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1048 Irvine Ave, STE 183, Newport Beach, CA 92660 

Natural Sweet Flavor Enhancer 

Product Number: 380270 

email: sales@anpllc.com 
                                                                                    Phone: 949-375-9362

Product Number:

Color: Amber to Golden Yellow
Aroma: Characteristic of Sweet Sugar
Flavor: Characteristic of Sweet Sugar

Yeast & Mold: Less than 50
E. Coli/g: Negative

March 2017

Kosher Certificate

LABEL DECLARATION SPECIAL CHARACTERISTICS
Keep sealed and stored in a cool, dry area.  Once 
package is opened, product must be re-sealed or 
sealed.  Shelf-life 12 months

CERTIFICATIONS Allergen

Non-Flavor Ingredients:  Glycerin 
Natural Flavors

No Allergens

Amber to Golden Yellow Liquid Five Gallon Polyethylene Pails

Natural Sweet Flavor

380270
PRELIMINARY PRODUCT INFORMATION SHEET

DESCRIPTION PACKAGING

POTENTIAL USES PRODUCT NUTRITIONAL ANALYSIS - 100 grams
Beverages, Smoothies, Dairy, Bakery Total Calories: 315.48

Total Fat (g): 0.01

N/A

USAGE LEVEL
0.1% to 0.2%

Total Carbohydrates (g): 78.4                            

PHYSICAL STANDARDS

Protein (g) 0.08

Disclaimer

E-Mail: wam@flavorsolutionsinc.com

Coliform: Less than 20

MICROBIOLOGICAL STANDARDS

This flavor, as well as any and all flavors produced by 
Flavor Solutions, Inc., is in no way, shape or form 
designed or intended for use in any kind of inhalation 
context, including any and all technological inhalation 
delivery systems including, but not limited to, 
electronic cigarettes, smoking products, etc.  Any use 
in an application such as this is not authorized by 
Flavor Solutions, Inc.  No flavors produced by Flavor 
Solutions, Inc. will ever be sold for inhalation 
purposes, especially in conjunction with any kind of 
electronic cigarette or any similar application.

Specific Gravity:               1.096 -  1.196

120 New England Ave.,
 Piscataway, NJ 08854

% brix: 53.0 - 58.0
PRODUCT ANALYSIS

This information is given in good faith and believed to be 
accurate. Flavor Solutions, Inc. assumes no liability for loss or 
damage based on the use of this information.

pH: 3.95 - 5.95
Refractive Index:

Standard Plate Count: 100,000 Max

Phone: 732-354-1931 Fax: 732-445-6145
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