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Name: AGAR AGAR 

Item Code: 

58050115 (500g) 
02180016 (50 g HC) 
58060115 (20kg) 
58060114 (3kg) 

EAN Code: 

8414933570028 
8414933581994 
8414933328087 
8414933328100 

RGSEAA: 31.04482/CAT – 31.01506/B 
 
 

1. DESCRIPTION: 

Texture modifier: jellying agent. 

Gelatines are ingredients of natural origin that have a great capacity to absorb water molecules and in so doing 

avoid their separation.  
 

2. APPLICATIONS: 

The agar-agar must be heated to 90ºC and used immediately. It can be reheated as many times as necessary. 

The gelling temperature is 60ºC.  

As this product achieves a soft texture, it is ideal for making false fruit pates without sugar, sheets of jelly… 

It can be used with: 

- Water and all types of liquids with a water content above 80%. 

- All types of fruit (however, the more acid the fruit, the less it gels) 
 

3. DOSAGE:  

Dosage: 2-3g/kg 

Maximum dosage: 15g/kg 
 

4. COMPOSITION: 

Agar agar (E406), dextrose. 
 

5. ORGANOLEPTIC PROPERTIES:  

Taste: neutral.  

Aroma: neutral. 

Appearance: white-beige fine powder. 
 

6. PHYSICAL-CHEMICAL PROPERTIES: 
 

 

 

pH (1% sol.) 6 - 8 
Moisture 11% 
Ash 2% 
Particle size (<125µm) >90 % 
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7. NUTRITIONAL VALUES: 
 

ENERGY 350 KCal 
1470 KJ 

FAT 
   Satured  

0g 
  0g 

CARBOHYDRATES 
   Sugars 
   Starch 

88g 
  5g 
0g 

PROTEIN 0g 
SALT 0.8g 
DIETARY FIBER 83g 

 
8. MICROBIOLOGICAL PROPERTIES: 
 

Mesophilic aerobic microorganisms (cfu/g)   <5000 
Moulds (cfu/g) <500 
Yeasts (cfu/g) <500 
Total coliforms Absence 
E. coli (cfu/g) Absence  
Salmonella spp. (cfu/25g) Absence  

 
 

  

9. PACKAGING: 

Polypropylene black pot of 500g. Cardboard box of 6 pots. 

Transparent pot of 50g. Packaging with 4 pots. 

20kg Box.  

Polypropylene black pot of 3kg. Cardboard box of 2 pots.  
    

10. STORAGE: 

Keep in a cool, dry place out of light, in full containers and closed 
 

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. 
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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. 
 

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   Not applicable 
Potato   Not applicable 
Rapeseed   Not applicable 
Soybean   Not applicable 
Sugar beet   Not applicable 
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. 

 


