R TECHNICAL DATA SHEET
CULTURA Revision: 3
Date: 20/07/2022
Product RASPBERRY
Reference 0801001 (75 g)
Barcode 8435499200877 (75 g)
HS Code 0813.40.95.00

FREEZE-DRIED FAMILY:
Raspbérry LYOFEELING: Freeze-dried whole raspberry.

Raspberry dehydrated by the lyophilization technique. In this way, the product remains with a very
low percentage of water but maintains all its organoleptic and nutritional properties as well as its
molecular structure, thus maintaining its original shape. It can be used directly in the finishing of
salty and sweet dishes, in the preparation of chocolates and cookies, or rehydrated to achieve the
desired texture and mellowness in different preparations. They can also be consumed alone or
mixed with milk or yogurt.
Use directly, hydrate them with water, or if desired, grind to get a fine powder.

INGREDIENTS

Raspberry

Depending on the preparation. It can be eaten directly.

Appearance: Whole berry.
Color: Typicial red.

Taste: Raspberry.
Aroma: Raspberry.

(+34) 93 423 95 80 — www.gastroculturamediterranea.com — info@gastroculturamediterranea.com




s

GASTRO
CULTURA
VEDITERRANER

TECHNICAL DATA SHEET

Revision: 3
Date: 20/07/2022

Loss on drying: <6%

Mesophillic aerobic microorganisms <10° ufc/g

E. Coli <10 ufc/g
Salmonella Absence/25¢g
Molds and yeasts <2000 ufc/g

per 100g
Energetic value kJ 1300
Kcal 310
Fats g 2
Saturated fat g 0,1
Carbohydrates g 34
Sugars g 34
Fibre g 33
Proteins g 9
Salt g 0,018
Tins of 75 g in boxes of 12 tins.
BAR CODES
PRODUCT BOX UNITS EAN 13 (PRODUCT) EAN 14 (BOX)
0801001 (75 g) 12 8435499200877

Recommended to keep between 15-25°C, in a cool and dry place, protected from direct light and
well closed. Avoid direct storage on the ground. Once opened, use the desired quantity and quickly
recap to avoid contact with ambient humidity.

Use preferably within 24 months from the production date, as long as itis keptin its closed container
and in the aforementioned storage conditions.
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May contain
traces in the
product
YES NO YES NO

Present in the
product

Cereals containing gluten or derivatives

Crustaceans and crustacean based products

Fish and fish based products

Eggs and egg based products

Peanuts and peanut based products

X | X | X | X | X | X

Soy and soy based products

Milk and its derivatives

Fruits with a shell and its derivatives

Celery and derivatives

Mustard and derivatives

Sesame seeds and sesame seed based products

Sulphur dioxide and sulphides in concentrations above
10 mg/kg or 10 mg/L expressed as SO

Lupine and lupine based products

X | X | X | X | X | X | X | X | X|X|X|X|X|X

X | X | X | X | X | X | X

Mollusks and mollusk based products.

The product in relation to this document has been made without using hydrogenated fats or trans
fats.

The product in relation to this document does not contain ingredients that have been genetically
modified.
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YES NO

HALAL: Certified X
HALAL: suitable

- Free from pork and derivatives

X

- Free from poultry

- Free from ethanol
KOSHER: Certified X
KOSHER: suitable X

- Follows Jewish dietary laws

YES NO

VEGETARIANS: These products do not contain any animal products or
processed foods that were treated with animal products (such as bone, X
etc.) but do contain animal by-products (such as eggs or egg products,
milk or dairy products, honey, etc.).
VEGANS: These products do not contain any animal products (meat,
fish, seafood, etc.) or processed foods that were treated with products of
animal origin (such as bone, etc.) or by-products of animal origin (such X
as eggs or egg products, milk or dairy products honey, gelatin of animal
origin etc.).

As there is no decision on this matter, our definition is that they are still accepted as vegan /
vegetarian if they contain traces. It is up to the person to decide if it is acceptable for their own

purposes.

It will be the user's obligation to verify that the ingredients and / or doses recommended in this
technical sheet comply with the local legislation applicable in the country or area of use.
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