SOSA INGREDIENTS S.L.

Specification sheet

Revision: 0
Date: 19/01/2010

Sosa

NAME: SAMBUCUS MOVING SOSA
CODE: 59400002

EAN CODE; 841493358621

NUm. RSIPAC: 31-04482/CAT

For food products (Limited professional use)

1. DESCRIPTION

Natural extract obtained from elderberry fruits.

2. LEGAL LABELLING:
Natural extract according to the directive 88/388/EEC.
Colour allowed in food in accordance with European regulation 94/36/EC.

Natural flavouring according to 21CFR.101.22.

Dye used as an additive-free license agreement with 21CFR73.A.

3. APLICATIONS

Natural dye used to provide food colouring brown, with the peculiarity that the dye can turn depending of pH.
Colouring for professional use, keep out of reach of children.

BASIC medium

NEUTRAL medium

ACID medium

Burdeus

Brown

Strawberry

4. RECOMMENDED DOSING:

From 3g to 12g per kg

1drop=0.05¢g

Always shake before using. Do not ingest directly, mix with other foods at the recommended dose.

5. COMPOSITION:

Glycerine (E422), maltodextrin, natural extract from elderberry fruits, sucrose, inverted sugar, citric acid (E330).

6. ORGANOLEPTIC PROPERTIES

Appearance: liquid of medium viscosity.

Colour: red to purple.

Taste and flavour: typical of elderberry fruits.

Solubility: hydro and liposoluble.

7. MICROBIOLOGY:

Total plate count 30°C

<1000 UFC/g

Coliforms

Absence UFC/g

Salmonella spp.

Absence / 25¢g

Mould and yeasts

<100 UFC/g

Escherichia coli

Absence UFC/g

The information provided herein is consistent with our knowledge and know.
All information provided herein is deemed valid until the issuance of a new revision.
Is your responsibility to ensure that the use of flavourings and dosing levels are permitted in accordance with the laws and regulations

relevant to the application that you intend to use the aroma.
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8. LIST OF ALERGENS under Directive 2000/13/CE and 2003/89/CE:

TYPE

<

ES ORIGIN

Cereals containing gluten or derivatives (wheat, rye, barley, oats, spelt, kamut or hybrid varieties)

Crustaceans and crustacean based products

Fish and fish based products

Eggs and egg based products

Peanuts and peanut based products

Soy and soy based products

Milk and its derivatives

Fruits with a shell: almonds, hazelnuts, walnuts, cashew, pecans, pistachios, macadamia nuts

Celery and derivatives

Mustard and derivatives

Sesame seeds and sesame seed based products

Sulphur dioxide and sulphides in concentrations above 10mg/kg or 10mg/litre expressed as SO,.

Lupine and products thereof
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Molluscs and products thereof

9. PACKAGING:

Aluminum bottle of 100 g weight, together with a plastic pasteur pipette all packaged in a plastic bag. Cardbox with 10
botles.

10. STORAGE:
Store at a temperature <12°C, in a place protected from light, moisture and oxygen.

11. BEST BEFORE:

Use before 12 months from the date of production, remaining within the container closed and in storage
conditions mentioned above.

12. “TRANS FAT FREE” STATEMENT:

Sosa ingredients, herewith declare that the product relative to this document has been elaborated without using
hydrogenated fats.

13. EU GMO STATEMENT:

After a thorough review of all ingredients used in this product and considering its potential source of genetic modification,
the results are summarized in the table below:

INGREDIENT Presence | Origin-MG
YES |NO |(yes/no)
Chicory [] <] | Not applicable
Cotton [] <] | Not applicable
Corn [] <] | Not applicable
Potato [] <] | Not applicable
Rapeseed [] <] | Not applicable
Soybean [] <] | Not applicable
Sugar beet [] <] | Not applicable
Tomato [] <] | Not applicable
Wheat [] <] | Not applicable

14. LOCAL INFORMATION APPLICABLE LAW:
Shall be the duty of the user to check the ingredients and / or doses recommended in this sheet are tailored
to local legislation applicable in the country or area of use.

The information provided herein is consistent with our knowledge and know.
All information provided herein is deemed valid until the issuance of a new revision.
Is your responsibility to ensure that the use of flavourings and dosing levels are permitted in accordance with the laws and regulations

relevant to the application that you intend to use the aroma. 2-2



