
Manufacturing

France

Product code Weight
Number 

unit/cases
Gross 

weight/kg
Size

(Lxlxh) in mm
Number 

cases/pallet
Number of 

layers
Average 

height in mm
Pallet weight in 

kg

4932 (CLT) 50g 12 2 223x148x86 425 17 1662 880

4938 (PS) 200g 6 2,2 212x139x90 377 13 1370 859,4

4941 (CLT EXP) 200g 6 2,2 212x139x90 377 13 1370 859,4

3467740049381 Verrine

3467740095364 Verrine

Unit Pack Pallet

Gencode Primary packing

3467740056129 Verrine

<1 000 ufc/g < 100 ufc/g <10 ufc/g <10 ufc/g Absence in 25g

Packing

Bacteriological characteristics
Aerobic mesophilic flora Total coliforms Yeast Molds Listeria

Organolpetic characteristics
Colour Smell Taste Texture

Red Raspberry Raspberry Gellified skin with liquid heart

Calcium Iron Cholesterol Potassium Vitamin D

182 mg/100g <0,3mg/100g 0mg/100g 38,3 mg/100g <0,13 µg/100g

372 kJ
88 kcal

0 g
0 g

22 g
22 g

0 g 0,13g  / 0,05 mg

Nutrition facts value 

Using conditions

Flavor pearls are pearls of jelified seaweed with a liquid center. An amazing "explosion in the mouth" effect! These rare pearls will add a delicious touch of 
exclusivity to your meals! In your cocktails, in your salads, ad decoration for all types of desserts...

Nutrition facts value / 100g

Energy
Fat

Of wich saturated fats
Carbohydrates 
Of which sugars

Proteins Salt /sodium

No allergen

Description
Ionization GMO Storage and shelflife

No No
15 months at room temperature. Agter opening, keeps 5 days beetween  2 

and 6°C 

Flavor Pearls® Raspberry
Pasteurized preparation with raspberry

Ingredient list

Raspberry preparation  52.5% (EU) (Sugar, raspberry purée 10%, concentrated raspberry purée 4%, water, natural flavouring, 
colouring: anthocyanins, acidifier: citric acid, thickener: pectin, preservative: potassium sorbate); water; thickener: cellulose gum; 

firming agent: calcium chloride; gelling agent: sodium alginate

Allergens
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