TRUFFIERES
DE RABASSE

PRODUCT SPECIFICATION
FAT-SOLUBLE TRUFFLE FLAVOR 2091

DESCRIPTION

ORIGIN

COMPOSITION

APPLICATION

DOSAGE

MICROBIOLOGICAL CRITERIA

STORAGE

PACKAGING

D.L.U.O

RECOMMENDED LABELING

COMPLIANCE

REF.: 250008

Appearance Oily liquid

Colour Smell Characteristic light to
and taste dark yellow
FRANCE

Flavoring substances
Supports : sunflower oil

Flavoring for the food industry

Depending on the wording. Comply with current
regulations.

Total flora <10000 cfu/g
Yeast and mould < 100 cfu/g
Salmonella Absence/25¢g
E. Coli Absence/10g

Store at room temperature (in a dry place) in the
original hermetically sealed packaging

Jerry can of 5 Kg or on request

Six months under recommended storage
conditions.

Flavor
This product complies with EU Regulation

1334/2008. Does not contain GMOs and has not
undergone ionization treatment.

*** PRODUCT INTENDED FOR THE FOOD INDUSTRY AND NOT FOR RETAIL SALE.

The information contained herein is provided without warranty. They are given for information purposes only. Due to complex and changing
regulations, customers need to ensure for themselves that the ingredients in this product are allowed in the final product and in any resale

markets.
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TRUFFIERES
DE RABASSE

PRODUCT: TRUFFLE FLAVOR REF 250008

ALLERGENES YES | NO COMMENT
Cereals containing gluten (i.e. wheat, barley,
oats, spelt, kamut or their hybridized strains), and X =
products made from these cereals 5
3e
® 2
Crustaceans and crustacean products X % <§“
e
Eggs and egg products X e S
SO
Fish and fish products X 8 g
o
- "0
Peanuts and peanut products X % 8
© O
Soy and soy products X ) E\_’E
©
e
'c .q_J
Milk and milk-based products (including lactose) X g IQ
g
Nuts, namely almonds, hazelnuts, cashews, pecans, Brazil @ @ B
nuts, pistachios, macadamia nuts and Queensland nuts, and X g S ,;_‘E
products thereof ol
<2
o <
Celery and celery products X g 2
o=
2 s
o <
Mustard and mustard products X o 8
53
"('“‘ ©
Sesame seeds and sesame seed products X < g
i
Sulphur dioxide and sulphites in concentrations greater than 10 X % g
mg/kg or 10 mg/litre expressed as SO2 = :%-
50
X%
Lupin and lupin products X ©
o
>
Molluscs and shellfish products X
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TRUFFIERES
DE RABASSE

NUTRITIONAL VALUES

PRODUCT: TRUFFLE FLAVOR REF 250008

Nutritional values Per 100g
Lipids 88
Sodium total 0.976
2
Glucides / Carbohydrates NR
Ashes NR
Protein NR
Fibers NR
Saturated fatty acid 9,15
Unsaturated fatty acids 75,4
Monounsaturated fatty acids 22,8
Polyunsaturated fatty acids 50,5

These values are given as an indication, values estimated from our raw materials.
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