europeans points <22
Loss on drying % < 0.06 ICUMSA 2/1/3/9-15
Polarization % >99.7 ICUMSA GS 2/3-1
Reducers % <0.04 ICUMSA GS 2/3/9-5
S02 mg/kg <10 ICUMSA GS 2/3-35
Average opening microns 450 to 850 ICUMSA GS 2/9-37
Bacteriological characteristics and heavy metals.
Parameter Unit Standard Method
Microbiologie
Total mesophilic UFC/10g <200 ICUMSﬁlGS 2/3-
Yeast UFC/10g <10
Moulds UFC/10g <10
Pesticides m <0.01 Outside
PP laboratory
Heavy metals
Arsenic(As) ppm <0.1
Cadmium(Cd) <0.05
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Copper(Cu) <0.5 ICP- NF EN
Iron(Fe) <0.5 11885
Mercury(Hg) <0.01

Lead(Pb) <0.1

Radioactivity .
Cesium 134 Ba/kg <LQ (59 Bg/kg) Ia?)gté'foery
Cesium 137 <LQ (5Bg/kg)

10. ALLERGEN INFORMATION:

Presence Possible cross contamination
Cereals containing gluten and products thereof No
Crustaceans and products thereof No
Eggs and products thereof No
Fish and products thereof No
Peanuts and products thereof No
Soybeans and products thereof No
Milk and products thereof (including lactose) No
Nuts and products thereof No
Celery and products thereof No
Mustard and products thereof No
Sesame seeds and products thereof No
Sulphur dioxide and sulphites No
Lupins and products thereof No
Molluscs and products thereof No

According to RD 1334/1999 and subsequent modifications.

Regulation 1169/2011 and subsequent modifications.

11. NUTRICIONAL VALUE:
Average values per 100 g EU
Energy (Kcal) 400
Energy (kJ) 1672
Protein g 0
Carbohydrates g 100
Sugar g 100
Fat g 0
Fiber g 0
Salt mg 0

12. GMO STATEMENT:

Any ingredient used is derived from genetically modified organism.

GMO: Regulation 1829/2003

Non-ionized product: according to directive 1992/2/EC and subsequent modifications.
Regulation 915/2023 relating to maximum limits of certain contaminants in food and its

modifications.
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