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1. GENERAL INFORMATION:

Product code: 512604012

EAN (Product): 8435261900950
EAN (Box): 8435261900967
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:

100 % Dehydrated cubes of pineapple. Produced from fresh or frozen pineapple. Pieces up to
caliber 9 mm, yellow/gold color.
Without additives.

3. INGREDIENTS:

Diced lyophilized pineapple.

4. APPLICATION:

Use to dress dishes (salads, ice cream, desserts, etc...) and also to make jams, dry meringues,
nougats, croquants, etc...
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.

7. LOGISTICS AND PACKAGING INFORMATION:

Weight unit (net): 100g/3.520z

Units per box: 6

Weight box: 0.6 kg

Unit dimension: High: 160 mm
Diameter: 99 mm

Box per layer: 10

Layer per palet: 18

GTIN-13 code: 8435261900950

GTIN-14 code: 8435261900967
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8. LEGAL REQUERIMENTS:

The requirements of the German Food Law (LFGB and succeeding regulations) as well as
European legislation regarding food products are fulfilled with regard to the content of
pesticides, heavy metals and aflatoxins.

The product complies with the German and EU food legislation.

9. SPECIFICATIONS:

Chemical/physical
specifications

Moisture max 4 g/100g
Ash max Not specified g/100g
Ash insoluble in HCI max Not specified g/100g

Microbiological
specifications

Total plate count max 100000/g
Yeasts max 10000/g
Moulds max 10000/g
Coliforms max 500/g
E. coli max 10/g
Stap. aureus max 100/g
Salmonella Neg./25g

Foreign matters are absent as far as it can be determinate by technical or manual methods.
The product is not fumigated.
The product is not irradiated.

10. ALLERGEN INFORMATION:

Allergens: During the gently drying our products get preserved. At the same time we abstain
from giving additives to the foodstuffs as a general rule. The exact list of ingredients is listed in
each product specification.

Our wide product range contains food products that belong to Regulation (EU) N°© 1169/2011 of
the Europen Parliament and of the Council of 25 October 2011 on the provisition of food
information to consumers. At present these foods are: shrimps, celeriac/celery, mustard grains,
sesame, egg products, milk/milk products and gluten containing products.

Our assortment of goods also comprises coriander and other umbelliferae, carrots, corn (maize)
and peas.

Allergens were taken into account within the framework of our HACCP-system. As a result of
this consideration we can say that by our defined and documented cleaning operations (wet
cleaning) of the equipment encountered by products and the random verification, we nearly
exclude the contamination of our products with allergens. But we would like to point out, that
the European Centre for Allergy Research Foundation (ECARF; www.ecarf.org ) expressly
acknowledges, that even with intensive care the risk of cross-contamination can only reduced
down to a minimum but can never be excluded.
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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

Gluten-Statement: We hereby confirm that the product mentioned above does not contain
gluten above the 20 ppm limit specified in (EC) No 41/2009.

11. NUTRICIONAL VALUE:

Average values per 100 g EU
Energy (Kcal) 360
Energy (kJ) 1500
Protein g 3
Carbohydrates g 77
Of which sugars g 77
Fat g 1
Of which saturated g 0,1
Fiber g 9
Organics acids g 4
Sodium g 12
Salt g 0,03
Minerals g 2

These nutritional data are on average (literature: Souci, Fachmann, Kraut: Die
Zusammensetzung der Lebensmittel (1986/87/94 o. 2000)). Other sources of information can
be used, too. There are tolerances due to natural and technological variations. If this ingredient
is incorpored into a formulated item, it is recommended that the customer product nutrition
facts be based upon analysis of the finished product.

Salt is calculated by Sodium content.

12. GMO STATEMENT:

We confirm that the product(s) delivered do not need to be specially labeled according to
directive 1829/2003/CE and 1830/2003/CE.
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13. LABEL:

8435261 900950‘

SOLEGRAELLS
duzman

Net Weight

100g/3.520z €

Distributed by Guzmiin Gastronomia SU
Longitudinl 5, 53 - E-08040 Barcaona (Spain)

1.+34 832 628910 - nfolguzmangastronomia.com
. slograels.com - www.gumangastrosomia.com

100% NATURAL

LYO-SABORES

Alber y rerman Adnis

Nutritional Values (Per 100g product). This values arefo indcative purposes
Energy 1,520 ki / 364 keal - Fat 1g (saturated 0.1¢) - Carbohydrates 79g (Sugars 79g)

Protein 3g - Salt 0.025¢ - Dietary fibre

@ Ingredientes: Dados de pifa lioflizada.
LyoSabores 100% Natural es una linea de Ingredientes
naturales seleccionados por Alberty Ferran Adta a los
que se les ha extraido totalmente el agua (Iofizacidn).
Son envasados sin consevantes manteniendo su sabor,
aroma y color oniginales para que disfrute de toda su
calidad y valor nutrcional. Modo de empleo: Usaren
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@ Ingrédients : Dés d'ananas lyophilisés.

