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GENERAL INFORMATION

Product Name: TRUFFLE FLAVOR 2090

Product Code: 250020

COMPOSITION
Flavouring ingredients Flavouring substances
Natural flavouring substances
Substances listed in Annex 1l (A and B) Nothing
Limited Flavouring Nothing
Solvent supports and other ingredients Extra virgin olive oil
Additives Nothing

EC REGULATION n°.1334/2008 and/or EU REGULATION n®.1169/2011

FLAVOURING

ALLERGENS according to EU Regulation n® 1169/2011

The product does not contain allergens

CONSERVATION MODE

Store the product in its original packaging, away from direct light, in a dry and well ventilated place.
Minimum shelf life in original sealed packaging: 12 months at +15°C/+30°C. After this period re-evaluate
before use. Transport conditions do not affect the minimum shelf life of the product.



SENSORY CHARACTERISTICS

Odor and flavor characteristic of truffle.

CHEMICAL-PHYSICAL PARAMETERS

Microbiological analysis-(Total plate count)
Microbiological analysis-(Moulds)
Microbiological analysis-(Yeast)

NO TSE/BSE

Pesticides ext.

Heavy metals

Total residual solvents

Contaminants

Nanotechnology

Polycyclic Aromatic Hydrocarbons (PAH)
TSE/BSE Free

Radiation process

Colour

Solubility

Physical state

Density (20°C)

Refractometric index (20°C)

Less than 100 CFU/g

Less than 100 CFU/g

Less than 100 CFU/g

Conform

In conformity with Reg. EC 396/2005
In conformity with Reg.EC 1881/2006
In accordance with Dir. EC 2009/32

In compliance with Reg.1881/106 and s.a.
Absent

In compliance with Reg. EC 1933/2015
Conform

No radiation

Yellow

Total in vegetable oil at dosage of use.
Dily liquid

0,885/0,945 Kg/l

1,440/1,500

GMO (GENETICALLY MODIFIED ORGANISMS)

The product is made without the use of substances composed or derived from genetically modified

organisms (including processing aids, enzymes or extraction solvents) in accordance with EC Regulations

1829/2003 and 1830/2003. Does not require GMO labeling




