
Technical Data

Definition

Ingredients list

Alergen

Use

50g 35 à 40g Verrine 902 3467740059823 12 2,235 140x140x155 360 9 1600 834,6

50g 36 à 40g Verrine M200031 3052910055066 57 10,6 310x240x140 66 6 1200 729,6

50g 36 à 40g Verrine S24005 12 2,235 140x140x155 360 9 1600 834,6

90g 63 à 72g Verrine 9244 3467740092448 12 2,445 220x150x110 312 13 1600 792,84

150g 
1 100 à 110g Verrine 9 272 3467740092721 6 2,556 285x170x65 357 21 1600 942,492

200g 140 à 170g Verrine 9 511 3467740095111 6 2,17 212x144x85 288 12 1050 655

GLOBE EXPORT-ZI de Dioulan-BP 37-29140 Rosporden
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Fonction Responsable qualité Director Responsable export

Date

Myriam Moisan

VISA

Average height 

in mm
Pallet weight/ Kg

1 Grammage sur commande - quantité minimale : 2000 pots

VALIDITY

Name Sandrine Kerveillant Mathieu Isoard

Gross weight/ 

Kg

Size (Lxwxh) 

in mm

Number 

cases/ Pallet

Number of 

layers

Packing

Unit Pack Pallet

Weight
Product drained 

weight

Primary 

packaging
Product code Bar code

Number unit/ 

cases

Physico-chemical 

caracteristic

pH Aw

< 4,5 0,98

Coliforms Salmonella

<1000 cfu/g <10 cfu/g <10 cfu/g < 100 cfu/g Absence dans 25g

Bacteriological 

characteristics

Aerobic mesophilic flora Yeasts Molds

Texture

Rouge rosée Pamplemousse Sirop de pamplemousse
Pellicule gélifiée-liquide à 

cœur

Organoleptic 

characteristics

Colour Smell Taste

< 0,3 g

Traces

21,55 g

17,67 g
< 0,3g 0,11g

No
12 month in ambiante temperature. Once opened keep 

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, ad decoration for all types of desserts...

Nutrition fact/ 100g

Energy
Fats

in which saturated fatty acids

Carbohydrates

in which sugars
Proteins Salt

366 kJ

86 Kcal

Alginate pearl with Pink grapefruit syrup  - Pasteurized 

Syrup of Pink Grapefruit  64 % (sugar, water, acidifier: citric acid, concentrated pink grapefruit juice, 

flavour, emulsifiers : gum of acacia, gums ester; coloring : E163), water, thickener: gum of cellulose ; 

gelling agents : calcium chloride , sodium alginate ; preservative: sorbate of potassium.

No allergy

Description

Origin Ionization GMO Storage and shelflife

France No

Globe Export

Algues de Bretagne Pearls of Syrup - Pink grapefruit
 29/12/2010

MAJ : 14/10/2014

FTMOL015C


