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SPECIFICATION

DESCRIPTION

PHYSICAL PROPERTIES

DECLARATION in short form
DECLARATION in named form

DOSAGE

CHEMICAL ANALYSIS

MICROBIOLOGY

NUTRITIONAL DATA
(per 1009)

INGRESAN G-53/A

STABILIZING SYSTEM FOR RIPPLES AND TOPPINGS, VARIOUS

FOOD APPLICATIONS

APPEARANCE
COLOR
TASTE

E-1422, E-415
Modified starch, Xanthan gum

0.3-3.0%

MOISTURE

HEAVY METALS: LEAD
ARSENIC
MERCURY
CADMIUM

PLATE COUNT

YEAST

MOULDS

ENTEROBACTERIA
SALMONELLA
STAPHYLOCOCCUS AUREUS

ENERGY
PROTEIN
CARBOHYDRATE
FAT

FIBRE

SALT

powder
white to creamy/yellow
typical

max

max.
max.

max
max

max

max.
max.
max.

neg.
neg.

352
0g
84¢g
0g
39

.12 %

1 ppm
1 ppm
.0.1 ppm
.0.1 ppm

. 10°000/g
300/g
300/g
100/g

in 25¢g

in 1.0g

kcal / 1478 kJ

<1lg

The information contained in this specification is based on our own research and development work and is reliable to the best of our knowledge. Users should, however, conduct their
own tests to determine the suitability of our products for their own specific purposes and the legal status for their intended use of the product.
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INGREMA AG 'NQEE ma Cwiss

SHELF LIFE 24 months from production date in unopened bags

PACKAGING 25 kg paperbags with polylining

COUNTRY OF ORIGIN Switzerland

FOOD GRADE This product corresponds to current regulations of Switzerland and EU

concerning food grade, food safety, residues and contaminants.

GMO This product does not consist of, nor contain, nor is produced from
genetically modified organisms. The quality of our raw material
corresponds to the current regulations of the European Parliament on
«Genetically modified food» and «traceability and labelling of
genetically modified organisms and the traceability of food and feed
products produced from genetically modified organisms».

No declaration is requested.

IRRADIATON / FUMIGATION  Neither the product nor its raw materials are irradiated / fumigated and
do not contain any irradiated / fumigated compounds.

ALLERGENS Below table indicates the presence (as added component) and
possible cross-contaminations:
yes no fcnoiytain Allergens Description
O | 4 Cereal
O | O Crustaceans
O ] 4 Eggs
O | O Fish
O | O Peanuts
O | O Nuts
O | g Soybeans
O M A Milk * including lactose
O | O Celery
O | O Mustard
O | O Sesame
O | %} Sulphur *x
dioxide SO2
and
sulphites
(>10 mg/kg)
O M O Lupin
O 4| Mollusc
* = cross-contamination possible, traces < 1 g/kg
** = <10 mg/kg
DATE 22.02.2024

The information contained in this specification is based on our own research and development work and is reliable to the best of our knowledge. Users should, however, conduct their
own tests to determine the suitability of our products for their own specific purposes and the legal status for their intended use of the product.
Page 2 of 2



