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G.D.C.
COMMERCIAL NAME
LEGAL NAME elderflower syrup 0% E'
BRAND VERMESCH
ORIGIN BE
CUSTOM TARIFF NUMBER 21069059
NET VOLUME IN LITERS 1,000
% ALCOHOL 0,00

PACKAGING
UNIT GROSS WEIGHT EAN CODE DIMENSIONS ¢xuwinmm | QUANTITY
PC 1822 g 5411353000039 315 85 85
CARTON | 11,1 Kg 15411353000036 327 178 264 6
LAYER Kg 327 800 1200 | 126
PALLET | 716,3 Kg 1131 | 800 1200 | 378
PRODUCT SPECIFICATION
INGREDIENTS sugar syrup, lime and lemon juice concentrates, flavourings, acidifier: e330
DDM/DLC 2 years from the production date (see indication on the bottle)
STORAGE After opening the bottle, keep in a cool place with the cap closed. Drink within 6 months after opening.
NOTES
ORGANOLEPTIC CHARACTERISTICS
USE./PREP. to consume lying down with 7 times its volume of still or sparkling water
COLOR Light yellow
ODOR Tangy floral
FLAVOR Sour elderberry
ALLERGENS / IONIZATION / GMO
ALLERGENS Regulation 1169/2011: Absence of major allergens
GMO According to Regulations EC 1829 & 1830/2003: This product does not require any labeling related to
GMOs in the final product.
IONIZATION Raw material(s) not subjected to ionization. Directives 1999/2/EC and 1999/3/EC of 22 February 1999
relating to foodstuffs and food ingredients treated with ionizing radiation.
VALEUR NUTRITIONNELLE PAR 100 ml

ENERGY 763 | Kj | 180 | Kcal
FAT <0,5 g SATURATED FATTY ACIDS <0,5 g
CARBOHYDRATES 45 g SUGARS 44,9 g
DIETARY FIBERS NC g PROTEINS <0,5 g
SALT 0,03 g

MICROBIOLOGICAL & PHYSICOCHEMICAL CHARACTERISTICS
TOTAL BACTERIA COUNT | <100 Cfu/g ACIDITY 0,1 = g/l
YEAST <10 Cfu/g DENSITY NC +
MOLDS <10 Cfu/g PH 2,4 +
BRIX 45 *+1 °B
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