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Was erwartet Sie heute?

» Bedirfnisse anspruchsvoller Glace-Konsumenten

= Natirliche Zutaten fur héchste Glacé-Qualitat

» Zusammenfassung der Vorteile und Bezugsquellen

2 www.falcone-specalities.com



Wratssiie

Herausforderung: “Hochste Glacé-Qualitat fur anspruchsvolle Kunden’

*  Umweltbewusst
+ Bio-Produktion
+ Naturbelassen
* Schutz des Regenwaldes, "

frei von Palmal

 Gesundheitshewusst

) - E-Nummern-frei
Die moderne Familie . Laktose-frei

www.falcone-specalities.com
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Anforderung 1: Palmol-frei

 Fettpulver CD

Protein/OSA starch/
/\/ emulsifier

O Fat droplet

Glucose Syrup / Lactose
/ Maltodextrin

» Kokos (positives Image, gute Verfligbarkeit)

« Shea (positives Image, gute Mundftlle)

* Encapsulant
* Fat
* Protein

* Emulsifiers

* Others (buffer salts, stabilisers,

free flowing agent, etc.)

www.falcone-specalities.com



ALCONE
Milch- / Laktose-frel

/’/F Specialities Ltd.

Beispiel: “Creamics 80 VC”

oder ,,Toppics V*
*  Fettpulver CD - nicht-hydriertes Kokosnussol

- Glukosesirup

(ersetzt Magermilchpulver) - Starke
- Antiklumpmittel

\ Milch-frei
\/ Laktose-frei

9 \/ Halal

\/ Koscher
\/ Vegetarisch

www.falcone-specalities.com
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Pr ification
Product name TOPPICS V RSPO SG
Product code 370300

Tariff number/GN-code 21069098

Description

Topping base for ICE CREAM applications.

* This product is manufactured without any added dairy containing
ingredients. However it is not produced in a dedicated production facility.
Other products, containing dairy ingredients, are manufactured on the
same production line and the potential for cress contamination may exist.

This product contains certified segregated sustainable palm oil

WWW.ISpo.org

Composition

Ingredients

Country of origin

Fat + Emulsifiers (see below)

Glucose syrup + mod. starch (see
below)

Free flowing agent (E 341)

Mainly Germany

Unhydregenated coconut oil

Mainly South East Asia

Modified starch

Mainly USA

Glucose syrup

Mainly France, Belgium, Austria

Emulsifier RSPO SG (E 472a)

Mainly Denmark

Emulsifier (E 471)

Mainly Denmark

Chemical and physical analysis

Parameter Typical Min/Max value |Method*
value
Fat 54,0% 50,0 - 56,0% Roese-Gottlieb grav./Mojonnier
Protein 0,0% Kjehldahl
Carbohydrates 41,1%
Ash 2,0% Oven 550°C
Moisture Max. 4,0% 102+/- 2°C
Scorched particles (wet) A ADPI
Scorched particles (dry) Max. 7/ 100 g. |SP2ABC28
Bulk density (loose) 350 - 450g/1 SP2ABC17

DP Supply BV, P.O. Box 2161, 7801 CD Emmen, The Netherlands, Phone +31 591 67 99 88, Website http:/www.dpsupply.com

370300 ID 4

Creation date 19.09.2016

Page 105

Printed 19.06.2017

Pr: ion
Product name CREAMICS 80 VC
Product code 310213

Taritf number/GN-code 21069098

<L

Description Spray dried base powder with a high fat content without added dairy
ingredients.
This product is manufactured without any added dairy containing
ingredients. However, it is not produced in a dedicated production facility.
Other products, containing dairy ingredients, are manufactured on the
same production line and the potential for cross contamination may exist.

Composition

Ingredients Country of origin

Unhydrogenated coconut oil

Mainly South East Asia

Glucose syrup + mod. starch (see
below)

Free flowing agent (E 551)

Mainly Germany

Modified starch

Mainly USA

Glucose syrup

Mainly France, Belgium, Austria

Chemical and physical analysis

Parameter Typical Min/Max value |Method*
value
Fat 80,0% 78,0 - 82,0% Roese-Gottlieb grav./Mojonnier
Protein 0,0% Kjehldahl
Carbohydrates 18,2%
Ash 1,0% Oven 550°C
Moisture Max. 2,5% 102+/- 2°C
Scorched particles (wet) A ADPI
Scorched particles (dry) Max. 7/ 100 g. |SP2ABC28
Bulk density (loose) Max. 310g/l SP2ABC17

DP Supply BV, P.O. Box 2161, 7801 CD Emmen, The Netherlands, Phone +31 591 67 99 88, Website http/www.dpsupply.com

310213 ID 3

Creation date 19.09.2016

Page 1015

Printed 22.08.2017
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q’/ Artisanal Dairy Free Ice Cream We serve SR rd Artisanal Sherbet Ice Cream We serve We create
TOPPICS V RSPO SG & CREAMICS 80 VC TOPPICS V RSPO SG
This application recipe demonstrates the use of TOPPICS V RSPO SG and CREAMICS 80 VC in This application recipe demonstrates the use of TOPPICS V RSPO SG in an artisanal sherbet ice
an artisanal dairy free ice cream. This recipe creates a Gelato like ice cream, with all the practical cream. A clean tasting sherbet can be created with TOPPICS V RSPO SG. This recipe is
benefits of a sherbet ice cream. The ice cream is dairy free and Non HVO, but still has this warm, exceptionally suitable for fresh sherbets wich are not (too) cold in the mouth.
creamy mouthfeel one expects from a Gelato.
INGREDIENTS Dry %
Dry % maiter METHOD
INGREDIENTS matter METHOD
TOPPICS V RSPO SG 100 100 . Mixthe dryingredients
CREAMICS 80 VC 6.00 6.00 e Mix the dry ingredients Water 66.70 « Add the dry to the liquid ingredients
TOPPICS V RSPO SG 2000 200| * Addedyiohe liquid while mixing
gre while mixing Sucrose 20.00 20.00 e Continue mixing for about 3 minutes
Water 67.00 e Continue mixing for about 3 i 60 70 s |Frcazeiinto laicreamn
minutes : - «  Store in freezer (optional
Sucrose loh 160 e Freezeintoice cream Dextrose 400 400 e Transfer to displ(aypoabim)et
Inulin 7.00 7.00 « Store in freezer (optional) Glucose syrup powder DE 29 4.00 4.00
Dextrose 140, <igo| ® Translertodieplaycabingt Carboxymethyl cellulose 015 015
Carboxymethyl cellulose 0.15 0.15 Guar Gum 0.15 0.15
Guar Gum 0.15 0.15 TOTAL 333 100.00
TOTAL 33.0 100.00 Inufin Sensus
Carboxymethyl cellulose Danisco, Dupont
Inuiin Sensus Guar Gum Danisco, Dupont
Carboxymethy cellulose Danisco, Dupont
Guar Gum Danisco, Dupont
TOPPICS V RSPO SG
TOPPICS V RSPO SG CREAMICS 80 VC
e Especially designed for ice cream
«  Especially designed for ice cream « Creamy mouthfeel « Dairy free
o Dairy free * Palm free fat * Palm free & Non HVO
e NonHVO ¢ Non HVO ¢ Neutral taste
o Neutral taste * Neutral taste * Improves creaminess & warmer mouthfeel
e Impi i & warmer hfeel e Halal *  Excellent scoopability

« Excellent scoopability
« Prevents large ice crystals

* Prevents large ice crystals
« Retardation of melting behavior

« Retardation of melting behavior e RSPO

* RSPO e Halal

e Halal

ALTERNATIVES ALTERNATIVES

ppics VPF (100% palm free)

PF (100% palm free)

r zu stellen. Inhaltiiche Aussagen in diesem Anwendungsrezep{ sollten nmm'

dw kmedge reliable. Users should, however, conduct their own tests to determine the
Fiir eine unsachgemaRie Anwendung der Patente wird keine Haftung

in this application recipe should not be considered as a warranty of any

DP SUPPLY B.V. DP SUPPLY BV

www.falcone-specalities.com
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E-Nummer-frei (1)

Emulgatoren
Fibregum P Das “Fibregum” Portfolio umfasst
Was ist Fibregum? 100% naturliche GMO-freie,
funktionale Akazienfasern von
sorgfaltig ausgewahlten Baumen.

