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TECHNICAL DATA SHEET 
 

MIROIR PLUS NEUTRAL GLAZE 
Code SAP: 4102456 
Code PF: 4598 
Code Baan: 00117490010831 

GENCOD : 3660407045980 
Created on : 31/03/06 
Ref  I dated: 11/07/2014 
Visa : EF 

Designation GLAC MIROIR + NEUTRE 8KG 

Description Ready-to-use neutral glaze for making mirrors 

Origin Belgium Sheef life 18 months 

Ingredients 
Glucose syrup , water, sugar , gelling agent (agar (E406), pectin (E440)), acid (citric acid 
(E330)) , preservative (potassium sorbate (E202)) 

Application / 
method: 

 

Stir gently with a spatula until obtaining the desired texture and apply on the top of your 
bavarois or mousse. 
For an easier application, the mousse has to be frozen before finishing and if needed, the glaze 
can be slightly warmed up to 30 to 32 °C. 
For a more sophisticated finishing, add colours, flavours, etc. 

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: none 

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

Chemical and physical 
specifications 

Brix : 69 – 71° 
pH : 3.85 – 4.1 

Nutritional 
specifications 

(in g/100g) 

Fat : 0g 
In which SFA : 0g 

Carbohydrate : 67.1g 
In which sugar : 67.1g 

Proteins: 0g 
Energy for 
100 g :  
269 kcal 
1124 kJ 

Fibers : 0.6g 
Sodium (Na) : 0.03g 
Salt (Nax2.5) : 
0.075g 

Bacteriological 
specifications 

Total plate count : max 5000 /g 
Yeats and moulds: max 800 /g 
E.coli : max 10/g 
Salmonella: abs / 25g 

Organoleptic 
Specifications 

Color :  colorless – yellowish   
Texture :         smooth spreadable gel 
Taste :   sweet- sourish 

Packaging 
Direct :    sealed pail of 8kg 
Overwrap:     -    
Pallet  800 x 1200:   480 kg  

Storage 
5 – 20°C – RH 65% max 
Properly close the packaging after 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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