Globe Export 11/06/2014
Algues de Bretagne

Fiche technique FTMOL 031A

_Pasteurized alginate pearls with a liquid core of maple syrup.

Pure amber maple syrup 64% , water, thickener: carboxymethyl cellulose ;
gelling agents: sodium alginate, calcium chloride ; acidifier: citric acid ; coloring agent : caramel E150b ;
preservative: potassium sorbate.

12 month from day of production at room temperature. Keep

France No No . P
refrigerated once opened and consume within one 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...

<0,3g <0,3g 20,419 482 mg 81,6 Kcal/100g

Pearls of jellified seaweed with a
liquid center

<1000 cfu/g <10 cfulg <10 cfulg <100 cfulg Absence in 259

09<Aw<1

35 a40g jar 9371 3467740093711 12 2,235 140x140x155 360 9 1600 834,6

140 & 160g jar 9450 3467740094503 6 2,17 212x144x85 288 12 1050 655

Order - minimal quantity : 2000 jars/ reference
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