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TECHNICAL  SPECIFICATIONS: 

 
NAME:   NEUTRO  10  F  -  bags  1,000 kg  
Internal Code:   f.9236041.5669312.0612423 Net weight:   1 kg  
 

INGREDIENTS: 
stabilizers E 466 (sodium carboxy methyl cellulose)  
                 E 401 (sodium alginate)  
                 E 412 (guar gum)  
LACTOSE  
maltodextrins  
salt  
skimmed MILK powder  
  
 
 
 
 

Suggestions for use:  10 g for litre of mix to freeze. 
 
GLUTEN FREE 

 
Allergens: see ingredient listed above.  If allergens are present, are shown in uppercase 
 
Country of origin: Italy 

CHEMICAL  PHYSICAL  SPECIFICATIONS: 
 

Refractometric  dry  matter, °Bx:   - 
 
Humidity, %:    <5  
 
Acidity (as monohydrated citric acid, %):    -  
 
Energetic  value, kJ/100g:    1156 ( 272 kcal/100g) 
 
Fats, %:    0  
 
        Saturated fat, %:   0 
 
Carbohydrates, %:    63  
 
        of  which sugars, %:    29  
 
Proteins, %:    5  
 
Salt, %:   15,58 
Dietary fiber, %:  0 
 
Alcoholic degree, %:    -  
 

MICROBIOLOGICAL  SPECIFICATIONS: 
Standard Plate Count (CFU):    5000/g max  
 
Yeasts and Moulds (CFU):    <10/g  
 
Coliforms (CFU):    <10/g  
 
Salmonella (CFU):   abs/25g  
 
Revision n° 0 
  



MM1

FA
Capit

 

Shelf
 
Stora

Qual
 
Relig
Kosh
Halal
Vega
 
Rule
D.l. 3
Reg. 
no 82
91/20
858/2
Dece
no 17
Guide
 
Pack
 
The m
Italian
- Italia
Minis
- UE 
Reg E
Reg. 
Reg 1
Dir 20
and u
 

F
c

 B

IRRA

Print
 
Revis

64 revision no

ABBRI 1905 S.p.
tale Sociale Cap.

f life:   36 mo

age: room tem

ity standards

gious and Eth
her:   Star-K  
l  √    -  
an   -        Bio

s, regulations
1/01 integrated
(EC) no 1332/

28/2014, D.L. 1
011/EU OJ L 33
2013, reg (EC) 
mber 2010, no

78/02, D.L. 193
elines for the m

kaging: Bag: m

materials used 
n and EU legis
an laws 
terial Decree d
regulations 
EC 1935/2004 
1895/2005/EC
10/2011/EC 
002/72/EC 
updates as inst

Fabbri 1905 S
ontamination

co
Based on thes

The com

ADIATED TRE

t date: 25/07/2

sion n° 0 

o. 5  

.A.-Via Emilia Po
. Soc. € 4.320.00

nths 

mperature 

s: ISO 9001:2

hical certifica
 -     Star Dai

o   -    - 

s or UE direc
d with D.L. 27/0
08, February 2
09/92, reg. (EU
34 of Reg (EC)
no 852/04, Re

o 258, Reg (EC
3/2007 
management of

multilayer film (

in our packagi
lation in force: 

dated 21.03.19

C 

tructions by the

S.p.A. attests 
n by GMOs, it
ontrol and ba
se guarantees

mpany shall s

EATMENT (Di

2016 

onente, 276 - 40
00 i.v.- Reg. Imp. 

008, BRC IFS

ations:  
iry   -      UKD

ctives: 
02, testo unico

27, 2008 Decre
U) no 420/11, R
) no 1924/06, 2

eg (EC) no 854/
C) no 1441/07, 

f operational ea

(PET-Alu-PE) 

ng that come i

73 and its upda

e suppliers of p

G

R

that, regardi
t has obtaine
tch traceabil
s and on its o

materials c

suitably infor

irectives 1999

Fa

0132 Bologna-Te
 Trib. BO N. 9778

S 

D Code       

 environment D
ee-reg. (EC) no
Reg (EC) 149/0
2003/89/EC, le
/04, Reg (EU) 
Reg (EC) 1829

arly warning sy

nto direct conta

ates, 

packaging mate

GMO (Geneti

eg. EC 1829/2

ng the raw m
d, from its ow
ity to ensure 
own periodic
containing, c

m its clients 

9/2/UE and 19

M
abbri 1905 S.