LyoSabores 100 % Natural est une gamme d'ngrédents
naturels sélectionnés par Albert et Ferran Adria dont
toute Feau 3 616 exraie gréce 3 un processus de
Iyophilisation. I Sont conditionnés sans conservateurs
et gardent leurs saveurs, ardmes et couleurs d'orgine
pour vous offrir une qualité et un apport nutrtionnel
optimums. Utlisation : Pour assalsonner vos salades,
glaces ou desserts, ou pour a préparation de confitres,
meningues, nougats et croquants,

Lot/ A consommer depréfrence avant e :virembalizge.
Conserve dans n endo fras e ec.
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i ot ¥ voher a tapar rapkdamente

Unefois e pot ouvert, utfiser
12 quantté souhaitée e refermer rapidement pour
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@ ingredients: Diced Iyophilised pinezpple.
LyoSabores 100% Natural s 3 n of natural
Ingredients selected by Albert and Ferran Ad3
from which the water has been completelyremoved

© mtaten: Gefrergetrocknete Ananaswirfel
LyoSabores 100% Natural st ene Produktne natureine,
von Albrtund Ferran A ausgewahier Zutate, Genen
das Wasser volstindig entzogen wurce (Lyophilsaton oder

preservatives, malntaining thelr lavour, aroma and
original colours so that you can enjoy all thelr qualtty
and nutritional value. How to use: Use to dress
dishes (salads, ice cream, desserts etc) and also to
make Jams, dry meringues, nougats, croquants, etc.
Batch / Best before: see base.

Store ina cool and iy place.

VERY IMPORTANT! Once opened, use the
an

‘abgepackt und bewahren ihen urspringichen Geschmack
W auch i Aroma und ihre Farbe, Sodass Sie unveranderte
Qualtit und Nahrwerte ethalten. Verwendung: Zum Verzieren
und Wirzen von Gerichten (Salate, E1s, Nachspeisen usw) wie
‘auch bel der Zubereitung von Marmeladen, trockenem Baiser,
Nougat, Krokant etc. Los/ Midesten halthar bis:siehe Boden.

A einem kil wnd tockenen Ot aufbewchven.

/\ SEHRWICHTIG! hech e DfencerVepacing e

contact with humid atmospheres.

wieder veschleen, um das Endrngen v Lifteuchtgizuemeien

NATURAL CRUNCHY FRUIT FOR DESSERTS AND SNACKS

pina

Diced lyophilised pineapple

Based on: Product information of the manufacturer.

@ ingredienti:Dad! i ananas liofiizzato.
LyoSabores 100% Natural 2 unz lnea ol ngredlents

@ Ingredienser: Frysetarret ananas.
Lyosahom 100% Natural er en produktiinje bestende
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1 colore original In modo da apprezzame tutta la
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usare per condire | pitti(insalate, gelati, dessert..) e
per a preparazione di mamellate, meringhe, nougat,
croccant

Lotto/Consumare preferivimente entro i: vedere I3 ase.
Conserareinluogo fresco e ascto.

g deres
smag, aroma og oprindelige farve bevares, s2 mzn tl
enhver tid kan nyde deres fulde kvaltet og nazringsvzzrdi
Brugsanvisning: Bruges tl at pynte maden (salater, Is,
dessarter ) sam U ave mamelade, maengs,
nougat, krokan

Batch- nJmmer/Anvnnaes inden: se bunden.
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@ ingredinten: Gelyofiiseerde ananasbiokjes.
LyoSabores 100% natuuri s cen ere natuutke
Ingredénten geseecteerd door Aer en Frran AdTS, waaraan
het watervolledi s onttrokken (yofisate. Ze worden zonder
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smazk, geuren keur bewsard blven en u volop kunt genieten
Van e kwaltelt en voedingswaarde van deze ngredinten.
Gebrulksaanwizing: e gebrulen voor het 0p smaak brengen
Van gerechten (salades, s, nagerechten..) ook oor het
maken van jam, droog schuimgebak, noga,croquant...

Part/ Ten minste houdbaar tot: zie onderkan.

Op een droge en kosle piaats bewaren.
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