
SOSA INGREDIENTS S.L. 
Technical 

Specifications 

Revision: 6 
Date:09/10/2015 

 

 

 
 

________________________________________________________________________________________________________ 
The information that is facilitated in the present document adjusts to our knowledge and to know. 
All the information facilitated in the present document will be considered to be valid up to the emission of a new review. 
It is a responsibility of the client to assure that the use of the product and his levels of dosing should be allowed in agreement by 
the laws and relevant regulations the application where one tries to use the product. In no case we will be responsible for no 
complaint, loss or damages to third. In the same way, we do not play the role ourselves responsible for any damage, indirectly, 
incidentally, special or consequential be of the form that is, enclosedly if one has warned us of the possibility of such hurts.   1-3 

 

Name: PROESPUMA COLD  

Item Code: 
57001002 (700g) 
57001004 (6kg) 
02180063 (175g HC) 

EAN Code: 
8414933526018  
8414933526094 
8414933581598 

RGSEAA: 31.04482/CAT – 31.01506/B 
 
1. DESCRIPTION:  

Powder base for making cold foams/airs. 
 

2. APPLICATIONS: 

Use cold. 
 

3. DOSAGE:  

Recommended dosage: 50-100g/Kg.  
 

4. COMPOSITION: 

Dried glucose, dextrose, vegetable fat, emulsifiers: mono and diglycerides of fatty acids (E471), lactic acid esters of 

mono- and diglycerides (E472b) diacetiltartaric acid esters of mono- and diglycerides (E472e), sodium alginate 

(E401), milk protein, sucrose, thickeners: guar gum (E412), carrageenan (E407), antioxidant: dipotassium acid 

phosphate (E340ii). 
 

5. ORGANOLEPTIC PROPERTIES: 

Taste: neutral.  

Aroma: neutral.  

Apearance: white powder. 
 

6. PHYSICAL/CHEMICAL PROPERTIES: 
 

Humidity Max. 5.15% 
Total Ash 0.88% 

 
7. NUTRITIONAL VALUES (100g): 

 

ENERGY 451,48 KCal 
1899,89 KJ 

FAT 
   Satured  

15,12g 
   11,85g 

CARBOHYDRATES 
   Sugars 

76,39g 
   37,69g 

PROTEIN 2,46g 
SALT 
   Natrium 

<0,01g 
<0.004g 
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8. MICROBIOLOGICAL PROPERTIES: 
 

Mesophilic aerobic microorganisms (cfu/g)   <1000 
Moulds (cfu/g) <100 
Yeasts (cfu/g) <100 
Total coliforms Absence  
E. coli (cfu/g) Absence  
Salmonella spp. (cfu/25g) Absence  

 

 

9. PACKAGING: 

57001002: 700g black propylene pot. Box of 6 pots. 

57001004: 6kg black propylene pot. 

02180063: Transparent pot of 175g. Packaging of 4 pots. 
     

10. STORAGE: 

Store between 15 to 20ºC. Keep in a cool, dry place out of light. 
 

11. BEST BEFORE: 

Use preferably within 24 months from production date if it has been kept in a sealed packet and in the storage 

conditions mentioned above. 

 
12. LIST OF ALLERGENS: 

 

TYPE INGREDIENT ROOM 
(TRACES) 

 YES NO YES NO 
Cereals containing gluten or derivatives (wheat, rye, barley, oats, spelt, kamut 
or hybrid varieties)     

Crustaceans and crustacean based products      
Fish and fish based products      
Eggs and egg based products     
Peanuts and peanut based products     
Soy and soy based products     
Milk and its derivatives     
Fruits with a shell: almonds, hazelnuts, walnuts, cashew, pecans, pistachios, 
macadamia nuts 

    

Celery and derivatives     
Mustard and derivatives     
Sesame seeds and sesame seed based products     
Sulphur dioxide and sulphides in concentrations above 10mg/kg or 10mg/litre 
expressed as SO2. 

    

Lupine and products thereof     
Molluscs and products thereof     
 
13. TRANS FAT FREE STATEMENT: 

We, Sosa ingredients, herewith declare that the product relative to this document has been elaborated without using 

hydrogenated fats. 
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14. EU GMO STATEMENT: 
 

After a thorough review of all ingredients used in this product and considering its potential source of genetic 

modification, the results are summarized in the table below: 

 
 

INGREDIENT Presence Origin-MG  
(yes/no)   YES NO 

Chicory   Not applicable 
Cotton   Not applicable 
Corn   No  
Potato   Not applicable 
Rapeseed   Not applicable 
Soybean   Not applicable 
Sugar beet   No  
Tomato   Not applicable 
Wheat   Not applicable 

 
15. EUROPEAN DECLARATION: 

We, Sosa ingredients, herewith declare that the product relative to this document fit for human consumption when 

applied to food in European Union. This product and its production process are in compliance with the European 

Union regulations. 

 