Wie wirkt Fibregum P?

Gute Vertraglichkeit im

Verdauungstrakt

« Sattigungseffekt /
Kalorienreduktion

* Prabiotikum

« Tiefer glykdmischer Index

« Gut fur die Zahne

Wie kann Fibregum P eingesetzt werden? v' Glacé ohne E-Nummern
v' Low-Fat Rezepturen / Fettersatz

8 www.falcone-specalities.com
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Premium Nutrition

Fibrequm™

All-natural soluble fiber
from acacia

ey

High Digestive tolerance

Calorie reduction:
Sugar & fat
replacement

Low viscosity
& hygroscopicity

\g
NexXiras

Innovation Inspired by Nature

Fibregum™

Technical speclflcallons

Natural soluble dietary fiber

Some of F ™'s great

sy et b e
vl e

Appearance: Purified, free flowing and dust free white to cream colored
powder. i
Odorless, colorless and tasteless in solution. i,
Solubility: High soluble in water up to 40% i
Technological * Low viscosity & low hygroscopicity enabling high fiber claims. B
properties: « Great stability through extreme process (pH, heat, yeast .
fermentation) and storage conditions ]
« Binding & compressing properties moisture regulation e
* Mouthfeel and flavor release enhanced o ey
* Excellent bulking agent to replace parts of digestible -
carbohydrates and fats enabling therefore caloric intake = ,
reduction E o +
Moisture: 10% maximum } ] -
Total Plate Less than 1000 CFU/g (SO 4833 — 72h at 30°C - PCA) - 1/
Count: a —

Labeling & regulatory position

Nutrition facts

Declaration: Acacia, Arabic gum (soluble fiber),
Avrabic gum (dietary fiber), Acacia fiber *
= Fibregum™ is a traditional food ingredient in Europe,
Canada, China, Japan.
= In USA Fibregum™ is FDA GRAS 21 CFR 172.780 and
21 CFR 184.1330

*to be checked in compliance with local reguistions

Fiber content: More than 90% on dry extract (AQAC
985.29)
Calories: In Europe: 2 kealfg according to
Regulation (EC) 1169/2011
In USA: 1.7 keal/g, as stated in a
non-objection letter from the
FDA to Nexira's Counsel in
Oct. 2008.
InJapan: 1 kcal/g

GMO

Project
VERIFIED
nongmoproject.org

Fibregum™ is GMO-free certified, Non-GMO Project Verified, available in organic certifications (EU & NOP).
Fibregum™ complies with specific religious requirements such as Kosher and Halal.

Fibregum™ is the perfect natural, healthy and convenient solution

to meet your clean label requirements

NEXIRA - wiwwnexira.com »
Japan:+81 3 6809 138
Russia: +7 495 332 02

a
Gema u.-daweatdno: india: +91 22 6507 0700

USA: +1 908 707 9400 » Brazil: +55 11 3803 7373 »

s
i) : +86 21 6132 7186 » China (Guangzhou): +86 20 3830 3074 = NexXiras
ot nspcd by Nite

www.falcone-specalities.com
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Fibrequm”

Fibregqum™,
a bioactive

soluble fiber

soluble dietary fiber

« All-natural

« Non-GMO
« Clean Label

Promoting acacia fiber

High digestive comfort

The Fibregum™ portfolio is an all-natural and
GMO-free dietary fiber sourced from carefully selected

acacia tree. Fibregum™ offers
the value of a clean

label in addition to the
consumer appeal
of 100%
vegetable
origin.

Weight management /

Calorie reduction

Fibregum™ exerts a high intestinal tolerance with
excellent digestive properties. Even high daily
consumption up to 50g, no signs of discomfort may
oceur.

Percentage of subjects presentil
grade 1, 2 or 3 uncomfortable manifestations during
acute dosing with 20 g of sucrose, Fibregum™ or Fos

W Grade 1 (mild)
I Grade 2 (moderate)
W Grade 3 (severe)

Percentage of subjects

Fibregum™

A large array of applications

A diet rich in soluble dietary fiber such as Fibregum™
may help to extend the feeling of fullness after meals,
for a healthy control of bodyweight. The caloric value
of Fibregum™ (scientifically and regulatory registered
between 1.0 and 2.0 kcal/g) allows to replace fat and
sugar or to reinforce the dietary fiber content with a

reduction of calorie intakes.

10

Fibregum™ has been successfully formulated in a wide
selection of applications:

Natural soluble dietary fiber

Innovation Inspired by Nature

|\
nexira

& Nexira built its reputation as the global leader

W, in acacia gum, and has over the years extended
its expertise to encompass a diverse portfolio of
ingredients derived from natural sources.

Nexira offers a wide range of natural specialty ingredients sourced from
acacia gum for the food, beverage and nutraceuticals industries.

Gut barrier & immunity

Glycemia modulation

Because your health starts in your gut, by taking care
of your gut barrier you will favor your immune system.
Nexira’s new study has demonstrated that the following
complementary activities may help for a complete
reinforcement of the gut barrier:
* PREBIOTIC EFFECT

 Stimulation of healthy bacteria

* Short Chain Fatty Acids production

Prebiotic effect of Fibregum™ (10 g/d) compared to control

Clinical study on heaithy volunteers. Increase of LAE
‘with Fibregum™ (10 g/d) compared to control (10 g/d)

W sucrose

obacil
Sriimy W Fibregum™

Bifidobacteria
Lactic acd
bacteria

Bacteroides

“pe0os

11 log CRU/g stool
¢ ANTI-INFLAMMATORY PROPERTIES
* Decrease pro-inflammatory cytokines

* GUT IMPERMEABILITY RESTORATION

SHIME in vitro model
Impermeability (TEER)
% PROXIMAL COLON DISTAL COLON
ACHC [3
0 +75%
§ n +65%
; 60
30
g«
i
g 20
10

Penos

Contal Fibeseurn™ | Contred Fbeseven™

Fibregum™ is a non-digestible carbohydrate with a
glycemicindex close to zero. Fibregum™ was successfully
tested on healthy and at risk people for its influence on
post-prandial glycemia.

the (UE) 2016/854 regulation stated that:
Consumption of foods/drinks

containing acada gum instead of sugars
induces a lower blood glucose rise after

their consumption compared to sugar
containing foods/drinks*.

