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TECHNICAL DATA SHEET 

GELSTAR 

Code SAP : 4101573 
Code PF : 4572 

Code Baan : 00117480011631 

GENCOD : 3660407045720 

Created on : 15/05/07 

Ref  E dated: 16/05/2014 

Visa : EF 

Designation GELSTAR BLOND /16KG 

Description 
Concentrated apricot flavoured 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), sodium alginate (E401)), acid (citric 

acid (E330)), apricot concentrate, flavouring, preservative (potassium sorbate (E202)), colour 

(beta carotene, black carrot extract) 

Method 

Usage rate / recipe 

Thoroughly mix 1 kg of product with 100 - 300 g of water or fruit juice. 

Application / method : 

Melt and bring to boil and use at 75-90°C according to the required viscosity. 

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, milk, soy 

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

Chemical and physical 

specifications 

pH :   3.50 – 3.70 

Brix :   62.00 – 65.50°  

Nutritional 

specifications 

(in g / 100g) 

Fat  : 0 g 

In which SFA : 0g 

Carbohydrates : 60,7 g 

In which sugars : 50,3 g 
Proteins : 0 g Energy for 100 g :  

246,2 kcal –  

1046,4kJ Sodium : 0,103 g 

Salt : 0,259 g 
Fibers : 0,8 g 

Bacteriological 

specifications 

Total viable count :  < 5 000/g 

E. Coli : <10/g 

Salmonella :    0/25g 

Yeast :  < 500/g 

Mould  : < 300/g 

Total Coliforms : <10/g 

Organoleptic 

specifications 

Taste : apricot 

Texture: soft gel 

Colour: yellow orange 

Packaging 
Direct :    sealed pail 16kg    

Pallet  800 x 1200 :   44 pails – 704kg 

Storage 
In a dry place (RH max 65%) between 5 to 25 °C.  

Store in cool place when opened. 

All formulas, recipes, and other information on the Puratos Products and their production process are and remain the 

sole property of Puratos. The disclosure of any information in relation to Puratos Products or production processes does 

not constitute or imply any license or transfer of ownership. 
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