 
el. 051/6173111
8-C.C.I.A.A. BO 

2 

 
SHELF  LIFE

 
 

D.L. 152-2006,
o 380/2012, reg
08 Reg, (EC) n

egislative decre
1282/11, Reg 
9/03-Reg (EC) 

ystems of Nove

act with food a

erials available

ically Modifie

2003 and Reg
 

materials used
wn suppliers,
the full respe

cal inspection
consisting of,

 
should any v

 
999/3/UE- reg

 

Marco Sangior
.p.A. – Chem

 

      

 - Fax 051/6173
11180-Cod. Fisc

E: 

, reg. (EC) no 1
g. (EC) no 232/
no 1169/11, Re
ee 109/92, (EC
(EC) 1935/04-
1830/03, D.L. 

ember 13, 2008

are suitable for 

 upon request

ed Organisms

g. EC 1830/20

d in its own p
, certified doc
ect of the dis

ns, Fabbri 190
, or derived fr

variations to t

g.CE 1169/11)

rgi 
ical Laborato

 

                    

3316 - Telex 510
. e Part. IVA IT00

1333/08, reg. (E
/2012, reg. (EC
eg (EC) no 432
) no 834/2007,
Reg (EC) 2023
110/1992, Reg

8 

contact with fo

s) 

03 

production an
cumented gu
positions me

05 S.p.A. can 
rom GMOs.  

the current de

:  not applica

ory 

      

0421 BO -P.O. B
0281980375-Cod

EC) no 1334/0
C) no 41/09, re
2/2012, regulat
, Reg (EU) no 
3/06, 21 Decre
g (EC) 

ood, in accorda

nd considered
uarantees of p
entioned abo
 declare that 

eclaration ta

able 

 

BOX 686-40100 
d. Accisa BO A00

08, 
g. (EC) 
ions 

e 

ance with the cu

d under risk o
production lin
ve. 
it does not u

ke place. 

 BO 
0015G 

urrent 

of 
ne 

use 

 



 

 
MM164 revision no. 5                                  

 
FABBRI 1905 S.p.A.-Via Emilia Ponente, 276 - 40132 Bologna-Tel. 051/6173111 - Fax 051/6173316 - Telex 510421 BO -P.O. BOX 686-40100 BO 

Capitale Sociale Cap. Soc. € 4.320.000 i.v.- Reg. Imp. Trib. BO N. 9778-C.C.I.A.A. BO 11180-Cod. Fisc. e Part. IVA IT00281980375-Cod. Accisa BO A00015G 

3 

 
SPECIFICHE  TECNICHE: 

PRODOTTO:    Neutro  10  F  
Codice:    f.9236041.5669312.0612423 Peso Netto:  1 kg  
 
INGREDIENTI:  
 addensanti E 466 
                    E 401 
                    E 412 
 LATTOSIO 
 maltodestrine 
 sale 
 LATTE scremato in polvere 
  
 
   
 

Istruzioni per l’uso: 10 g di polvere per litro di miscela. 
 
 SENZA GLUTINE 

 
Allergeni: vedi ingredienti sopra elencati. Se sono presenti allergeni sono evidenziati in MAIUSCOLO 
 
Paese di origine: Italia 

 CARATTERISTICHE  CHIMICO - FISICHE: 
 

Residuo rifrattometrico,°Bx:   -  
 
Umidità, %:   <5  
 
Acidità (in acido citrico monoidrato, %):  -  
 
Valori energetici, kJ/100g:    1156 ( 272 kcal/100g) 
 
Grassi, %:   0  
 
    di cui saturi, %:   0 
 
Carboidrati, %:   63  
 
   di cui zuccheri, %:   29 
 
Proteine, %:   5  
 
Sale, %:   15,58 
Fibre, %:  0 
 
Grado alcoolico, %:   -  

CARATTERISTICHE  MICROBIOLOGICHE: 
 

Conta mesofila aerobica (UFC):   5000/g massimo  
 
Lieviti e Muffe (UFC):    <10/g  
 
Coliformi  (UFC):   <10/g  
 
Salmonella (UFC):  assente/25g 
 
 
Revisione n° 0 
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