Pilot study: Glycemic and insulinemic indexes after
ion of 50g of

120 wa mi Hhecpm” ot
5 % N11.5% G |
3 }
g & N19.1% 1l
s
g 60
§ b Fibregum™ 1%
22 N16.6% Gl |

Control  Fibregum™ Fibregum ™
6%

Safe for teeth

509
Glucose

szs.wy

In the human mouth, Fibregum™ resists to hydrolysis by
saliva and the local flora making it non cariogenic. Then
the consumption of food and beverages

containing  Fibregum™ instead  of D
fermentable carbohydrates contributes /g2
to the maintenance of tooth minerali- .N
zation. Tested

p Y 4
REXITaN

www.falcone-specalities.com
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fibregum™

se e

The informetion contained in this bulein is corre ta the

Technical advantages

Fibre content claims*

ALCONE

Formulation

Sugar 2209

Glucose syrup 60g

Stabilising agent 2g

Water 646 g

Fruit puree 729 ™

FIBREGUM™ a3g ﬁmwnﬂ
Fibres (%) 3.3
Caloric value (Kcal) 56

Process o Mixthe sugar, stabilising agent and FIBREGUM™,

+ Add the water then the glucose syrup and the apricot puree under
stirring.
Pasteurize at 85°C / 185°F - 30 seconds.
Cooling in an ice
Deep freezing in a qulck deep-freezing chamber at -35°C / -31°F.
Storage at -18°C / -0.5°F.

lncreaslng the quantity of FIBREGUM™ from 4 to
% gives the texture a softer and less crystalline

aspect closer to the sorbet aspect. lt doesn't alter the taste.

| Recipe’s dietary fibre |
. 3 Per serving
Dietary fibre content authorises Per Per
nutritional claims, depending on | 100 g {100 kcal EU us
the different country regulations 50g 1/2 cup (73g)
which are to be respected in
priority. 3.3g| 599 16g 249

+ According to CAC/GL 23-1997

recommendations, this dietary fibre content allows the claim: SOURCE OF FIBRE, as
it contains at least 3 g of fibre per 100 ml.

+ According to Code of Federal Regulation, Title 21, sec. 101.54 specifications this

dietary fibre content allows the claim: GOOD SOURCE OF FIBER, CONTAINS
FIBER, PROVIDES FIBER, or: MORE FIBER, FORTIFIED WITH FIBER,
ENRICHED WITH FIBER, FIBER ADDED, PLUS FIBER AND EXTRA FIBER.

nexira

129 Chemin de Croisset - BP 4151 - 76723 ROUEN Cedex 3 - France
Nl 53 (072 33 35 18 15— Fax: 193 (312 32 89 15 26 v v com

a5 1o resut,
¥ own 'y prior o use. No statement s to Yolatig ary copyrg: o pten ey

are beyond our contra evaluate the
2re intended only o3 saurce of informetion. Nexira does not o
labeling with sccredited lawyers towards your own courtry’s regulatons

etend o g any exourt reqletry adwice. Labehng in ndicete ¢ your products

fibregum”

LABELLING GUIDELINES

Fibregum™ general

labelling Guidelines

[ 100% Natural l

FIBREGUM™ is an all-natural product obtained from
selected Acacia Gum, with no chemical or enzymatic
conversion, GMO-free.

The only species of acacia trees producing resin eligible
for the name acacia gum are Acacia senegal and Acacia
seyal

Acacia gum is naturally exuded under harsh conditions
such as heat, drought which are commonly found in the
Sahel area of Africa.

For thousands of years, Acacia gum has been used in
traditional health remedies (cough syrups, medicinal
confectionery, etc.)

100% Vegetable I

FIBREGUM™ is 100% vegetable origin, which is of strong appeal to consumers.

Ingredient Labelling }

Acacia Gum has readily been used in the food industry for decades.

The joint FAO/WHO expert committee on food additives recognises Acacia Gum as
a food additive (INS 414) that can be used with no specified Acceptable Daily
Intake. In the USA, Acacia Gum enjoys a GRAS (Generally Recognised As Safe)
classification. In Europe, Acacia Gum is also recognised as a food additive (E414)
under the “quantum satis” principle.

In 2001 the French administration officially recognized Acacia Gum as a soluble
dietary fibre and therefore the fibre content of Acacia Gum can be taken into
account for the nutritional fibre content labelling. Fibregum™ doses more than
90% soluble dietary fibre on dry extract using the official AOAC 985.29
method.

So, when used for fibre enrichment purposes, Acacia Gum should be
labelled as an ingredient, as for example:

Acacia gum (dietary fibre)

The Gentle Fibre

FIBREGUM™ is of neutral smell and taste, and improves the mouthfeel of products.
Thanks to its polymeric nature, FIBREGUM™ does not significantly increase the
intestinal osmotic pressure and thus does rmt cause laxative s\de effecls Thus, no
warning, such as: may pi effects” is
necessary.

Moreover, FIBREGUM™ is slowly fermented by the beneficial microflora, and thus
does not generate undesirable flatulence, contrary to other soluble fibres. Clinical
tests in humans showed good tolerance towards FIBREGUM™ at dosages up to 50
grams per day.

nexira

www.falcone-specalities.com
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fibregum™

LG.FIB/H

LABELLING GUIDELINES

Fibregum™ general

labelling Guidelines

‘ Energy Value |

Fibregum™ caloric value has been scientifically estimated between 1.3 to 1.8 kcal/g.
However, for labelling purposes:

In Europe: caloric value for fibre should be 2 kcal/g (Commission Directive
2008/100/EC of October 28th, 2008 amending Council Directive 90/496/EEC).

In the USA: FDA stated in a letter to Nexira that they have no objection for
usage of a 1.7 kcal/g caloric value.

« InJapan: value of 1 kcal/g was attributed to Fibregum™.

Thanks to its low caloric value, gl is ly suitable for low carb

products.

Safe for Teeth

J

e In the human mouth acacia gum resists hydrolysis by salivary enzymes and
local flora, which explains that it is a non-cariogenic product.

« Thus, FIBREGUM™ is
products and confectionery.

ly suitable for the of safe for teeth

LY 4
nexiras

fibregum™

LG.FIB/H

LABELLING GUIDELINES

T frmetincorned n s bulen b corec o the et of o ke
0 e by cur ol st that you valiaio

he recommencations <ontainad In T bUIlEOR 11 19 OWN fRbITDrY priar o Lo, N Catemet Ik t bo cont

Fibregum™ Fibre claims

It is recommended that adults consume 25-30g/d of total dietary fibre - with
10-15g of soluble fibre - (ANC 2001, France) or that men and women
respectively consume 38g/d and 25g/d of total dietary fibre (US Food and
Nutrition Board, Institute of Medicine of the National Academies in collaboration with
Health Canada. 2002). However, only around 10-20g/day of fibre are
actually ingested in western countries. It is therefore important to increase their
consumption.

In many applications, FIBREGUM™ is very easy to incorporate in sufficient amounts
to make fibre content claims. A full range of nutritional Nexira application bulletins
is available, each recipe detailing the fibre content per 100g, per 100 kcal and per
serving. Below is indicative information based on Codex or FDA guidelines:

Based on current scientific knowledge the Codex Committee on Nutrition and Foods
for Special Dietary Uses has issued the following guidelines for the use of nutrition
claims:

[eAe7eL 751557
not less than 6 g per 100 g
or 3 g per 100 keal
or 20 % of daily reference value per serving
* Source of Fibre: notless than 3 gperi100g
or 1.5 g per 100 kcal
or 10% of daily reference value per serving

* High in Fibre:

Serving size and daily reference value to be determined at national level.

Fibre claims are defined by the Code of Federal Regulation, Title 21] sec.

101.54 specifications, summarized below (not applicable to: meal products, main dishes
products and dietary supplement of vitamins and minerals, as described in section 101.13)

High in Fiber, Rich in Fiber, Excellent source of Fiber:

provided that the food contains 20 percent or more of the RDI (Recommended
Daily Intake) or the DRV (Daily Recommended Value) per reference amount
customarily consumed.

Good source of Fiber, Contains Fiber, or Provides Fiber:

provided that the food contains 10 to 19 percent of the RDI or the DRV per
reference amount customarily consumed.

