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K2000 LEMON

692013

This product is a liquid uncoloured freshness enhancer with
lemon flavour, for use in layer cakes, Swiss rolls and all types
of sponge cakes. The product prevents mould growth and
binds moisture so that the cake remains moist and soft for a
longer time.

Propylene glycol E1520 (66%), water, E262(i), E260, natural
lemon flavouring.

Energy value 80kJ, 15kcal
Fat <0,5¢9
of which saturated <059
Carbohydrate <0,5¢

of which saccharides <0,5¢
Protein <059
Sodium 359
correspondens to approx 8,35 g salt

Density [kg/l] 1,09 £+ 0,01 20°C
pH7,2+0,3

Ash content [%] < 10 600°C

Lead [mg/kg] < 1 NMKL 161 mod; ICP-MS
Cadmium [mg/kg] <0,020 NMKL 161 mod
Mercury [mg/kg] <0,020 EN 16277:2012

No allergens, according to regulation 1169/2011/EC.

The raw materials of this product are not genetically modified
organisms (GMO) and they are not produced from GMO.
According to regulations 1829/2003/EC and 1830/2003/EC.

Total count aerobic < 10 000 cfu/g

Enterobacteriaceae <100 cfulg
Yeast <100 cfulg
Mould <100 cfulg

According to regulation 1881/2006/EC and 396/2005/EC.
Recommended 15-25°C.

Consistency: Very liquid

Colour: Transparent

Taste: Lemon

Ethyl alcohol: Not present
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All information and recommendations are based on tests and research believed to be reliable. No guaranty of their accuracy is made however. Since the manufacturers have no control over the
conditions under which the products are transported to, stored, handled or used by purchasers, all recommendations and sales are made on the condition that the manufacturers and sellers will
not be held liable for any damages resulting from their use. No representative of the manufacturers has any authority to waive or change the above provisions, but our technical staff is available
to assist purchasers in adapting the forementioned products to their needs and circumstances. Nothing contained herein shall imply a recommendation to infringe any patents now or hereafter
in existence. All ingredients and GMO or other ingredient statements for this product comply with Swedish food regulations and are subject to change. Customers exporting this product, or
finished items made from this product, should check the regulations of the importing country.
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Packaging 28 kg, Plastik can.

K2000 LEMON
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