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7 Thomas Ridley QC Dept.
GLUCO /= | 12:55 pm, 11 Ju1 2024
I — The food information supplied by Thomas Ridley Foodservice has been provided

by the respective product manufacturer. Whilst we use reasonable endeavours to
check this information and ensure its accuracy, we do not give any warranty

(whether express or implied), guarantee or representation that it is true, accurate
1. GENERAL INFORMATION: or complete In any respect.
As product information, ingredients, nutritional guides and dietary or allergy
advice may change from time to time, we recommend that you always carefully
P d Ct d . 5 1 1 70 1 0 1 1 read the product label prior to using or consuming any such products. You
roduct code: should not solely rely upon the information we provide and make your own

as to the suitability or otherwise of any given product.

EAN (product): 8435261900097
EAN (Box): 8436569360811
Origin: Netherlands

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.

2. DESCRIPTION:

Gluco is created by mixing two calcium salts. It provides the right amount of calcium ti the bases
of the spheres of them to react with the Algin. It does not affect the taste of the food in any way.

3. INGREDIENTS:

Acidulant: calcium lactate (E-327) and hardener: calcium gluconate (E-578).

4. APPLICATION:

Mixture of two calcium salts that produce a product rich in calcium and perfect for the technique
of inverse spherification.

There is no particular maximum amount of use, however, specifics national legislation on the
manufacture, the maximum amount and the labeling of certain foods must be observed.

Dissolve 5 — 10g/I at room temperature in an aqueous medium.

Produces a product rich in calcium and perfect for the technique of Inverse Spherification
technique, while adding no flavour whatsoever to the food under preparation. In the food industry
calcium gluconolactate is used to enrich different foodstuffs with calcium. Gluco was chosen for
its excellent behavior in spherification processes. To avoid difficulties in dissolving it's better to
add Gluco before any other powder product. For use directions, receipts and applications see web
page: www.albertyferranadria.com.

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.
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7. LOGISTICS AND PACKAGING INFORMATION:

Weight unit (net): 600g/ 21,10z

Units per box: 24
Weight box: 14,4 kg

Unit dimension: High: 175 mm
Diameter: 99
Box dimension: 45 x 36 x 38,5

Box per layer: 10
Layer per palet: 18

GTIN-13 code: 8435261900097
GTIN-14 code: 8436569360811

8. LEGAL REQUERIMENTS:

e USA: Gras per 21CFR184.1207 & 21CFR184.1199.

e Each individual ingredient complies with latest FCC and or 2008/84/EC.

e Asdescribed in the Directive 95/2/EC this product E 578 and E 327 meet the requirements
for additives for human consumption.

e As described in the USA 21 CFR § 184.1199 and § 184.1207 each component is a direct
food substance affirmed as generally recognized as safe (GRAS).

9. SPECIFICATIONS:

Assay Assay calcium 10.0-11.0%

Purity Loss on drying 5.0-10.0%
Acidity Max. 0.45% as lactic acid
pH 10% cold solution (20°C) | 6.0-8.0
Sucrose and reducing sugars | Passes test
Heavy metals total Max. 10 ppm
Lead Max. 1 ppm
Arsenic Max. 1.5 ppm
Magnesium and alkali salts Max. 0.5%
Fluoride Max. 15 ppm
Mercury Max. 1 ppm

Volatile fatty acids

Passes test

Microbiology

Total aerobic viable count

Max. 1000 CFU/g

Moulds

Max. 50 CFU/g

Yeasts Max. 10 CFU/g
Enterobacteriaceae Absent in 1g
Salmonella Absent in 50g

Physical-chemical
properties

Initial solubility in water

Min. 20g/100ml at 20°C

Typical product data

Appearance: agglomerated powder.

Colour: white to off white

Odour: odourless
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*According to Regulation (EU) No 1169/2011

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. NUTRITIONAL VALUE:
Nutritional information* per 100g product EU
Calories (kcal/Kj) 256
/1070
Protein g 0
Total carbohydrates g 81,5
Fat g 0
Saturated fat g 0
Dietary fiber g 0
Sal g 0,007

12. GMO STATEMENT:

Reference is made to Regulation (EC) No. 1829/2003 of the European Parliament and the
council of 22 September 2003 on the genetically modified food and feed.

Based on the facts that:
1. Gluco basic product i.e. lactic acid and the gluconic acid are produced by micro-
organisms
2. The manufacturer uses only non-GMO micro-organisms in its production processes
It's concluded that Gluco is non-GMO (=non genetically modified food or feed).

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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13. PRODUCT CLASSIFICATION:

Calcium lactate | Calcium gluconate
EC No 249-953-3 -
CAS No 28305-25-1 299-28-5

14. LABEL:

7  Nutritional Vabies (Per 100¢.
Energy 1,070 k) / 256 keal - Fat Og (seturated Og)
s Organic acids 81.5g- C . drates 81.5g (Sugars Og) - Distaryfitre Og
7 Protsin Og - Sak 0.007¢ ' m 105¢
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Based on: Product information of the manucturer.

Review date: 18-December-2023 Revision number: 10
Revised by: Approved by:
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