


















 
 

DATE : 12.09.2022 

                                             

  CERTIFICATE OF QUALITY  
   

WE HEREBY CERTIFYING THAT THE QUALITY OF GOODS IS WITHIN THE 

SPECIFICATION.  
 

APPLICANT: 

M/S. CAVERIS-PLUS SRL   

99, DRUMUL VIILOR STR.  

MD2028 CHISINAU  

REPUBLIC OF MOLDOVA    

 

VESSEL NAME                        : -------------------  

BILL OF LADING NUMBER   : ------------------ 

DATE OF SHIPMENT              : ------------------- 

CONTAINER NO.                    : -------------------- 

PORT OF LOADING                : NHAVA SHEVA ,INDIA  

POST OF DISCHARGE            : CONSTANTA, ROMANIA 

INVOICE VALUE                    : USD 2850.00 

   
CARAMEL LIQUID E150D  

DOUBLE STRENGTH  

(COLOURANT BROWN LIQUID)  

QUANTITY : 3000.000 KGS 

HS CODE : 32049000   

(TOTAL 120 HDPE DRUMS OF 25 KGS NET EACH) 

 

COMMMERCIAL INVOICE NO. NAM/094/22-23 DATE 12.09.2022 

 

 

 

                             106, A-Wing, Kanara Business Centre, Near Laxmi Nagar, Ghatkopar (East), Mumbai-400 075, India. 

                                                                                       CIN: U24290MH2021PTC364787  
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FT - LA 08920

PAGE:06370 Mouans-Sartoux FRANCE
460/112 avenue de la Quiéra
Zone Industrielle de l’Argile
Expressions Aromatiques 

 TECHNICAL DATA SHEET 

 Our products are microbiologically stable. Due TO their low microbial load, we DO NOT perform any analysis.

Composition:

Max Min :

Max Min :

Product Name:

Commercial Name : PEAR FLAVOUR 31.6%VOL

Use :

jaune pâle/pale yellow

liquide/liquid

Product description:

For foodstuff. Industrial use only. Do not ingest as such.

Appearance:

Color :

Odour and Taste :

Dose :

Code Number: LA 08920

ADDITIONAL INFORMATIONS

MICROBIOLOGICAL ANALYSIS

31.6 % VOL

1,379

0,842

Physicals and chemicals Properties

0.07G/L

Specific gravity (20/20) 

Refractive Index (20°C) 

Volumic Alcoholmetric Content :

Characteristic

0,862

1,399

carrier : ETHYL ALCOHOL 96% VOL. 31,2300 %

flavouring substance

natural flavouring substance

flavouring preparation

These informations are given to the best of our knowledge, They allow the customer to handle our products in the best conditions of use upon the current regulations. 
The supplier declines all no responsibilities if the manufacturer does not follow them

__/__/____ 00Version :Revision Date :27/06/2011

flavourRegulation 1334/2008/CEE 

Creation Date :11/03/2016

+4°C+25°CStorage Condition :
24 Month(es)Shelf Life :

Edition Date :


		2022-12-12T14:59:39+0200