More Fiber, Fortified with Fiber, Enriched with Fiber, Fiber added, Plus
Fiber and Extra Fiber:

provided that the food contains 10 percent more of the RDI per reference
amount customarily consumed than an appropriate reference food.

With a reference value for fibre of 25g, the minimum quantities to be added per
serving are:

* High in Fiber, Rich in Fiber, Excellent source of Fiber: 25g X 20% = 5g

*= Good source of Fiber, Contains Fiber, or Provides Fiber: 25g X 10% = 2.5g

L Y4
Nexiras

129 Chemin de C
33 (0)232 8318 18

ot - 90 4151 - 76723 ROUEN Cedex
+33(0)2 32 83 1

e recommendtions o sugpesions heeinere mace ithout s purenty of rsresenain o £ ek, s the condions of
e 25 g s copptah or ptert.

e Iandad s 4 Goures 5 aGITAa: Mo doas ok IO 5 Qe any €apert FEIatoy adics. LANSIRG CrTaton copSHGe i 145 buPeti s Gofy IRt ve. W P s <hack your
Froduis ABing i ACdTAd s K Y S SO 15 aor

www.falcone-specalities.com



13

Specialities Lid.

ALCONE

129, Chemin de Croisset
CS594151

76723 Rouen Cedex
France

Tel : +33 (0)23283 18 18
Fax:+33(0)232831919

‘CHNICAL DATA SHEET FIBREGUM P

4/10/2005

Version : 14

Created on :

Last update : 16/02/2017

Content : Acacia gum purified and instantised (soluble dietary fibre)

Legal position ; Eur. Ph., USP/NF, FCC, Regulations 231/2012/EC and 1333/2008/EC

Standard Packaging : Net 25 kg multilayer paper bag with inner polyethylene liner

Maximum Storage : 3 years

Storage Condition : Keep closed in cool and dry place

MATERIAL CHARACTERISTICS

Physical and data

Analysis Description MINI MAXI UNIT Test Method
Moisture 5h @ 105°C 10 % USP <921> Method Il
Colour @ 25% Aqueous solution 25% - Lovibond AFS00 7 - -
Total Ashes @ 800°C 8h @ 600°C 4 % Eur. Ph.
Acid insoluble ashes Ashes + acid hydrolysis 05 % USP<561>
Acid insaluble matters et determination afer acd o1 % .
pH 25% aqueous solution, @ 20°C a1 48 - Eur. Ph. 223
Viscosity 25% 25%, Brookfield LVF 60 rpm @ 20°C 60 130 | mPas .
Optical rotation (1%) 589 nm, aqueous solution 1% Laevorot. - -
Total dietary fibre (on dry weight) | Enzymalic & gravimétric 80 % AOAG 985.29
Mesh size powder through 63 pm | Vibro - sieving 15 % -
Turbidity 5% 5% Solution 120 NTU -

ay

Analysis Description MINI | MAXI | UNIT Test Method
;fe‘z'sﬁs‘"g{)'" (test for the 24h LST30°C + 24/48h BLBVB 30°C absig - 150 4831
Total Plate Count 72h @ 30°C - PCA 2000 cfulg 1SO 4833
E. col (test for the presence of) ?:age%wc - BP without indole + Kovacs absfig - 150 7251
Salmonella (presence) Pre-enrichment, 24 h @ 41°C abs25g - IS0 6579

1 1610212017

The information contained in this bulletin is correct to the best of our knowledge. The or herein are made without

guarantee o representation as to result, since the conditions of use are beyond our control. We suggest that you evaluate the recommendations
contained in this bulletin in your own aboratory prior to use. No statement is to be construed as violating any copyright or patent. They are intended
only as source of information. (Used date fermat : dd/mm/yyyy).

o
S
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ICE CREAM & SORBET

5
2
L
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8
E
2
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‘

o

Synthetic emulsifier-free ice

cream

[

Mono-  and

contain trans fat

-

They are usually obtained from palm oil, which is al
recognized cause of substantial damage to the environment’

b diglycerides
(E471), obtained by partial
hydrolysis of vegetable fat, are commonly used as synthetic
emulsifiers in ice cream industry. Demand to substitute mono *
- and diglycerides is growing worldwide because:

+ They are made up in part of fatty acids and they may,

(deforestation, habitat loss for endangered animal species and greenhouse gas

emission).

The objective of this study is to determine whether
substitute for mono- and diglycerides in ice creams.

can be a

, 100% Acacia Gum, is an all-natural and sustainable food
ingredient, widely used as an emulsifier and stabilizer of oil in water emulsions.

[:ll\ control was produced using a standard ice cream formulation

containing 0.2% mono- and diglycerides.
was used at 0.4% to replace the synthetic emulsifier.
No other modifications were made to the ingredients in the formulations. All trials

were produced under controlled conditions in duplicate.

Ingredients (%)

Non-fat milk ...

Sugar ...

Cream....

Non-fat milk powder ...

Glucose syrup 39 DE...

Vanilla flavor...

Stabilizer(*)....
Total....

Fat content (%
Dry matters (%)..

Control
63.3
15.0
14.0

4.5
2.5
0.2

0.3
100
7.2
34.7

0.4% Instantgum™ AA

63.3
15.0
14.0
4.3
2.5
0.2

0.3
100
7.2
34.9

(*):Commercial stabilizer standardized and designed for ice creams, made of locust bean gum, guar gum and carrageenan.

:] . Dissolve of pre-blended dry ingredients in milk at 40°C/104°F

pwn

cooling down to 4°C/39°F

LA

Freeze at -6°C/21°F

~

Heat up to 60°C/140°F and add the cream
. Homogenize at 70°C/158°F at 200/20 bars (2900/290 PSI)
Heat treatment in a plate exchanger for 20 seconds at 85°C/185°F before

Mature for 20 hours at 4°C/39°F

. Package at -20°C/-4°F before storage

www.falcone-specalities.com
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InstantGum™

e ———

[ Results

1. Characteristics of the mix during process

pH Initial Final Overrun®

temperature  temperature
Control 6.5 6.1°C/43.7°F  -5.5°C/22.1°F 156.5%
0.4% 6.5 6.1°C/43.7°F -5.9°C/21.4°F 153.4%

“% Overrun = 100 x (W of mix - Wt. of same vol. of ce cream}/Wt. of same vol. of ice cream

With the increase of injected gas flow rate from 2L/h for the control to 3L/h, the rates of
whipping and others freezing parameters are comparable.
2. Dynamic viscosity (measured at 4°C/39°F—Rheomat 300)

Viscosity of the mix with 0.4%
is slightly

higher but not significantly |ase
different than the control.

3.Texture at —~18°C/0°F (Br €T3 textur )

Accelerated aging through 5 200

Force (5)
successive cycles of storage .
temperature condition, helps .,
explain the physical, rheological Brengn i
and sensory properties of ice
creams: a0e;
+Initial temperature:
-18°C/0°F s0
+ Temperature increase to -
=52C/23°F o -
o 2 4 6 8 | woTASTTi 6
+ Temperature maintained for ‘Adhesion ()
5 minutes at -5°C/23°F 50
+ Temperature decrease to
-18°C/0°F in storage room 100

No significant difference was found between the control and trial with 0.4%
in terms of rheology and texture characteristics.

14

The information containes in th 3

& 4 Biyand aur conlrol, We Suggest Tl vou evalusle the récormendalions contines i this Bulin n your own [abdralory prior 18 use. NG SLelement 5 10 bé cansirued 82 vislating dny capyright o patert.
G only a5 so.

progucts laball ng with aceredies Lawyers towares youe swn coumtry's regiat ors.

4. Melting test

The time required to get about
30% of the ice cream melted at
26°C/79°F is similar for both .
products. Melting profiles over
time are very close as well.

