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1. GENERAL INFORMATION:

Product code: 512202016

EAN (Product): 8436537450438

EAN (Box): 8436537450435

Origin: Germany

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:

Gelly is a 220 bloom gelling product of porcine origin, which allows gelatins of variable
hardness to be made: soft, smooth, medium, etc. It is ideal for elaborations of moldable
spherification, aspics and an infinity of recipes.

3. INGREDIENTS:

Food gelatin of porcine origin.

4. APPLICATION:

Dose: 5% kg. Dissolve hot with the liquid. Thermoreversible.

5. SHELF LIFE:

48 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): 500g/17,640z

Units per box: 24

Weight box: 12 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: 8436537450438

GTIN-14 code: 8436537450435
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Products conform to AFNOR and recognized for human consumption.

8. LEGAL REQUIREMENTS:

9. SPECIFICATIONS:

Organoleptic Characteristics:

Taste neutral
Aspect powder
Colour Clear

Odor neutral

Microbiological specifications:

Total germs N.S.
Aerobics <1000/1g
Enterobacteriaceae N.S.
E. coli 0/10g
Salmonella 0/25¢g
Pathogenic staph 0/1qg
Sulfite reduction 0/1g
Yeast N.S.
Coliforms N.S.
Fecal coliform N.S.
Staphylococcus N.S.
ASR N.S.

N.S: Not significant

Physical/ chemical specifications:

pH 20°C 4.4 + 0,50
Granulometry 30 £ 5 mesh
Density 200C N.S. = 0,50
Moisture <12%

The above analyzes are performed either internally or from the datasheets of our suppliers.

Other specifications
Gel strength: 220 + 5 Bloom, Viscosity
(6,67% / ED / 60°C) +0,3Pa/s, heavy
metals < 50mg/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
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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:
Average values per 100 g EU
Energy (Kcal) 380
Energy (kJ) 1588
Protein g 95
Carbohydrates g 0
Of which sugars g 0
Fat g 0
Of which saturated g 0
Sodium mg 0,1
Moisture content g 0,2
Salt g 7,5

12. GMO STATEMENT:

The product is derived from non-genetically modified products and will be certified as a non-GM
product.

The product is not subject to labeling acc. to regulations 1829/2003/EC and 1830/2003/EC.
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. LABEL:
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un prodotto gelfcante 220 bloom diorigine suina, che

liscia, media, ecc. € ideale per elaborazioni di serificazioni
‘modellabl, gelatine e uninfnitadi rcette. Gelly non
‘aggiunge alcun sapore alla preparazione. Istruzioni per
Tuso: Dosaggio 5% kg, Scioglere  caldo con i liquido.

Gelly

Creates classic gelatines and aspics

etichettaConsenvare inun uogofresco e ascitt, () fuori dolo
portatade bambini
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Gelys een geleerproduct 220 bloom van

waarmee gelatines van varizbele

glad, medit

aspics en eenoneindig aantal recepten. Gelly voegt geen

5% kg. i
Part/Ten mitste houdbaartot: zeabel. Bewasr op eenkoele
droge plaats () buiten het bereik van kinderen.

@ Ingredienser: Fadevaregelatine af svin oprindelse.
Gelly er et 220 bloom geleringsprodukt af svin oprindelse,
som ger det muligt at fremstille gelatiner med variabel
hérched: bled, glat, medium osv. Den er ideel tl
udarbejdelse af formbar sterificering, skygge og en
wendelighed af opskrifter. Gelly tilfoer ingen smag tl
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Opbevares pd et koligy, tort sted (1) utigengeligt for bom.
© Ingredientes: Geltina alimentaria d origen porcino.
"4 s s

bloom, que permite realizar gelatinas de dureza variable:
blanda, tersa, media, etc. E ideal para elaboraciones de

Based on: Product information of the manufacturer.
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Nutritional Vales (Per 100g product).
Energy  15881J /380 keal - Fat Og (saturated Og)
Carbohydrates < Og (Sugars 0g)
Dietaryfbre Og - Proten 95¢ - Sak 0.25¢
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