
Product description Aqueous dispersion of polyvinyl acetate (PVA)

Application Cheese Coatings

Machine or Manual

Appearance Transparent opaque, pseudoplastic liquid

Status • Kosher approved

• Halal approved

• The product has not been genetically modified according to the definition of Regulation (EC)

No 1829/2003 of the European Parliament and of the Council (22 September 2003) on

genetically modified food and feed.

Coloring agents None.

Viscosity 7500 - 9500 mPa-s

Dry matter 40 - 43 %

pH 3.5 - 4.5

Enterobacteriaceae < 10 CFU/g

Molds < 10 CFU/g

Coagulase positive staphylococci < 10 CFU/g

Listeria monocytogenes absent in 25 g

Salmonella spp absent in 25 g

Bacillus cereus < 100 CFU/g

Detailed composition statement available on request.

Local legislation must always be consulted.

Liquid solutions are preserved to remain fresh during shelf life.
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Packaging Product number 25106: 25 kg bucket

Product number 25246: 25 kg drum

Product number 25107: IBC

Storage Store between 5 and 25 °C, protect from freezing.

Over time some serum can appear on the surface.

Shelf life Kept in unopened packages under recommended conditions the shelf life is 6 months after the

indicated production date.

Packaging & Storage

Although diligent care has been used to ensure that the information provided herein is accurate, nothing contained herein can be construed to imply any representation or
warranty for which we assume legal responsibility, including without limitation any warranties as to the accuracy, currency or completeness of this information or of non-
infringement of third party intellectual property rights. The content of this document is subject to change without further notice. This document is non-controlled and will not be
automatically replaced when changed. Please contact us for the latest version of this document or for further information. Since the user's product formulations, specific use
applications and conditions of use are beyond our control, we make no warranty or representation regarding the results which may be obtained by the user. It shall be the
responsibility of the user to determine the suitability of our products for the user's specific purposes and the legal status for the user's intended use of our products.
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