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Technical data

_Alginate pearls with blackcurrant syrup - Pasteurized

Syrup of blackcurrant 64% (sugar, water, concentrated juice of blackcurrant and others fruits, natural flavour blackcurrant),
water, thickener: cellulose gum ; gelling agents : sodium alginate, calcium chloride ; preservative: potassium sorbate.

G o aiergen

12 month in ambiante temperature. Once opened keep refrigerate and

Fran N N .
ance ° ° 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, ad decoration for all types of desserts...

Ener Fats Carbohydrates Proteins _—
gy in which saturated fatty acids in which sugars

345 kJ <0,3 20,08 g

81 kCal traces <20,08¢ <0,3¢9 0,11g

Pearls of jellified seaweed with a liquid

dark red Blackcurrant Syrup of blackcurrant
center

<1000 cfulg <10 cfu/g <10 cfulg < 100cfu/g Absence in 25¢g

50g 35 a 40g Jar 5902 3467740059021 12 2 215x145x83 450 18 1500 930

90g 634729 Jar 9241 3467740092417 12 2,445 220x150x110 312 13 1600 792,84
150g * 100 &4 110g Jar 9 269 3467740092691 6 2,556 285x170x65 357 21 1600 942,492
200g 140 & 170g Jar 590 3467740005905 6 2,17 212x144x85 288 12 1050 655
850g 560 a 680g Jar 2260 3467740022605 6 7,4 265x178x165 133 7 1200 1050
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