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1. GENERAL INFORMATION:

Product code: 512803036

EAN (Product): 8435261900547

EAN (Box): 8436569360774

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:

Fizzy is an effervescent product with a neutral but slightly citrusy taste that combines well with
many flavours.

3. INGREDIENTS:

Sugar (54.5%), raising agent: sodium bicarbonate (E-500), acidulant: citric acid (E-330),
glucose syrup, natural aromas.

4. APPLICATION:

Use in food products. Specifics national legislation on the manufacture, the maximum amount
and the labeling of certain foods must be observed.

In contact with water gives effervescence. Digesting and refreshing beverages can be made
from this product. Neutral flavour.

It can be consumed in the usual way (directly or dissolved in water), though we also
recommend a selection of less usual uses: bath them whole in chocolate or caramel, or
grind them into a powder and mix them with other ingredients, such as fruit or sorbets.
Fizzy has a neutral flavour with a hint of citric, which allows it to be combined with any
number of flavours and ingredients. 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): 300g/10,50z

Units per box: 24

Weight box: 7,2 kg

Unit dimension: High: 175 mm
Diameter: 99 mm

Box dimension: 45 x 36 x 38,5

Box per layer: 10

Layer per palet: 18

GTIN-13 code: 8435261900547

GTIN-14 code: 8436569360774

8. SPECIFICATIONS:

Microbiological specifications

Parameter Unit Max
Total plate count Ufc/g 10
Enterobacteriaceae Ufc/g <10
Yeasts Ufc/g <10
Moulds Ufc/g <10

Typical product data

Parameter Characteristics

Appearance Irregular and granulated shape.
Odour+taste Slightly lemon

Colour White slightly blue
Granulometry Medium

9. 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.
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10. NUTRITIONAL VALUE:

Average values per 100 g EU
Energy (Kcal) 290
Energy (kJ) 1223,6
Protein g 0
Carbohydrates g 58

- Of which sugars g 54

- Of which dietary fiber g 0
Fat g 0

- Of which saturated g 0
Sodium mg 6

Salt (g of Sodium x 2,5) = 0,015 g

11. GMO STATEMENT:

The product is certified as a non-GMO product.
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.

12. PRODUCT CLASSIFICATION:

Sodium Bicarbonate Citric Acid
EC No 205-633-8 201-069-1
CAS No 144-55-8 77-92-9
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