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PRODUCT DESCRIPTION - PD 20048-11EN

CREMODAN® SE 708 VEG
Emulsifier & Stabilisar System

Description

CREMODANDT SE 700 VEG & a fully integrated blend
of food-gracke emusilier and stabilse s
CREMODANT 5E 709 VEG consists of uniform
yellowish beads.

All comgonents are based on mw maleralks of
rar-animal crigin

Application areas

Hardaned e creamand milk ce,

Potential banefits

Ersunes dusi-free handling

Campensates for quality rducton in kbw-cost

mcipes

= |mparis excelient creamy mouthfesl and very fina
and smooth textue

o |mpreves consistency and Impars good mealling
msistancs

= |mparis wery dry extrusion even at low and

rmade @te overmun

Imparts clean-ealing properties

Fravents shnnkage and miards oo crystal growth

during siomge

-

Usage lavals

{Gudelines based on fotal product, unless ndcated cthenyise)
4% fat 0G5 %
6% fat 060 %
&% fat 0.55 %
10% =t 050 %
12% &t 045 %
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First vou add knowledge ...

Directions for use

CREMODANE SE T09 VEG may be added directly at
any slage dunng mix preparation pror o
pasteursation and homogenisation, imespective of the
mix tempemature chosan.

Com position

= Mono- and diglycerides of atty acids - E471
= Locust bean gum - E410

= Guargum- E412
= Carageanan - E407

The following antioxidants are added:
Alpha-tocophemnl - EJOT, max. 100 ma'kg
Ascorby| palmitate - E304, max, 100 mgikg

Citric acid esters of mono- and dighcendes of fatty
acids - E472c. max. 200 mg'kg

The antioxidants sere no technokgical function in the
final foed, and conseguently they doe not ave to be
laba lbad.

Propartias

{Methods of analysis available on reguest)

Loz o drying max. 6 %
Ash max. 4 %
Emulsifier max. T2 %
Microblological spacifications

{Methods of analysis available on reguest)

Tofal plate count mae. 10,000 /g
Yeast and mould rmax, 500 ig
Califearres absentm01 g
Salmonalla absanlin25 g
Staphylococcus aueus absentin1g
Leiera monocylogenss absentin25 g
Bacillus cansus rnax, 100 /g
Sulphile-reducing max. 10 /g

clostridia
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CREMODAN® SE 708 VEG
Emulsifier & Stabilisar System

Heavy metal spacifications

(Malhods of analysis avalable on reguaest)

Arsenic (As) e, 3 mgikg
Lead (Pb) max. 5 ek
Marcury {Ha) max. 1 mgikg
Cadmium (Cd) ma. 1 maikg
Heawy metak (as Ph) max. 10 mgikg
Nutritional data

(Approsimate vales for notrean labeding par 100 g3

Enerngy G20 kcal2 550 k)
Protein 1g
Carbohydrmale not applicabla
- of which sugams not applicable
Fat 6ag
- of which saturales ahg
Trans fatty acids 12g
Fibre 23g
Sodium not applcable
Sw

CREMODANT SE 708 VEG should be stored away
from odorous products under conditions not
exceeding 30°C and 80% RH.

Besl bafom dale = 2 vears from date of production
when atored in the unopaned packaging.

Packaging

Heavy-duty bags of 25 kg net {55.1 Iba).
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Purity and legal status

The additives included in CREMODANT SE 708 VEG
rmael the specifications lakd down by the FADAMWHO,
tha EU, and the Food Chemicals Codex where
applicable.

Local food regulations should abvays be consulted
conceming the stalus of this product, as kegislation
mganrding its wsa in food may vary from country o
country. Advice regarding the legal status of this
preduct may be obiained on eguest,

Safety and handling

A Material Safety Data Sheet s available on mouest.
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