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BELGOSORBITOL 70

Liquid, non-crystallising sorbitol obtained from hydrogenated, partly hydrolysed starch.
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BELGOSUC

Nutritional values

DRAFT Technical sheet

Energy 169 kcal
705 kJ
Fats 0 g
Carbohydrates 70.5 g
Sugars 0 g
Polyols 70.5 g
Starch 0 g
Protein 0 g
Fibre 0 g
Sodium <10 mg
Salt 0 g

Average per 100 g product (calculated).

Origin: wheat, maize (corn)

Labelling: sorbitol syrup E 420(ii)

Storage: Store above 5°C to avoid crystallization.
Shelf life: Minimum 12 months after production.

Certifications: ~ FSSC 22000 — Organic — Kosher — Halal (available upon request)

A final technical product sheet is drawn up upon completion of the project.
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