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DENOMINATION 
ARTÍCLE: NATURAL VANILLA BOURBON PASTE ARTICLE CODE: F060001 

RGSEAA 
PRODUCER: 

23.003617/B,  25.002305/B , 40.060019/B 

 HS CODE: 09052000 

 

 

1. INGREDIENTS: 

In decreasing weight order: 

 

Invert sugar, glucose syrup, natural flavor, bourbon vanilla (2.5%) *, natural coloring: beta-carotene (E160a). 

 

May contain traces of nuts, eggs and milk. 

(*): Origin Madagascar. 

 

 

2. INSTRUCTIONS FOR USE: 

Dissolve 50g of product in 1Kg of mix. 

Remove before use. 

 

 

3. ORGANOLEPTIC PARAMETERS: 

Color: Dark brown with amber tones and presence of vanilla seeds. 

Smell: Very intense bourbon vanilla. 

Flavor: Very intense bourbon vanilla. 

 

4. NUTRITIONAL INFORMATION: 

 

           VNUTRITIONAL VALUES for 100g: 

Energy value 1275 kj / 304.5 
kcal 

1275 kj / 304,5 kcal 

Fat <0.5 g < 0,5 g 

of which saturated fat <0.1 g < 0,1 g 

Carbohydrates 70.0 g 70,0 g 

of which sugars 51.3 g  51,3 g 

Protein 0.5 g 0,5 g 

Salt <0.1 g <0,1 g 
 

 

 

5. MICROBIOLOGICAL PARAMETERS: 

 

 
 

Mesophilic aerobes ≤ 100000 
CFU / g 

≤ 100000 UFC/g 

Molds and yeasts ≤ 100 CFU 
/ g 

≤ 100 UFC/g 

Enterobacteriaceae Absence 
/ g 

Absence/g 

E.coli Absence / g Absence/g 

Salmonella shigella Absence 
/ 25g 

Absence/25g 

rw
Stamp
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2. ALERGENS: 
 

 INGREDIENTS  ROOM (TRACES) 

AlERGEN Presence No presence Presence No presence 

Gluten  X  X 

Egg products  X X  

Dairy Products  X  X 

Nuts  X X  

Peanuts  X  X 

Sesame  X  X 

Soy  X X  

Lupins  X  X 

Celery  X  X 

Mustard  X  X 

Sulphites  X  X 

Crustaceans  X  X 

Fish  X  X 

Mollusks  X  X 

 

 

3. STORAGE CONDITIONS: 

Store in a cool and dry place, keeping the container closed and preserving it from direct light and aggressive 

odors. 

4. PREFERRED CONSUMPTION: 

See date indicated on the label of the bottle. Once opened, keep refrigerated: 3-6 ºC 

It is recommended to use it preferably for 18 months from the date of manufacture, as long as it is kept in its 

original container, closed and in the aforementioned storage conditions. 

 

5. PACKAGING / LOGISTICS SHEET: 

*TIN FORMAT 1,250 Kg net weight: 

White polypropylene jar with lid and security seal. 

White cardboard box with 6 tins 

*TIN FORMAT 125g net weight: 

Cristal  jar with lid and security seal. 

Cardboard box with 12 tins 
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