5.Sensory evaluation

Coler -
bbbl 4

Ice creams exposed to accelerated aging were
R < subjectively evaluated for external, internal and
sensory quality by a trained and experienced
tasting panel of 9 people:

T e =»>Sensory evaluation shews no significant
difference between the control with synthetic
< emulsifier and the formulation with acacia gum.
pa— :
[— ~
1 1 3 s 7

These comparative tests have clearly shown that 0.4% of

can totally substitute mono-and diglycerides in a standard ice cream
formulation, with no noticeable impact on:
+ processing conditions (homogenization, viscasity, overrun and freezing)
+ ice cream melting kinetics
+ external, internal and quality characteristics
+ resistance to aging sensory

bulltin i coract 1o the best of eur knawiadge. The recommendations or suggestions heren ara mate WNGLY any Quarnty ar raoresenLation 35 10 rESuI, Since the condiions of

formation. NEXIRA dors not Sretend t0.g1ve any expert egulatary advie. Lasellng iformarion Cantained in this bulletn 5 cnly Indcative, We recommant you fo chack your

www.falcone-specalities.com
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E-Nummer-frei (2)

Bindemittel
Equacia Equacia ist eine optimierte
Was ist Equacia? Kombination von zwei naturlichen

Fasern (l6sliche Akazienfaser +
unldsliche, gluten-freie
Weizenfaser)

Rasche Entwicklung einer glatten und

viskosen Textur, auch ohne Scheren oder Erhitzen
* Niedriger Energiewert

« Tiefer glykdmischer Index

« Verlangerte Frische und langere Mindesthaltbarkeit

Wie wirkt Equacia?

Wie kann Equacia eingesetzt werden? v' Glacé ohne E-Nummern
v' Low-Fat Rezepturen / Fettersatz

15 www.falcone-specalities.com
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equacia”

oy

The information contained in this buletin 5

ALCONE

Equacia™ is a co-processed blend of two natural fibres (soluble :
Acacia fibre and insoluble : wheat fibre), which is used as a
nutritional texturiser giving unique properties.

In ice cream formulation we have added Equacia™ to reduce the
fat content (40% reduction).

As well as fat replacement, the addition of Equacia™ allows a
fibre claim with a good balance between soluble and insoluble
fibre.

Formulation
% s o

Half-skimmed milk 64.8 Milk fat 4.8 %
Cream (35% fat; 11.0 Dry substances 28 %
Sugar. 11.0 Total dietary fibres 1.5%
Skim milk powder 5.5

Glucose Syrup DE40.......... 5.5

Equada™..iiiani 1.7

Stabilizer / Emulsifier......... 0.5

Process 1. Dissolve sugar and skim milk powder into the milk / cream / glucose
solution.

Add under stirring Equacia™ and the stabilizer/emulsifier in the above solution.

Pasteurize at 85°C (185°F).

Ageing 24 hours at 4°C (39°F).

Whipping in an ice cream freezer.

Deep freeze at -35°C (-31°F).

Storage at -18°C (-0.4°F).

Nign BN

Technical advantages We have compared the process and characteristics of
the ice cream using Equacia™ with the same

formula without Equacia™ but containing 20% cream at 35% fat (milk fat content in ice

cream: 8%).

At 1.7% Equacia™ we have noticed no differences during the process. There is no

significant increase in the viscosity, so no influence during whipping, freezing and

moulding.

In the finished product, the panel found no difference in colour, taste and texture

between 8% fat and 4.8% fat with Equacia™. The melting temperature of the ice cream

with Equacia™ was equivalent to the one of 8% fat ice cream.

Conclusion These tests show an interest in using Equacia™ at low dosage to
significantly reduce the fat content without changing the taste and

texture of the ice cream.

Decreasing fat and increasing fibre content (soluble / insoluble) is a very important

health aspect for these dairy products.

NEXIRA - 129 Chemin de Croisset - 3P 4151 - 76723 ROUEN Cedex 3 - France
Tel: 433 (0)2 3283 18 18 — Fax: +33 (0)2 32 83 19 19 — www.nexira.com

o the best of our knowledge, The recommens Jpestions herein ere made without eny quaranty o representation as to resull, ince the.
rocor

abeling wih acerectad wyers owercs Your owh counry's 1

129, Chemin de Croisset
C894151

76723 Rouen Cedex
France

Tel : +33(0) 23283 18 18
Fax : +33 (0) 23283 19 19

HNICAL DATA SHEET EQUACIA

Version : 11 Created on : 05/02/2007

Last update : 25/06/2015

Content : Co-processed combination of Acacia gum and Wheat fiber, purified and instantised

Legal position : Soluble and insoluble dietary fibre

Standard Packaging : Net 20 kg multilayer paper bag with inner polyethylene liner

Maximum Storage : 3 years Storage Condition : keep in a cool and dry place

MATERIAL CHARACTERISTICS
Physical and data
Analysis Description MINI MAXI UNIT Test Method
Moisture 5n @ 105°C 10 % USP <921> Method Il
Total Ashes @ 600°C 8h @ 600°C 5 % Eur. Ph.
pH 15% 15% agueous solution, @ 20°C 45 55 Eur. Ph. 223
Viscosity 15% 16%, Brookfield LVF, sp4, 60 rpm @ 20°C, 2000 3500 mPas .
t+1 min
Total dietary fibre (on dry weight) | Enzymatic & gravimétric 90 % AOAG 985.29
Mesh size powder through 63 um | Vibro - sieving 15 % -
ay
Analysis Description MINI MAXI UNIT Test Method
Total Plate Gount 72h @ 30°C - PCA 3000 ofulg 1S0 4833
E. coll (test for the presence o) | 4.1 @ 44°C - EP withoutindole + Kovacs absisg 150 7251
reagent
Salmonella (presence) Pre-enrichment, 24 h @ 41°C abs/25g 1S0 8579
n 25/06/2015
The information contained in this bulletin is correct to the best of our knowledge. The or herein are made without

quarantes of representation s to result, since the conditions of use are beyond our control. We suggest that you evaluate the recommendations
contained in this bulletin in your own laboratory prior to use. No statement s to be construed as violating any copyright or patent. They are intended

only as source of information. (Used date format : dimm/yyyy).

www.falcone-specalities.com
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Bio / Naturlichkeit (1)

/’/ FA i’ecialiﬁes Ltd.

« Bio-Version von Fibregum P («Fibregum BIO»)

» Bio-Fruchtpulver -> spriihgetrocknete Fruchtséafte flr Fruchtsorbets

Cassis Zitrone Heidelbeere

17 www.falcone-specalities.com
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129, Chemin de Croisset
CS94151

76723 Rouen Cedex
France

Tel: +33 (0) 23283 1818
Fax : +33 (0) 23283 19 19

CHNICAL DATA SHEET BREGUM BIO

Last update : 15/03/2016

Version : 17

Created on : 12/06/2006

Content : Organic Acacia Senegal gum purified and instantised (soluble dietary fibre)

Legal position : Regulations 231/2012/EC, 1333/2008/EC and 1933/2015/EC, USP/NF, FCC, Eur.Ph., European
regulation 834/2007 and with NOP. Certified by ECOCERT SA F-32600

Standard Packaging : Net 25 kg multilayer paper bag with inner polyethylene liner

