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Technical Specification

Alginate Balsamic vinegar pearls pasteurized - liquid center.

Balsamic vinegar 70% (Wine Vinegar, Grape must); water, thickener: cellulose gum; gelling agents: calcium chloride,
sodium alginate; preservative : potassium sorbate, coloring agent: Caramel E150a.

No allergen (sulfites E220 < 10 ppm)

12 month in ambiante temperature. Once opened keep

France . .
refrigerate and consume during the week

Flavor pearls are pearls of jelified seaweed with a liquid center. An amazing "explosion in the mouth" effect! These rare pearls will add a delicious touch of exclusivity to your meals! In
your cocktails, in your salads with "foie gras"”, ad decoration for all types of desserts...

Pearls of jellified seaweed

Vinegar Caracteristic Balsamic vinegar ) L
9 9 with a liquid center

<1000 cfulg <10 cfulg < 10 cfu/g Absence in 25g Absence in 25¢

09<Aw<1

35 & 40g Jar 9254 3467740092547 12 2,235 140x140x155 360 9 1600 834,6

90g 63 a 729 Jar 9293 3467740092936 12 2,445 220x150x110 312 13 1600 827,472

200g 140 a 170g Jar 9392 3467740093926 6 2,17 212x144x85 288 12 1050 655
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