Flavarmatic Industries, Inc.

230 All Angels Hill Road

Wappingers Falls, New Yark 12580-3329

Tel: +1 (845) 287.9100 < Fax: +1 (845) 297.2881
e-mail: qgaqclab@flavormatic.com

Product Specification Sheeat

SOP Category No: 21 BOP No: 21:710-381 .
Created By: Richard Febles : Revision No/Date: 1 28-Apr-2003
Reason for Revision: N/A :

mnmuawm.nn_mquumnmw FLAVORMATIC INDUSTRIES, INC. to be a'T
Secrat and are withhald In accordance with the provisions of 1910,1200 of T 2B of e Code of Federal Reguiations and sl other pertinent Intsmational Laws
Treaties. All hvoﬁ]thMhMma'w&mh]ma'ﬂ U.S. Food & Drug Administration (FDA) and/or are listad as
Genarally Recognlzed as Safs (FEMA-GRAS) on a refiable Indusiry ssscladion iat, :

Flavormatic Codae Number : 71 0-381

Flavormatic Nomenclature: N&A Strawberry Cream Flavor

Non-Fiavoring Ingredients: Propylene Glycol Ethyl Alcohol,Water, Triacetin
Label Statement: N&A Flavor
Does this Contaln Allergens: No

SMMG‘FNW (25/25°C): 0.9939 Range: 0.9790 to 1.0088

Refractive Index (25°C): 1420 - Range: 1.4076 to 14504
Flash Point (TCC): 75 - 85°F (23.9 - 20.4°C)
_ Brix: N/A '
pH: NA

Color: Colorless to pale red
_ Taste/Aroma: As per Standard
. Solubllity: Water
BATF/TTB No: N/S
Alcohol Range by Volume: N/S

Recommended Storage'’: 45.0° - 80.0°F (7.2° - 26.7°C)
Shelf Life™: & Months

Total Aefobic Plate Count: <5000/ ~ (CFU/g)
Total Coliform Count: Absent (CFU/g)
Total Yepat & Mold Count: <50/g - (CFUlg)

) Stors In Ughtly s8aled containers under dry, 000l conditions. Store away from any sources of light and heat. Product may oxidize over ime - it is important to keep the container tig

a Pmductmnyndghowrﬁm-ﬂbkmﬂammmmmrwmwmmmm In regerds to shelf ife. If the product is openad-closed frequently, it will not last
m'mmudw&rm and In mogt instances, dué to oxkiation, It witl last consideradly shorter. We strongly recommend re-eveluation of the product throughout e spacified

life, If Navors are ofqorudlnddowquuanw..m:mwmmmm container wilh Nilrogen to minimize the possibilily of tha Navor oxidizing. For customers with
différent slorage conditions, we atrongly recommend vaiiaaling your shelf life based upon your storaga conditions.

Flavotmatlc makas no axprass warranties and disclaims any implied llabllity of merchantablility or fitness for use or any other implied warrantlas, ather than
goods mformto the description thereof or on the faca hareot. We recommend that all products be re-evaluated by organoleptic or analytical means upon
expiration of the[stated shef Iife period. Continusd usa of the flavor beyond the specified shelf [ife and the determination that tha flavor remains usable Ia the

! 1 responaibility of the purchasar.

The Information contained herein Is basad on data considorod to be accurate nndrﬂnbh.Hom.unmhW«dMﬁmﬂmm.wMainthMu
accuracy. It is the users rosponsdIity bath to determine safe condilions for uaa of this product, and to sasume Habliity for loss, injury, damage or expense resulting (fom the Impropar usa of this
product. Other states, provinces aad municipaiities may have specific regulal Ing this product which are not reflected in this document. The user should raview thase requlations i

ansure ful compliance, If you have any questions or bz, plassa a0 tnem to Fl lic C/0 above address '
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