E.CA.16-1
OLD FASHIONED USA

TECHNICAL INFO

MOLINA® VANILLA CLEAR

CLEAR VANILLA FLAVOR

* SINCE 1944 »

DESCRIPTION

Our clear vanilla flavor is the perfect ingredient to optimize flavor for recipes resulting in a delicious
vanilla taste without coloring.

Perfect for preparing: buttercream, fondant, cake icing, gelatin desserts and desserts without
modifying its color.

NUTRITION FACTS SENSORY CHARACTERISTICS Vanilla
— Flavor
Nutrition Facts -

Liquid, transparent color, vanilla smell, vanilla taste. —=
24 servings per container about
Serving size 1 tsp (5ml)
_Amw", Per Serving NET 8.3 FL 0Z / (250 mL)
Calories 0 PHYSICAL & CHEMICAL CHARACTERISTICS
g 0% Relative Density: 0.9953 gr/cm3
Saturated Fat 0g 0% PH 5-6
Trans Fat0g
Omg 0%
Sodium 0mg 0%
Total Carhohydrate 0g 0% INGREDIENTS:
Dietary Fiber Og 0%
Total Sugars Og Water, 1.8% Ethyl Alcohol, Vanillin, Artificial Flavoring, Ethyl Vanillin and Potassium Sorbate (as preservative).
Includes 0g Added Sugars 0%
Protein 0g SHELF LIFE
|
e iyt Can be stored in a sealed container at room temperature for three years. Store in a cool and dry place, away
e sl Vb 0 s o tow i i from direct sunlight and heat. Do not store at temperature above 40°C (104°F).
TRy Bl e pn e DIRECT SUNLIGHT AND HEAT MAY CHANGE COLOR APPEARANCE

*according to FDA Regulations
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PACKAGING CHARACTERISTICS
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WARRANTY

This product is manufacturated under quality standards according to Health Laws and Official Mexican Standards. Manufacturing processes
are carried out in accordance with NOM-251-SSA1-2009 Goods and Services, Hygiene and Health Practices for Food Proccesses. This product
complies with This product complies with 21 CFR Part 169 - Food Dressings and Flavorings, Subpart B — Requirements for Specific Standardized
Food Dressings and Flavorings for Vanilla Vainillin flavoring (169.181) backed by a laboratory certified in microbiological analysis and nutrition
facts. This product is produced under HACCP standards, it is FSSC 22000 certified, Kosher certified and approved by the FDA.

SERVICE

Distributed in Mexico and the USA. Sales to all countries.
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