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X 5 8 P E C T I N The food information supplied by Thomas Ridley Foodservice has been provided

by the respecti ict manufacturer. Whilst we use reasonable endeavours to

check this infor nd 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 alleray
advice may change from time to time, we recommend that you always carefully
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. Article description:
This product is a blend of food additives used as a texturant. It is a thickener and/ or gelling
agent suited to the manufacture of gelling glazing’s.

2. Ingredients:
Thickener (Amidated pectin (E440ii)), sucrose, emulsifier (disodium diphosphate (E450i)
and anti-caking agent (Tricalcium phosphate (E341iii)).

3. Application and recommended use:

Use as a raw material for other food components.
10- 15¢g/ kg depending on the required texture. Mix with one part solids and add to liquid
medium at 30°C. Heat up to 80-85°C. Leave to stand refrigerated for 24 hours

4. Allergens:
Production line
INGREDIENTS (TRACES)

Allergen Presence | No presence Presence | No presence
Gluten X X
Egg and products thereof X X
Milk and products thereof X X
Nuts and products thereof X X
Peanuts and products thereof X X
Sesame seeds and products thereof X X
Soybeans and products thereof X X
Lupine and products thereof X X
Celery and products thereof X X
Mustard and products thereof X X
Sulphites X X
Crustaceans and products thereof X X
and products thereof X X
Molluscs and products thereof X X
5. Microbiological specifications:

Total plate count <1.000 UFC /g

Yeasts and moulds <100UFC/g

Escherichia coli Absent / g

Salmonella Absent / 25 g

La informacidn que se facilita en el presente documento se ajusta a nuestro conocimiento y saber.

Toda la informacion facilitada en el presente documento se considerard vdlida hasta la emision de una nueva revision.

Es responsabilidad del cliente asegurar que el uso del producto sea permitido de acuerdo con las leyes y reglamentaciones relevantes a la aplicacion
donde se pretende usarlos.
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6. Nutritional information:

Average values per 100g:
Energy 710 kJ / 170 kcal
Total fat 0,09
Of which, saturated 0,09
Total carbohydrates 159
Of which sugars 15¢
Protein 209
Salt 209

7. Recommended storage conditions:
Store in original packaging until use. Store under cool and dry conditions.

8. Shelf life:
2 years after production date. The specified shelf life can only be guaranteed for this product
id the above mentioned recommended storage conditions are respected.

9. Packaging:
White plastic jar with 500g of net weight.

10. OGM statement:
The product is processed with no-OGM raw materials in accordance with the requirements of
the GMO legislation in force in the EU, so this product does not require additional labelling.

11. EAN code:
8435553851434

La informacidn que se facilita en el presente documento se ajusta a nuestro conocimiento y saber.

Toda la informacion facilitada en el presente documento se considerard vdlida hasta la emision de una nueva revision.

Es responsabilidad del cliente asegurar que el uso del producto sea permitido de acuerdo con las leyes y reglamentaciones relevantes a la aplicacion
donde se pretende usarlos.