Maximum Storage : 3 years

Storage Condition : in a cool and dry place

MATERIAL CHARACTERISTICS ‘
ysical and data |
Analysis Description MINI | MAXI | UNIT Test Method
Moisture 5h @ 105°C 10 % USP <921> Method Il
Colour @ 25% Aqueous solution 25% - Lovibond AF900 8 -
Total Ashes @ 600°C & @ 600°C a % Eur. Ph.
Acid inseluble ashes Ashes + acid hydrolysis 05 % USP<561>
Acid insoluble matters E;gm{‘:“_g“ determinaticn after acid 05 % -
H 25% aqueous solution, @ 20°C 40 50 Eur. Ph.223
Viscosity 25% 25%, Brookfield LVF 60 rpm @ 20°C 70 130 | mPas -
Total dietary fibre {on dry weight) |Enzymatic & gravimétric % % AOAG 985.29
Mesh size powder through 63 m _[Vibro - sieving 15 % -
Heavy metal content 5 ppm FOC (Method 2)
ay
Analysis Description MINI MAXI UNIT Test Method
Total Plate Count 721 @30°C - PCA 2000 | ety 180 4833
E. coli (test for the presence of) ;’esa'g‘ @ 44°C-EP withoutindole + Kovacs. | gpg 59 150 7251
Saimonelia (presencs) Pre-enrichment, 24 h @ 41°C abs 1259 1S0 6579
Yeasts & Molds 5 days @ 25°C - YGC 100 oturg 180 7954
i 16/03/2016

The information contained in this bul

lietin is correct to the best of our knt

ledg;

The

herein are made without

quarantee or representation as to resul, since the condiitions of use are beyond our control. We suggest that you evaluate the recommendations
contained in this bulletin in your own laboratory prior to use. No statement is to be construed as violating any copyright or patent. They are intended
only as souree of information. (Used date format : da/mmyyyy).

STAR

PRODUC TS,

Updated : Apr. 27th 2016
SPECIFICATION SHEET
Specifications
@ MAIN CHARACTERISTICS
Appearance powder
Color white 10 cream
@ ACTIVE INGREDIENTS
Polysaccharides (%) 280
@ MICROBIOLOGICAL
Golfforms (CFUlg) negative
Escharichia coll (GFU/SG) negative
Saimanella (CFU/259) negative
Total plaie eount (CFUIg) 10000
Yeasts and moulds (CFUIg) <1000
@ OTHER ANALYTICAL DATA
Ashes (%) 515
Fats (%) 51
granulometry (sleving) < 200 mesh (%) 295
Moisture (%) s14
Proteins (%) <10
Viscosity 19 sol : 25°C T+24 Brookfield RVTDIls sp RV3-20rm (cps) 3000 - 4500
@ CONTAMINANTS
Arsenic (ppm) 53
Gadmium (pom) =1
GMO FREE conform
Lead (opm)
Mercury (ppm) <1
@ STORAGE
Shelt e {min. in months) 24
here above s based on STARLIGHT PRODUGTS cannot be hoid respansibla besides the guaraniees witten on FAM = Raw Matter

. basd on tra final U OF this procucs. 1 s the buyar's respansitilty (o compy wih local texts and
laws reguiating 13 activity and the use of this produc:

128, Chemin de Croisset - BP 4026 - 76021 Rouen Cedex 3 - Tél : +33(0) 2 32 08 45 45 - Fax : +33 (0) 232 08 09 08 - e-mall : infos @starlightproducts,com
S,ARL, au capital de 405 000 €- R,C, Rouen B 413543 612

matier

DI
GFU = Calony-Forming Unit

www.falcone-specalities.com
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LY 4
NnexXiras

Updated : Sep. 14th 2015 Updated : Oct. 1562015

LY 4
nexiras

HEALTH \LTH
Ribes nigrum Citrus fimon
SPECIFICATION SHEET - Ref. PFI500421 SPECIFICATION SHEET - Ref. PFI500414
Methods Specifications Methods. Specifications
@ MAIN CHARACTERISTICS @ MAIN CHARACTERISTICS
Appearance Internal Powdar Aspassance bienal Powter
Garrier Internal Organic maltodextrin Carriar Intamal Crganic maltodeosrin
Calar Imeral Dark pink 1o purple Goiar itemal Heiga
Nature Internal Spray-dried blackeurrant powder Mature wiemal Seray-dried i juice of puree
sar Inernal Charactoristic Odor biteenal Caracteristic
Organic farming centiied by ECOCERT FR-BI0-01 conform Orgaric farming canioc by ECOCERT FA-BIO-01 conl
Part used Imern: Fruit Part used watomal Frt
Tasie Imemal Tan Taste biteenal Tart
@ MICROBIOLOGICAL @ MICROBIOLOGICAL
Enterobacteria (GFU/G) NF IS0 21528 - 2 (37°C) <100 Enterobasieria (CFL10g) NF 130 21526 - 2 (37°C) <100
Escherichia coll (CFU/g) Eur. Ph. 2000 adapted negative Escherichia coli (CFU/g}h Euw. Ph. 2000 adapted negative
Saimoneila (CFU25g) NF EN IS0 6579 negative Salmonelia {CFLI25g) W EN IS0 6578 negative
Staphyloeoccus aureus (CFU/g) Eur. Ph. 2000 adapted negaive Staphyiacoccus aurels IGFLUEH Eur. Ph. 2000 adaptad negative
Total plate count (CFUI) NF 150 4833 <10000 Toral plata eount (CFUG) NE IS0 4633 <10000
Yeasts and moulds (CFUIG) AQAC 997.02 <1000 Yaess and moukis (CFUG) ADAC 837.02 <1000
@ OTHER ANALYTICAL DATA @ OTHER ANALYTICAL DATA
Ashes (3/FM) Internal <10 Asnes (AN wtomal s
Granulometry (siaving) through 70 mesh (%) Inernal 295 Granulomery [sieving) through 70 mesh (%) biteenal 25
loss on drying (%) Internal 58 oes on drying %) Wtemal =8
pH 12 I water 25 H 1%/ water 2.5
Tapped density Ph.Eur (ref 2.9.34) 05-08 Tagpad densily Ph.Eur raf 2.9.34) 04.08
Waler salubily at 1% (%) bilsnal 285
@ CONTAMINANTS
Afiatoxdns B1/B2IG1/G2 (ppb) NFEN 14123 54 @ CONTAMINANTS
Assenic (ppm) Mineralization + ICP-MS 52 Alatoxn BIGAGGE (3pa) HPLGMS 44
Cagmium (ppm) Mineralization + ICP-MS 51 Arsaric {ppm) Minaralization + IGP-MS. sz
GMO status 1829-1830/2003CE Conventional ingradiznt i (apen) Mineralizetion + ICP-MS st
Lead (opm) Mineralization + ICP-MS 53 GO satus 1829-1830:2009CE Carmertiaral ingrediert
Mereury (opm) Mineralisation + ICP-MS 501 Loag (ppm) Minaralzation + ICP-MS =3
Posticites Eur. Ph. [§28.13] conform Mergry (spem) Mineratsation + ICP-MS =01
Pasticices Eu. Pk [§2.8.13] canfarm
@ STORAGE
463D in a.dy and ocol plac in origina inact packing 24 months @ STORAGE
keep in a ey anc cool place in original intast packing 22 months

AM = Raw Matier
M = Dry matier
GFU = Golony-Forming Unit

& bove is based on our NEXIRA
contracis, based on the fact st i 5oes not coniral the final use of this produE. It s the buyer's respansioilty 1o comBly wih local texs &nd laws.
raguiaing s actiity and the usa of s product

Fibd = Faw Masar
DM = Dry manar
CFU = Calery-Forming Ui

andicgs, NEXIFA Ganncl e Feld nsgonsibie bisiis the gusraiess wcifion 01 23 Suiily
e ) s s o, 3 s the yo's ressmorsil By 1o conely wih ool s and s

