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COMME RECU DE LA PART DE NOTRE FOURNISSEUR

Product Information Data Sheet

General information

Article no. / code
Product

valid as of
Revision Date
Revision Number
Version

Grade

Production Location

Ingredients

71102230

Monosodium phosphate

01-12-2022

001

Food
EU
FCC

Japanese Codex

Ladenburg, Germany

Ingredients: Monosodium phosphate (E 339 i)

Labelling Recommendation

Final Food Labelling*: depends on the application

* pccording to Regulation (EU) No 1169/2011. The labelling recommendation is an indicator for food manufacturers regarding the

labelling of this product on finished food. The final responsibility for finished food labelling lies however with the food manufacturer,

in accordance with the specific legal requirements of the country.

Sensory criteria

Color white
Appearance powder
Odor odorless
Chemical-physical criteria
Parameter Unit Value/Target Minimum Maximum Method
Arsenic (As) mg/kg 1
Cadmium {Cd) mg/kg 1
Fluoride {F) mg/kg 10
Lead (Pb) mg/kg 1
Loss on Drying % 2.0 1 hour 60°C, then 4
hours 105°C
Mercury (Hg) mg/kg 1
Monosodium Phosphate (NaH2PO4) % 98.0 103.0 Based on the dried
substance
Phosphate [P:0s) % 585 595
pH-value 4.2 4.7 1 % solution
Water Insoluble Matter % 01

Remargue : les informations contenues dans cette fiche technique sont données de bonne foi, en I'état actuel
de nos connaissances, et selon les indications communiquées par le producteur ou le fournisseur.

Il appartient au client de vérifier la conformité de la marchandise par rapport a l'usage qu'il en fait.
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COMME RECU DE LA PART DE NOTRE FOURNISSEUR

Allergen information
According to Regulation (EC) 1169,/2011

Manufacturing Location: Azglomeration Plant, Ladenburg, Germany
CONTAINED in Product Cross contamination
Components
Yes No Yes No

Cereals containing gluten and products thereof x X
Crustaceans and products thereof X ¥
Eggs and products thereof x X
Fish and products thereof x %
Peanuts and products thereof x X
Soybeans and products thereof ® ®
Milk and products thereof {including lactose) x %
Muts and products thereof x ®
Celery and products thereof X %
Mustard and products thereof x ®
Sesame seeds and products thereof X %
Sulfur dioxide and sulfites at concentrations of more than 10 mg/kg or 10 X ®
mg/l expressed as S02

Lupins and products thereof x X
Moaolluscs and products thereof X ¥
Nutritional data (per 100 g)

According to Regulation (EC) 1169,/2011

Energy 0.00 kecal

Fat 000 g

of which saturated fatty acid 000 g

Carbohydrate 000 g

Of which sugar 000 g

Protein 000 g

Dietary fibre 000 g

Salt (Nax2.5) 4790 g

Sodium 1916 g

GMO-Status

This item does not consist of genetically modified organism (GMO), contains no GMQ, is not produced from GMO and contains no
ingredients from GMO. Therefore the product is not subject to labeling requirements according to Regulation (EC) 1829/2003
respectively Regulation (EC) 1830/2003.

Special Diets/Certifications
Halal certified Yes

Kosher certified Yes

Remargue : les informations contenues dans cette fiche technique sont données de bonne foi, en I'état actuel
de nos connaissances, et selon les indications communiquées par le producteur ou le fournisseur.

Il appartient au client de vérifier la conformité de la marchandise par rapport a l'usage qu'il en fait.
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Vegetarian Information

Vegetarian Yes
Ovo-Lacto-Vegetarian Yes
Lacto-Vegetarian Yes
Vegan Yes

Gluten free acc. to Regulation

828/2014 (max. 20 mg/kg) ves
Shelf life
Shelf life total (Month) 36

Storage conditions

store cool and dry

Packaging
25 kg Multi-wall paper bags with polyethylene liner

Legal references
The product meets the relevant standards/ impurity criteria for food additives as defined by EC and FCC.

The properties specified herein are presented in good faith and believed to be correct as of the date hereof. This product specification

does not relieve the user to check its own national regulations.
For more complete information on properties and safe handling of this material, see the seller’s safety data sheet (SDS).

The above recommendations with regards to the usage of the product are given using today’s most modern technical information.
Alternative ideas will become known as progress is made, but in the meantime we guarantee our products to be as perfect as possible.

Any further liability cannot be accepted since the proper application of our product is beyond our control.

Mon-Droguiste.Com

™
. 4h 39 Bis Rue Du Moulin Rouge
ﬂ 10150 Charmont Sous Barbuise
| Tél : +33.(0)3.25.41.04.05

() Lek E mail : contact@mon-droguiste.com
roguls Web : www.mon-droguiste.com

Remargue : les informations contenues dans cette fiche technique sont données de bonne foi, en I'état actuel
de nos connaissances, et selon les indications communiquées par le producteur ou le fournisseur.

Il appartient au client de vérifier la conformité de la marchandise par rapport a l'usage qu'il en fait.
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