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Product name:
Article No:
Product Definition :

Ingredients:

Content List %

Chemical-physical characteristics:

Microbiological characteristics:

Allergen :

Packing:

Shelf life:

Storage conditions:

Regulations

MEISTER SUGAR PASTE - BABY PINK

MMO038

Sugar Paste is used for coating cakes,making of roses and figures for
deceration of cakes

Sugar% 75

Glucose Syrup % 8

Vegetable Fat %5(palm,cotton)
Water

Humectant (Glycerol)

Modified Patato Starch % 2
Thickener ( Sodium Carboxymethyl cellulose)
Preservative (Potassium sorbate)
Flavour (Vanilla)

Acidity Regulator (Citric Acid )
Colorants ( Allura Red AC)

Milk Fat 3 0%
Milk Proteins 3 0%
Stach / Glucose s %2 - %8
Sugar/ Isoglucose / Invert Sugar %75 -%0-%0

Colour Pink

Appearance Dough From

Taste Vanilla Taste

Odour Vanilla Odour

Coliform <1 X 10 cfu/g
Salmonella Absentin 25 g
E.coli Absentin25g
L.monocytogenes Absentin 25 g
Moulds <1 X 10 cfu/g
Yeasts <1 X 10 cfu/g

Does not contain.

Sealed pail weighing 250 gram - 48 sealed pails per outer export box.
Sealed pail weighing 1 kg- 12 sealed pails per outer export box.
Sealed pail weighing 2,5 kg- 8 sealed pails per outer export box.
Sealed pail weighing 5 kg- 4 sealed pails per outer export box.

24 months after production in closed packaging at 25 °C.

Preferably cold storage, however not necessary.After opening,
limited shelf life.

The carefully chosen materials are in accordance with the applicable
regulations as well as purity requirement standards FAO/WHO

In addition to FAO/WHO standards,the products fulfils the Islamic
regulations and all demanded standards of Islamic countries.
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