
Rev. 08 of 08.05.2019

SALE DENOMINATION

INGREDIENTS

MINIMUM SHELF LIFE

PRODUCT DESCRIPTION

DOSAGE AND DIRECTIONS FOR USE

PACKAGING

Paper bag - net weight: 10 Kg

Paper bag - net weight: 25 Kg

Carton - net weight: 20 Kg (n° 4 bags of 5 Kg)

Carton - net weight: 16 Kg (n° 16 bags of 1 Kg)

STORAGE CONDITIONS

CHARACTERISTIC DATA AT PRODUCTION NUTRITIONAL VALUES FOR 100 G

(average values) (average values)

STATE ENERGETIC VALUE 399 kcal 1694 kjoule

SMELL CARBOHYDRATES g 99.6

COLOUR of which sugar g 97.0

FATS g 0.00

TOTAL VIABLE COUNT of which saturated fat g 0.00

YEASTS PROTEINS g 0.00

MOULDS SALT g 0.00
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At will. To be used whenever an extra fine granulometry is required (mixes of powders, creams, ect.) or for dusting pastry 

products. For dusting, a sieve is recommended.

ICING SUGAR                                                                            

with maize starch

ICING SUGAR WITH MAIZE STARCH

Sugar (97%), maize starch (3%)

24 months

It is obtained by grinding sucrose and adding maize starch. Starch keeps the product soft and fresh.

fine powder

typical

white

≤ 100 UFC/g

≤ 10 UFC/g

≤ 10 UFC/g

Store in a cool, dry place. Cartons should be kept sealed, not at direct contact with the floor, away from chemical or 

malodorous products, at room temperature. Storage room should be well-aired.
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FURTHER DECLARATIONS ABOUT THE PRODUCT AND THE MANUFACTURER

SANITARY FITNESS

Regulation (CE) 852/2004 and further amendments of hygiene of foodstuffs

ALLERGENES

Directive 2003/89/UE subsequently modified by Directive 2007/68/UE

TRACEABILITY

GMO

IONIZING RADIATION

Directive 1999/2/CE and Directive 1999/3/CE and subsequently modified

CONTACT WITH FOOD

CERTIFICATIONS OF THE MANUFACTURER
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The product is fit for human consumption and complies with European law regarding hygiene of foodstuffs.

This product does not contain any allergen.

The company LAPED guarantees the traceability of the ingredients used in the manufacturing process and of the packaging that 

may be in contact with the finisched product.

Utensils, materials and packaging intended to come into contact with food conform to the laws in force.

ICING SUGAR                                                                            

with maize starch

Directive 178/2002/UE art. 18

Regulation (UE) n. 1829/2003 on genetically modified food and feed and regulation (UE) n. 1830/2003 concerning traceability and labelling of genetically 

modified organisms

Regulation (UE) n. 1935/2004 on materials and articles intended to come into contact with food

The enviromental management system is certified ISO 14001:2015.

The quality management system is certified ISO 9001:2015.

The product does not contain nor derives from GMO.

THE PRODUCT IS NOT TREATED WITH IONIZING RADIATION.
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