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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
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
m I n I read the product label prior to using or consuming any such products. You
should not solely rely upon the information we provide and make your own
as to the suitability or otherwise of any given product.

1. GENERAL INFORMATION:

Product code: 512202021

EAN (Product): 8435553851212

EAN (Box): 8436537450254

Country of origin: Spain

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:

Kappa is a gelling agent made from algae. It allows the creation of firm and brittle textured
gelatines. Thanks to its quick gelling time, it is ideal for making coatings.

3. INGREDIENTS:

Gelling agent: carrageenan (E-407) and medium: potassium chloride (E-508).

4. APPLICATION:

Features:

e Gelling and water binding agent for meat products.

e Can be dispersed in the brine solution before dissolving the salt, but dispersion is
facilitated by adding Kappa after dissolving the salt.

e Is specially designed for multi-needle injection and will cause no clogging of filters or
needles.

e Is designed to dissolve during normal pasteurization, even in the presence of 3.5%
sodium chloride.

Properties:
e Rapid gelification that allows covering an ingredient. Mix while cold and bring to a boil.
Its rapid gelification allows us to cover an ingredient. Once gelled, it can withstand
temperatures of up to about 60°C. In acidic mediums loses part of it gelling capacity
though.

Typical applications:
- Cooked cured ham
- Cooked poultry
- Turkey breast
Typical Use level: 0.3 — 0.6% based on the final meat product.

Use in food products. Maximum dose in determinate products: 10 g/Kg*
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*Specifics national legislation on the manufacture, the maximum amount and the labeling of
certain foods must be observed.
For use directions, receipts and applications see web page: www.albertyferranadria.com

Limitation of use:

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): 150g/5,290z

Units per box: 12

Weight box: 2,7 kg

Unit dimension: High: 120 mm
Diameter: 75 mm

Box dimension: 32 x 26 x 14

Box per layer: 10

Layer per palet: 18

GTIN-13 code: 8435553851212

GTIN-14 code: 8436537450254

8. LEGAL REQUERIMENTS:

The hydrocolloid(s) in question complies with current purity criteria according to:
e Food and Drug Administration
e FAOQ//JECFA specifications
e EU directive

9. SPECIFICATIONS:

Property Specification
pH (0.5% solution) 7.0-10.0
Loss on drying, % <=12.0

* Meat gel strength, g TA.XT2 >= 180
Aerobic plate count, CFU/g <= 5000
Yeast and Mould, CFU/g <= 200

*Functional Property for the product

Other characteristics:
o Texture free-flowing powder.
o Particle size less than 3% gum on a 0.075mm test sieve (DIN 80, 200 US mesh)
e Colour cream to light tan
e Essentially flavourless, free from off-flavours and odors.
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10. ALLERGEN INFORMATION:

*According to Regulation (EU) No 1169/2011

Presence Possible cross Contamination
Cereals containing gluten and products thereof No X
Crustaceans and products thereof No X
Eggs and products thereof No X
Fish and products thereof No X
Peanuts and products thereof No X
Soybeans and products thereof No X
Milk and products thereof (including lactose) No X
Nuts and products thereof No X
Celery and products thereof No X
Mustard and products thereof No X
Sesame seeds and products thereof No X
Sulphur dioxide and sulphites No X
Lupins and products thereof No
Molluscs and products thereof No
11. NUTRICIONAL VALUE:
Non-Sucrose type | EU
*Proximate per 100g
Energy (kJ) (maximum) 481
Energy (Kcal) (maximum) 115
Total carbohydrate, g (maximum) 0
Sucrose, g (max) 0
Dietary fibres, g (max) 56
Total Fat, g 0
Total protein, g 0
Salt, g 1,21

The above values are calculated from data analysis and should be considered “typical” and not
a specification.

12. GMO STATEMENT:

Carrageenan gum lines of products meet all U.S. standards and specifications and are subject
to the general regulations governing food ingredients. Such products are not considered
“bioengineered foods"” as defined by the Food and Drug Administration’s recent proposed rule
governing such foods.