Th informatian hers sbiove Is bame on ous curn
artenets, aned o 1he et Pt i does 7oA cartl
rogulatig i ACtly and 1ha Lse O his FrCUCE

NEXIRA -ZAE Le Noyer Brilé - 24230 LAMOTHE MONTRAVEL - FRANCE - Tel : +33 (D} 5 53 63 48 20 - Fax : +33 (0) 5 53 63 38 47 - infonexira.com
NEXIFA - 129 chamin do Croigsat - G5 54151 - 76723 Rouan Codex - Franc e33 2328215 9 (222831913
000 €- 344 770 7D ACE ROUEN ~ SRET 324 770 £70 000 19 0364 TIDETD

NEXIRA -ZAE Le Noyer Brilé - 24230 LAMOTHE MONTRAVEL - FRANCE - Tel : +33 (0) 5 53 63 49 20 - Fax : +33 (0) 5 53 63 38 47 - info@ne»
Sidge social : NEXIRA - o Groisset - GS 84151 — 76723 rance - Tél -+ 33 (02 32 83 1818 — Fax -+ 33 (0)232 8319 18 Sitga scoal
SAS au capital de 11040 000 €- 344 770 870 RCS ROUEN— SIRET 344 770 870,000 14 — TVA FR70 344 770 870 au capeal oo 11 080

www.falcone-specalities.com
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HEALTH

Ugdated : Jun. 4

HEALTH

BILBERRY POWDER ORGANIC

Vaceinium myrtillus L.
SPECIFICATION SHEET - Ref. PFI5S00402

@ MAIN CHARACTERISTICS

@ MICROBIOLOGICAL
Evverobacieria (CFUGH
Escherichia aok (CFUGH
Saimonela (CAK2SY
Stapiyomccus aunes (CTLg)
atal plate count (CFUGH
Veasts and mouids (CTLYg)

@ OTHER ANALYTICAL DATA

Ashes (SR

Granuiametry isewing) tirough 70 mesh (%)

g5 on dhying (%)
H

Tapped dersty

Water sabubility at 1% (%)

@ CONTAMINANTS

c e
Cagmium {porm)
GMO status.
Lead (poml)
Mescury ippm)
Pesticides

@ STORAGE

ke in & dry and cook place i arigi

Tre nformation here abowe i barad on o
1 the fact
VS Tt 460 oF T 260

NEXIRA -ZAE Lo Noyer Briké - 24230 LAMOTHE MONTRAVEL - FRANGE - Tel : 433 (0) 5 53 63 48 20 - Fax : 433 (0) 5 53 63 38 47 - Info@naxira.com

x o oo

ins BIB2IG14G2 pot

1t 1 doas it contrc the o

d 2 of thes o

Tt packing

uan Cedh
i

2nnot be hold

T
A

rospondbie besdes the guaranines writien o ts sup
i tuyer’s tesparaly to comaly wih kocal iets and ks egua

Methods

certified by ECCCERT FR-2I0-01
Intemal
I

F 150 21528~ 2 (37°C)
Eur P, 2000 adapied
NE EN 50 6579
Ewr. P, 2000 adapled
NS0 4833
ADAC 58702

Inermai
Intemal
Intemal

1% fwater

FhEur fref 2.5.34)

I

HEEN 18123
Minerabzstion + ICP45
Mineral ztion + ICF-5

1829-1B302003CE
Minersizstion = ICP4AS
Mineralsation + KPS
- Ph [§2.8.13]

2 592 B3 10 18 - Fax -+ 53 {012 5283 18 18
DET

g its acthary

Spedifications

P
Maltodexirn
o dar gink
Speay-gried fruit juice or puree
Caracteristic
condoem

28 manths

R = Raw Matree
DM = Dy matter °
CFU = Colony-Foeming Uit

Y 4
nexiras

EXOCYAN™ CRAN S ORGANIC

Vaccinium macrocarpon Aiton
SPECIFICATION SHEET - Ref. PFI500423

MAIN CHARACTERISTICS

Appearance
Carrier

Odor
Organic farming
Part used
Taste

ACTIVE INGREDIENTS
Total proanthocyanidins (%)
Total proanthocyanidins (%)

MICROBIOLOGICAL
Enterobacteria (CFU/g)
Escherichia coll (CFU/g}
‘Saimanella (CFUI25g)
Staphylococcus aureus (CFUIG)
Total plate count (CFUIg)
Yeasts and moulds (CFUIg)

OTHER ANALYTICAL DATA
‘Ashes (%/AM)
‘Granulometry (sieving) tnrough 70 mesh (%)
foss on drying (%)
oH

Tapped density
Water solubilty at 1% (%)

CONTAMINANTS
Aiatoxins B1/B2/G1/G2 (ppb)
Assenic (ppm)

Gadmium (ppm)
status
Lead (ppm)
Mercury (ppm)
Pesticides

STORAGE

Keep in a dry and cool place in original intact packing

Methods

Intamal
Intamal
Internal
Internal

Intamal
certiied by ECOCERT FR-BIO-01
Internal
Internal

Bae smith (eq B2)
Ph.eur Euracran

NFISO21528 - 2 (37°C)
Eur. Ph. 2000 adapted
NF EN ISO 6579
Eur. Ph. 2000 adapted
NF IS0 4833
ADAC 997.02

Internal
Internal
Internal
1% | water
Ph.Eur (ref 29.34)
Internal

NFEN 14123
Mineralization + ICP-MS
Mineralization + ICP-MS
1825-1830/2008CE
Mineralization + ICP-MS
Mineralisation + ICP-MS
Eur. Ph. [§2.8.18]

contracts, based on

requiating s actiity and the usa o s product.

Siage social : NEXI

EXIRA - o Croisset — CS 04151 — 76723 ar
SAS s capital de 11 040 000 €- 344 770 870 RCS ROUEN - SIRET 344 770 870 000 14-

NEXIRA
of his prouct. t s the

syer's responsisiity ta comply with lo<al texts and laws

Updated : Sep. 25th 2015

Specifications

‘Spray-gried fruit juice

ct

Conver

NEXIRA -ZAE Le Noyer Brilé - 24230 LAMOTHE MONTRAVEL - FRANCE - Tel : +33 (0) 553 63 48 20 - Fax : 433 (0) 5 53 63 3847 - info@nex

noe — Tl -+ 33 (0232 83 18 18 - Fax: + 33(0)2 3283 19 10
—TVAFRTO 344 770 870

haracteristic
conform

<6
29
58
2.5
05-08
28

s4
sz
$1
ntional ingredi
sa
S04
conform

24 months

AM = Raw Matter
DM =Dry matier
GFU = Colony-Foming Unit

www.falcone-specalities.com
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Bio / Naturlichkeit (2)

,Fruchtstusse” in BIO-Qualitat

NATURAL SUGARS 100% COMING FROM FRUITS
Y . ¢
Products ‘ exGrape 'sucar

zcom/eoci:g;dloc; g:’ucgzzi Fructose Fructose : 30 % Fructose : 50 % Fructose : 60 7% Fructose : 75 % Fructose 295 %
3 A = Glucose Glucose:70 % Glucose : 50 % Glucose : 40 % Glucose:25% Glucose<5%

Fruits Sucrose
Brix 70 / 65°Brix syrup 65°Brix syrup 70°Brix syrup 65°Brix syrup 70°Brix syrup 70°Brix syrup 70°Brix syrup
Sweetness Intensity SI=1.2/1 Sl=1 SI=0.9 Si=1 SI=1-12 Si=1.1-1.4 SI=12-17

Glycemic Index Gl=74 Cl=56 Gl =47 Cl=34 Gl=12
~

o ) ),
a 2N Q) SOOI O

| =56

P O
J i

L Organic References Available
** Kosher References on demand @9

SI = Sweetness Intensity

Gl = Glycemic Index
www.falcone-specalities.com
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Description

FTFS50-V3

FruetiSweet® est une gamme de sirops de sucres issus de fruits purifiés et concentrés.

