Color Dust Liposoluble - Brown

CONTENT 20 gr
INGREDIENTS Colouring: E102 / Colouring: E122 / Colouring: E133
PROPELLANT -

USER INSTRUCTIONS

Powder suitable to be dispersed in fat masses for the decoration of food, in particular of confectionery
and fine bakery (pastries, cookies, cakes and wafers). Directly add the powder to the product to be
colored or apply with a brush to the surface to be decorated.

CAUTIONS Do not ingest directly. The color of the product may show slight variations due to the characteristics of
the raw materials. E102 E122 : may have an adverse effect on activityand attention in children
Protect from sunlight and do not expose to temperature exceeding 50 °C. Store tightly closed in a cool
CONDITIONS OF STORAGE
and dry place.
SHELF-LIFE (months) 36

MAXIMUN DOSAGE

0,5 cat. 5.4 Allegato 11/ Annex Il Reg. 1333/2008

DISTRIBUTED BY:

Martellato Srl - Via Rovigo 1/B - 35010 Vigonza (PD)- Italy

i ENERGY EC o 2
I.Uk DUST TOTAL FAT g <0,5
beoct SATURATED FATTY ACIDS g <05
o CARBOHYDRATE g <01
SUGARS g <05
PROTEIN g 0
SALT g 0.9
CONTAL g 19.97

The product are not standardised on the above given nutritional values.

Due to the nature of the products, the nutritional values ca vary and therefore this data represent only typical average values.
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TECHNICAL SHEET 40LCP305 AZO

Color Dust Liposoluble - Brown

Allergen list

(European regulation 1169/2011 and subsequent modifications

Cereals containing gluten & derivates - Celery &derivates -
Milk & derivates (including lactose) ! Sesame & derivates -
Eggs & derivates - Sulphur dioxide and sulphites >10mg/Kg or 10mg/L !
Soya & derivates 1 Crustaceans & derivates -
Groundnuts & derivates - Fishes & derivates -
Nuts (almonds, filberts, walnuts, pistachios, macadamias, Lupins & derivates -

cashhews, pecans, Brazil nuts) & derivates ]
Molluscs & derivates -

Mustard & derivates -

Legend

- absence +presence I'possible presence by contamination

Declaration of absendce of genetically modified organisms
(European regulations 2003/1829/CE, 2003/1830/CE and subsequent modifications)

Martellato declares under its responsability that the product of this chart are produced with no genetically modified organism (GMO)
(European regulations
2003/1829/CE, 2003/1830/CE and subsequent modifications)

Microbiological specifications

Standard plate count (cfu/g) <103 Yeasts and moulds (cfu/g) <103 Total coliforms (cfu/g) absent in 1g

Declaration of conformity

Martellato declares under its responsability that the product of this chart is in accordance with the law in force:
european regulations 1333/2008, 1129/2011, 1169/2011, 231/2012 and subsequent modifications)
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