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TECHNICAL DATA SHEET 

STARFIX IP 40 NEUTRE 
Code SAP : 4101571 
Code PF : 4557 
Item Baan : 00117470011631 

GENCOD : 3660407045577 
Created on : 15/05/07 
Ref i dated: 18/04/13 
Visa : DC 

Designation NEUTRAL STARFIX IP 40 / 16KG 

Description 
Concentrated neutral glaze for manual application on fruit pies, cakes, danishes and puff 
pastries 

Origin Belgium Shelf life 18 months 

Ingredients 
Glucose syrup - water - sugar - gelling agent: pectin (E440) – acid: citric acid (E330) - 
preservative: potassium sorbate (E202). 

Method 

-Usual use: Add 0.4 liter of water for 1 kg of Starfix IP 40. 
Bring to boiling then glaze (at 75-90°C according to the required viscosity). 
-Spraying machine: Put 1 kg of Starfix IP 40 and 0.4 liter of room tempered water in a mixing 
bowl and then mix 2 minutes at high speed. 
The glaze is now ready to use with the spraying machine, preheated at 90°C. 

GMO EC regulation 1829/2003 and 1830/2003  - Labeling GMO  ingredients: no. 

Allergen 
declaration 

Directives 2003/89/EC –2007/68/EC 
Allergens  none  
Possible cross contaminations : eggs, soy, milk 

Ionization Directive 1999/2/EC. no ionization treatment. 

Chemical and physical 
specifications 

pH : 3.40 – 3.65 
Brix : 62.00 –  65.50 

Nutritional information 
(in g/100g) 

Fat 0 
Sat fat 0 

Carbohydrate 60.7 
 sugars 48.3 

Protein 0 Energy for 100 g : 
246.7 kcal   
1048.2 KJ Moisture : 37.3 

Sodium 0.142 
Salt (Nax2.5) 0.356 

Fibers : 0.8 

Bacteriological 
specifications 

Total plate count : < 5000/g   
E. Coli : <10/g 
Salmonella : none/25g 

Yeast : < 300/g   
Mould  : < 500/g 
Coliforms : <10/g 

Organoleptic 
specifications 

Homogeneous paste 
Colourless – neutral taste 

Packaging 
Direct : bucket 16kg 
Overwrap:  NA      
Pallet  EUR : 44 pails : 704kg 

Storage Store in a dry place (R.H.: max 65%) between 5 and 25 °C 
Properly close the packaging after each use. 

The information given on this document is based on our current knowledge and experience, and may be used at 
your discretion and risk. 
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