Descl'jpﬁon Dans cette gamme, FructiSweet® 50 est une référence dont le ratio fructese-glucose est similaire &
celui du jus de raisin ou celui du jus de raisin concentré rectifié (MCR)
FruetiSweel® s a line of purified and concentrated sugars syrups extracted from fruis.
In this line, FructiSweet® 50 is o reference of which fructose-glucase rafio is both similar to grape juice
ond rectified grape juice concentrate (RMC).
Aspect | siop transparent, incolore, inodore et de saveur sucrée.
Aspect | Crystal-clear, colourless and odourless syrup with a sweet taste.
Caractéristiques Maifiére séche (a/100g) - Dry Matier (a/1005) 6522
physico-chimiques Composition en sUCTes [ sucres fotou solules]
Chemical and Sugars compasition (% refel sclusie sugrs)
phy:icu! Fructose - Frucfose 50t5
bl Saccharose - Sucrose <1
characteristics Glucose' - Glucose' 50 £5
Polyols'- Polyols' <5
PH & 30°Brix - pH at 30°Brix s5
Densité & 20°Crrasies) - Densily af 20°C frosies) 21312
Conductivité & 28°Brix (us/cm) - Conductivity ot 28°Brix usfcm) <120
Couleur & 50°Brix icumsa) - Colour at S0°Brix icumsa) <45
Pouvoir sucrant? - Sweetness Infensity? -1
Volour Incicaitves - Indicaives vaiues
- . 241 Povuc sucrant cu socchorose = | - Sucrose sweetners rrers:
N {si prodluit conditionné et pasteurisé) (ureia)
m {it and product) jutcigi
et toxicologiques Flore tofale - Total aerobic organisms <100
. . Levures et moisissures - Yeasts and moulds 510
Micr y -
and foxicological . = eI AlH T - Conforme aux normes baby-food
g atuine, Genratoxine, Aflatoxing selon i matizre premigre e 4
characteristics Patuin, Ochatoxin, Aflatoxin depending on raw material | COMPHes with baby-food regulafion
. Conforme & la réglementation CE
Pesiicides? - Pesticides?
esticidest- Pesiicides Complies with EC reguiaiion
Hydroxymethylfurfural fmg/ig sucres totoux)?® a5
Hydroxymethylfurfural (mgiig total sugars)®
SO total jpem) - Total SO (ppm) <10
Meétaux lourds (sem)? - Heavy metals jpem)®
Plomb —Lead / Cadmium - Cadmium / Arsenic - Arsenic <10
* Desé une fois par an sur un lof moyan - Checked once @ year on average batch
Conditionnement | sicon de 25 kg, ociobib de 250 kg, confeneur de 1345 kg, citemne de 25 fonnes.
Packaging | 25kg drum, 250 kg octobib, 1345 kg container, 25 fons fank.
Conservation et A ' abri de la lumiére, dans un endroif sec, dans son emballage d'origine
stockage | 15c-25°C:12mos.
Shelf-life and sterage | Frotected from light and moisiure, in the original packaging.
15°C - 25°C : 12 months.
Appellations Notre produit peut &fre déclaré comme* : sucres extraits/issus de fruifs; srop de fructose-glucose
" ” exirait/issu de fruifs.
Designations 4

Our product can be declared ast: sugars extracted from fruits; fruifs sugars; fructose-glucose syrup
exiracied from fruifs; fruifs inclose-glucose syrup.
«Sous réserve de validoTon par es autors compétentes du pays cencemé
 Subject fo approvar by fhe compefent auihoriies of the concemed couny

1 promenade Sancer - F B OISSAC - Tel 95520 563547807
nutrifis.com — wwew.nufritis.com

exGrape 'suear

Description
Description

Aspect
Aspect

exGrape® SUGAR est un sirop de sucres & 65 degrés Brix élaboré par concentration, recfificafion et
filtration de jus de raisin.

exGrape® SUGAR is a sugars syrup af 65 Bix degrees by  rectification and
tittration of grope juice

Sirop fransparent, incolore, inodore et de saveur sucrée
Crystak-clear, colourless and odourless syrup with @ sweet faste.

C
physico-chimiques
Chemical and

Matiére séche (g/1cog) - Dry Matter (a/100g) 852

Sucres [o/L) — SUgars (/L) 2870

Composition en sucres [z sucres fotaux soluoies]
Sugars composition (% istal soiuble sugars)

physical
characleristics Fruciose! - Fructose! 48-52
Glucose' - Glucose' 48-52
Saccharose? - Sucrose? | Non détecté / Not defected
pH & 30°Brix - pH at 30°%Brix <5
Densité & 20°Crasies) - Density at 20°C fraviey 21312
Conductivité & 25°8rix yus/em) - Conductivity at 25%Brix (usem) <128
Densifé opfique [42snm. 1cm. 25°8) — Optical densify t42snm. 1cm. 25%) <0.10
Acidité meq totou) — Acidity m <15
Degré alcoolique (% viv) - Alcoholic degree (= v/v) <1
Voleursindicatves - Indizatves vales
= Dsé une fois por onsur unlo! moyen - Checked once @ year on avero:
Ci é fsi prodluit condiionné et pasteurisé) wre/s)
I " it and product) juterg)
Flore totale - Tofol aerobic organisms <100
etfoxicologiques Levures et moisissures - Yeasts and mouids <10
Micr Yy foghal — loghgl?
and toxicological Ochratexine A~ Ochratoxin A <05
yifurfural fotaw 2 <25
Hydroxymethyifurfural mafkg teroisugars 2
SO total (pom) - Total SO fopm) <10
Métaux lourds (ppmf? - Heavy metals fppm?
Plomb - Lead / Cadmium - Cadmium / <o

Conditionnement
Packaging

Conservation et
stockage
Shelf-life and storage

Appellations
Designatfions

Arsenic - Arsenic / Mercure - Mercure

2 Dosé une fois por an sur unlof moyen - Checked once @ year on average baici

Bidon de 25 kg, octobib de 250 kg, confeneur de 1345 kg, citeme de 25 tonnes.
25 kg arum, 250 kg octobib, 1345 kg container, 25 fons fank.

A" abri de I lumiére, dans un endroit sec, dans son emballage d'origine.
15°C - 25°C : 12 mois

Profected from light and moisture, in the original packaging.

15°C - 25°C : 12 months

Notre produit peut &fre déclaré comme? : sucres extraitsfissus de/du fruif(s); concentré de jus de
raisin rectifié, modt concentré rectifié.
Our product can be declared os®: sugars exiracted from fruif(s); fruits sugars; recfified grape juice
concentrate; rectified must concentrate

* Sousréserve de los autorités compétentes du pays o

Subfect fo opproval by fhe competent authorities of fh

oncemed country

1 promenade Sancert - F 820 43947807

www.falcone-specalities.com

FT CJRD 65 -Vé



Wratssiie

Glacé-Zutaten

\ Natiirlich

\/ Bio

\/ Frei von Palmol
\/ Laktose-frei

\/ E-Nummer-frei

Entsprechende Zutaten erhalten Sie von:

AMREIN

Herr Thomas-Joe Miller Herr Beat Locher
Leiter «Food & Health» Anwendungstechnologe Ice Cream
t..mueller@falcone.ch beat.locher@pacovis-amrein.ch

Tel: +41 79 618 66 21 Tel: +41 31 818 511

23 www.falcone-specalities.com
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