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BUREAU VERITAS

Certification

S

L It contains 25-45% fruit. It does not get dried, cracked or become dull. It
has a bright characteristic. It does not lose its homogeneity. It preserves its property
inside the filling of products such as biscuits, cookies, croissants which are subject to
high temperatures and there is no leakage to outside and it is not sucked inside the
dough.

SHELF LIFE: 1% Year

DIRECTIONS FOR USE: It must be mixed slowly with a spoon or a spatula in its own
bucket or in another cup to achieve the proper application thickness and applied
directly.

Y SadrZi 25-45% voca. Ne isusuje se niti puca te ima sjajne
karakteristike. Ne gubi svoju homogenost. Cuva izvorna svojstva unutar proizvoda kao
Sto su keksi, kolaci, kroasani koji su predmeti izloZeni velikim temperaturama gdje nema
curenja van te nema upijanja unutar tijesta.

ROK TRAJANJA: 1% Godina

UPUTSTVO ZA UPOTREBU: Mora se polako mijeSati sa kaSikom ili spatulom u vlastitoj

ambalazi ili posebnoj posudi da bih se postigla odgovarajuéa debljina aplikacije te
nanijelo direktno.

KAJSIJA VOCNO PUNJENJE 25%

MALINA VOCNO PUNJENJE 35%
NARANDZA VOCNO PUNJENJE 35% (sa komadi¢ima vocéa)
LIMUN VOCNO PUNJENJE 30 %
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