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TECHNICAL SPECIFICATION

MC1527 PRODUCT: GLACE ORANGE FILLETS

DESCRIPTION : PRODUCT OBTAINED BY A SLOW GLACING PROCESS, OF SELECTED
ORANGE PEEL, OF FIRM FLESH WITHOUT SPOTS AND DAMAGES. THE GLACING PROCESS
1S PERFORMED USING GLUCOSE SYRUP 60% AND SUGAR 40%

THE SHAPE IS MADE USING SPECIAL EQUIPMENTS.

INGREDIENTS: ORANGE PEEL FILLETS, GLUCOSE-FRUCTOSE SYRUP, SUGAR, ACIDITY
ADJUSTER: CITRIC ACID E330, PRESERVATIVE: SUPLHUR DIOXIDE (E220) TRACES.

PHYSICAL CHARACTERISTICS:

Length-width  : 50/100 mm — 0,5/0,8 mm

Foreign bodies: All the efforts are direct to absence.

Residual syrup (quantity of remaining syrup after draining of 24 hours) : max35%

CHEMICAL CHARACTERISTICS:
OPTIC RESIDUAL @ 20°C : 75+-3 °Bx

PH @ 20°C : 3,5-45
Sulphur dioxide E220 (traces) : < 100 ppm
Pesticides residuals : within EU limits
ACIDITY (as citric acid) : 0,01 -0,20 %
Aw (water activity) : 0,65 —-0,80

MICROBIOLOGICAL CHARACTERISTICS:

TVC UFC/G o MAX 5.000
YEASTS AND MOULDS UFC/G : MAX 500
SALMONELLA UFC/25G . ABSENT
COLIFORMS UFC/G . ABSENT

TYPICAL CHARACTERISTICS:

COLOR : BRILLIANT AND UNIFORM ORANGE
SMELL : INTENSE TYPICAL OF FRUIT, WITHOUT FOREIGN ODOURS
TASTE : SWEET NO BITTER OR ACID OR FERMENTED

APPEARANCE : THE FILLETS ARE TRANSLUCID AND DRY WITH SMOOTH SURFACE
CONSISTENCE : DOUGHY

INTENDED USE

The product is used just like, for decoration of confectioner products. This product is direct to
professional/industrial use.

PACKING:
Plastic pot of 900 grs, carton with 10 pieces
Carton of 5 or 10 kg bulk
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SHELF LIFE:

Storage temperature : room temperature min. +5°C max +20°C
Shelf life : 12 months from production date

Store in a cool and dry place.

I.D.A.V. SRL

ALBA LIST : INTOLERANCE DATA

NAME PRODUCT: Glace fruit
Milk proteins 01| 0 | Crustacean & shellfish 13 | 0 | Sulphite (E220 until E228) |25 1
Lactose 020 Mollusc 26| 0
Egg products 03| 0| Cocoa 1510 27
Soya proteins 040 16 28
Soya ol 05| 0 | Leguminous plants 1710 29
Gluten 06 | 0 | Hazelnuts, almonds 1810 30

Other nuts * 19| 0 | Coriander 31| 0

Rye 08 | 0 | Peanut 20| 0 | Celery 32| 0
Cattle beef 09| 0| Peanut oil 21|0 33
Pork beef 10| 0 | Sesame 22| 0 | Umbelliferae — Carrot 34| 0
Chicken beef 11| 0| Sesame oil 23| 0| Lupine 35| 0
Fish 12| 0 | Glutaminate 24 | 0 | Mustard 36| 0

1 =Present or 0 = Absent or
? = If there is insufficient information available or if the article contains just traces of the pertinent substance.

Other nuts* = walnuts, pecan nuts, cashew nuts, pistachio nuts, Brazil nuts, macadamia nuts

GMO DECLARATION :

Markelbach & Corne NV declare that we do not use any GMO and to the best of our
knowledge neither do our suppliers. The above mentioned details are to the best of our
knowledge true and accurate. Any information and recommendation provided in this data
sheet is without warranty or guarantee since conditions of use are beyond our control.
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