Carrageenan gum lines of products use non-GMO raw materials which comply with European
Council Directive 2001/18/EC concerning the deliberate release of genetically modified
organisms and EC Directives 1829/2003 and 1830/2003 concerning traceability of raw
materials and labeling.

13. PRODUCT CLASSIFICATION:

Carrageenan (E-407) Potassium chloride (E-508)
CAS Ne 9000-07-1 T447-40-7
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@ Ingredienti: gelficante: carragenina (E-407), supporto:
i i gutine, uova,

pesce, sola, latte, sesamo, crostacel, sedano, senape, noccioline &
sofiti || Kappa & un gelficante ricavato dalle alghe. Permette di

rapida gelficazione, & ideale per e coperture. Preparazione:

lingrediene.
gelificant gl Moo sevemad
Dose massima per determinati aimenti: 10¢/Kg. Lotto/Consumare:
pref. entro i vedi base. Conservare in un luogo fresco e asciutto, (1) fuori
aila portata def bambini

o
ullummlodﬂe (E-508). Kan spoven wu eferen, vis, soja, melk,
m, schaaidiren, selder, ot i slfomn beveten

v-n-n-
Kappa

geleert heel sne en is Gaardoor deaal voor coatings. Gebrulk:
Het gerecht emee

‘bedekeen. Kappa verliest aan geleerksacht in zure gerechten. In

bepa 10g per Ke.
‘afkoeling. Parti/Tenminste houdbaar tot: zie onderzide. Koel en roog (1)
buiten berek van indren bewaren.
@ Ingredienser: Geleringsmiddel: Carageenan (E-407) og.
g, fs, soja, ., sesam, krebsdy, soler, sennep, nocder of
‘sulfitter. Kappa er te geleringsmiddel, udvundet af alger. Produktet
ger

i
fikseres. | syige medier mister produktet devist sin geleringsevne.

10g/1 Party/Mindst hoidbar t: Se bund. Opbevar kalgt o tort (1) den for
borms rekkevidde.

® soporte:
‘huevo, pescado, soja, leche, sésamo, crustéceos, apio, mostaza,
frutos secos y sulftos. Kappa es un gelfcante proveniente de las
algas. Proporciona gelatinas de textura fime y quebradiza. Gracias
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Kappa

Gelatin for quick coatings

/

Nutritional Values (Per 100g product).

Energy 481.¢ wu/nsml FMDI(SIWMD‘)
Carbohydrates O (Sugars Og) - Dietary fibre 565
Protein 0.8¢ - Sak 1.21g

*This values are for indicative purposes only.
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 ingrediente. En medios dc od

e v base. Consenvar en lgar fresco y seco, (1) fuera del acance delos
nifos.

o S
potassium chloride (E-508). May contan traces of lten, eg. fish,
‘soy, milk, sesame, crustaceans, celery, mustard, nuts and sulfites.
Kappa's. agae.

- AR
is ideal for making coatins. How to use: Mix while cold, bring to
boil and cover the In

reduced. Maxim.

10 per kg, Batcy Bestbefore:see base. Stae n 3 oo, dry plce (1) out
of reach o cidren.

@ Ingrédients : Gélifant: cameghénane (E-407) et support:

des aeufs, du poisson, du soja, du lit, du sésame, des crustacés,
du céler, de la moutarde, des noix et des sultes. Kappa est un

iest

A »

Utiisation

10g/Ke
Teni au ras et au sec (1) et hors de poide des enfants.

© 2zutaten: Geliemnittel: Camageen (E-407) und Trager:
Kaliumchlorid (E-508). Kan Spuren von Giuten, Eier, Fisch, Soja,
Mich, Sesam, Krebstiere, Sellere, Senf, Nisse und Sulfte
enthatten p FirGelees mit

fester

2um Glasieren.

aufkochen und Zutat glasieren. In sauren Medien verliert Kappa

‘einen Teil seiner Geliefahigei. Fir Lebensmittel,

Verdwendung. Hochstdosis in bestmmien Lebensmittein: 10 pro
(U]

Xe
von Kingern fernhaten.

Based on: Product information of the manufacturer.
Review date: 19 September, 2023 Revision number: 6
Revised by: Approved by:

Quality Responsible Quality Manager
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