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XANTANA mini

1. GENERAL INFORMATION:

and dietary
u al

Product code: 512302010

EAN (Product): 8435553851236

EAN (Box): 8436537450247

Country of origin: Austria

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:

Xantana is obtained from fermented corn starch. It is a fibre with excellent thickening
properties as well as good suspension ability (it maintains elements in liquid without them
sinking).

3. INGREDIENTS:

Thickener: xanthan Gum (E-415)

4. APPLICATION:

Food additive, pharmaceutical and industrial (thickener and stabilizer)

To thicken in cold or hot. Also to make recipes in suspension. For use directions, receipts and
applications see web page: www.albertyferranadria.com. For utilization in food preparations,
limited use.

For professional use.

Limitation of use:
See:
- Regulation (E.C) N°© 1333/2008 of the European Parliament and of the Council of 16
December 2008 of food additives.
- And their modifications (Reg. 2015/647).

5. SHELLIFE:

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

6. RECOMMENDED STORAGE CONDITIONS:

Store in a cool, dry place out of reach of children.
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7. LOGISTICS AND PACKAGING INFORMATION:

Weight unit (net): 190g/6,70z

Units per box: 12

Weight box: 2.28 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: 8435553851236

GTIN-14 code: 8436537450247

8. SPECIFICATIONS:

Limits
Aspect Powder
Clarity of solution (transmittance at 600 mm), 85
% min.
Assay % 91,0 -108,0
Viscosity (1% in CIK at 1%, 25°C) 1300 - 1700
Viscosity ration V1/V2 max. 1,45
Loss of drying %, max. 12,0
pH (1% in water) 6,0-38,0
Isopropanol, ppm., max. 500
Powder Colour, min 70
Pyruvic acid, %, min. 1,5
Ashes, % 6,5-16,0
N2, %, max. 1,5
Heavy metals., ppm., max. 20
As, ppm, max. 2
Pb, ppm, max. 2
Hg, ppm, max. 1
Cd, ppm, max. 1
Organic volatile Impurities (USP) Conform

Other polisacharides

Conform Ph.Eur

Total Aerobis, max. 1000/g
Molds., max 50/g
Yeasts., max. 50/g
Salmonella Negative/25¢g
E.coli Negative/25¢g
Coliforms Negative/25¢g
Estaphylococcus aureus Negative/g
Pseudomonas Aerugionosa Negative/g

9. 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
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Peanuts and products thereof No

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

10. NUTRICIONAL VALUE:

Non-Sucrose type | EU
*Proximate per 100g

Energy (kJ) (maximum) 683

Energy (Kcal) (maximum) 170
Total carbohydrate, g (maximum) 0
Sucrose, g (max) 0
Dietary fibres, g (max) 80
Total Fat, g 0

Total protein, g 2.5

Salt, g 7.6

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

11. GMO STATEMENT:
The manufacturer does not use genetically modified production strains*, ingredients or

other elements for the manufacture of the xanthana gum.
*No GMO in the meaning of directive 90/219/EC and as amended in directive 2011/18/EC.

12. PRODUCT CLASSIFICATION:

CAS No 11138 —66 -2
E No 415
EINECS No 234 -394 -2
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13.LABEL:

SOLEGRAELLS

duzman

@ Ingredienti: addensante: gomma di xantano (E-415). Pud.

IAr =

www.albertyferranadria.com

contenere tracce di gltine, uova, pesce, soia att, sesamo, THICKENERS @) Ingredients: Thickener xanthan gum (E-415). Moy contain
mmumunmrwoﬁmzwml—l—:iun traces of gluten, egg, fish, soy, milk, sesame, crustaceans,
Euna mustard, nuts and sulftes. Xantana i obtained from fererted
Wmmldl grande potere addensante e sospensore (mantiene: com starch, Itis ol fibee with m“ﬂ‘hlm\ﬂ‘uwﬂiﬁ as well
elementi n sospensiane in un lquido, senza che precipitina). a5 o0 s [ - without
1-40g/1 luzic utilizzando
o of e, § o a8 s 0. e Wy o ek o b e e Sender both cold
limitato in preparazioni alimentari. Dose massima per determinati and hot. Limited use in food. Maximum amount for s| foods:
alimenti: 10g/Kg. Lotto /Consumare pref. entro it: vedi base. Conservare in. 10g per kg. Batch/ Best before: see base. Wlﬂimﬂrywt(llwt
un huogo fresco e asciutto, (1) fuori dala portata dei bambini.
D ingredianton: e e R @ Ingrédients: Eaississant: gomme xanthane (E-415), Peut
sporengtn, e, el, sesam, schaaldieren, seideri, XANTHAN GUM POWDER contenir des traces de gluten, des s, du poisson, o Soje, du
i i a lait, du sésame, des du csler, de la moutarde, des noix
et des sulfites. Xantana est obtenu 3 partir de la fermentation de.
. NetWeight 1909/6.70z Tamidon de mais. I sagit d'une fbre & fort pouvoir épaississan et
iments d

behulp van
een staaimber, 10t 4 grom per ter Kan zowe koud 3 wamm

Maxinale dosering in bepaside woedngsmdeten: 10 gam serke

e oo (1) tuten berek an ceren bearen.

@ Ingredienser: Fortykningsmiddel: mmmwmuxs»m
indeholde spor af gluten, g, fisk, s0ja, maelk, sesam, krebsdyr,
seller, sennep, nodder og sulfitter. Xantana fremstiles ved gaering af
majsstivelse. Produktet er et fioer med en velfungerende fortyknings-
g suspensionsevne (kan baere elementer in vaeske, uden at de
ke Pomcancmlie Qs 1 g methes 14/ v
en stavpisker, bade koldt og varmt. brug i fodevar

Ivisse 0k

‘bund. Opbevar kolgt og tort, U)WHIH’D‘HSIM

© ingredientes: Espesante: Goma xantana (E-415). Poode.
mﬂrzrm nms de gluten, huevo, , soje
e e e e

s ‘parir e Ia fermentacion del aimidén de maiz Es una fiba
de gran poder espesants y suspensor (mantiene elementos en un
liquido sin que se hundan). Modo de empleos: Disohver en medio

. anto en fiio y

de 1-4g/1. Uso restringido en alimentos. Dosis méxms en
‘determinados alimentos: 10g/Kg. Lote/Consumir referentement

de: ver base. Consenvar en ogar frescoy seco, (1) fuera del alcance de los
s

d il
‘aqueux 3 laide d'un mixeur plongeant 1-4 g /1, & foid comme &
chaud. é es aliments. Dose

cenains aliments - 10 g / Kg. Loy/a consommer de préféence avant: ir

enfants.

© 2zutaten: Verdickungsmittel: Xanthan (E 415). Kan Spuren
von Gluten, e, Fisch, Soja, Milch, Sesam, Krebstere, Seflri,
Sent, Nisse g Sufe nthafen, Kantana wi ousfementerer

Elemene in einer Flssighet im Schwebezustand, 50 dass S icht
absinken. Anwendung: 1-4 ¢ pro Liter Flissigkeit (wdssriges
‘Medium) mit einem smmmmmm Wikt in kakten und warmen
ereigrungen. Fi el begrenzte Verwendung.
Hochetdot n besimmien Lobersrei: 10 pro k.

1)wn
Kingern femhalten.

Nutritional Values (Per 100g product).
Energy 683 k) / 170 kcal - Fat <O (saturated Og)
Carbonyrates Og (Sugars Og) - Dieary ber 80¢
Potein 25¢ -Sa 7.6¢

“This vales are for indicative purposes any.

Based on: Product information of the manufacturer.
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