Premium Icing Sheets

Vanilla Flavored
8.5"x 11" - 24 Sheets
Printable Area 8.5" x 10.75"
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F t Total Fat Og 0% Total Carbohydrate 27g 10% 10v) teis you ow
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Distributed by Icing Images, Winchester, VA. Made in Israel
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Allergen Statement: This product is manufactured in a
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ingredients and 1t 1S giuten soy and nut free as well es

free from any risk of cross contémination

Ingredients: Modified starches (Distarch phosphate
Acetylated distarch adipate) maltodextrin, humectants
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Premium Icing Sheets
Vanilla Flavored
8.5" x 11" - 24 Sheets
Printable Area 8.5" x 10.75"

Nutrition Facts
24 servings per container
Serving size 1 (30g)
Calories 110 per serving

Amount/Serving % Daily value*
Total Fat Og 0%
Saturated Fat Og 0%

Trans Fat Og

Polyunsaturated Fat Og

Monounsaturated Fat  Og
Cholesterol  Omg 0%
Sodium 25mg 1%

Vitamin D Omcg 0%



Potassium Omg 0%

Calcium Omg 0%
[ron Omg 0%
Total Carbohydrate 27g 10%
Dietary Fiber Og
Total Sugars 4g
Includes 4g Added Sugars 8%
Sugar Alcohol Og 0%
Protein Og 0%

*The % Daily Value 10% (DV) tells you now 0% much a nutrient in a serving of
food contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

Allergen Statement: This product is manufactured in a department that does not process
any known allergenic ingredients and it is gluten, soy and nut free as well as free from
any risk of cross contamination.

Ingredients: Modified starches (Distarch phosphate Acetylated distarch adipate),
maltodextrin, humectants (Glycerin), white sugar, dextrose, stabilizer (Acacia gum,
Microcrystalline cellulose, Xanthan gum), emulsifiers (Polyoxyethylene sorbitan



monostearate, Mono and diglycerides of fatty acids, Sorbitan monostearate), acidity
regulator (Citric acid), preservative (Potassium sorbate). food color (Titanium dioxide),
flavors

Kosher Pareve U

Distributed by Icing Images, Winchester, VA. Made in Israel
25.4 0z (720 g)



Product Profile:

icing images

Innovating with Edible Technology

Low Viscosity Edible Ink

Data Sheet

Icing Images Edible Ink is a range of aqueous edible inks designed for printing directly onto food for use with the
Market of North America. Enabling customization or a range of products, Icing Images inks allows brands and

manufacturers to differentiate through decoration.

Based on carefully sourced synthetic edible colorants. Icing Image Edible Inks comply with the strict quality and
safety standards of the food industry. The processing, packaging and storage of the finished product and the raw
materials from which it is produced are consistent with Good Manufacturing Practices (GMP). All information
presented herein is in accordance with the regulations of the country of manufacture: USA.

Ink Usage and Specifications:

Color Cyan Magenta+ Yellow Black
Product Code 1 gallon 90375937 | 1 gallon 1 gallon 1 gallon

91790281 90375935 90375940
Product Registration 02715 JWENO0003 02157 02831
Code JWENO0004

Product Name

Icing Images LVEI -

Icing Images LVEI -

Icing Images LVEI -

Icing Images LVEI -

diglycerides, FD&C
Blue #1 (E133)

562 CYAN 526U M+ 542 YELLOW 502 BLACK

Description Cyan Liquid Magenta Liquid Yellow Liquid Black Liquid

Recommended dosage In amounts In amounts In amounts In amounts

us consistent with consistent with consistent with consistent with
good good good good
manufacturing manufacturing manufacturing manufacturing
practice practice practice practice

Viscosity (mPas) 2.6-3.1 2.6-3.1 2.6-3.1 2.6-3.1

Surface Tension 30-34 30-34 30-34 30-34

pH 6-8 6-8 6-8 6-8

Ingredients Water, Propylene Water, Propylene Water, glycerin, Water, Propylene
Glycol, Glycerin, Glycol, Glycerin, propylene glycol, Glycol, FD&C Red
FD&C Blue # 1 FD&C Red #3 FD&C Yellow #5 #40 , Glycerin,
(E133), Polysorbate | (E127) FD&C Red (E102), citric acid, FD&C Blue #1,
80 (preservative), #40 (E129), potassium sorbate | Polysorbate 80,
Mono and Polysorbate 80, (preservative) FD&C Yellow #6,
Diglycerides Mono - and Mono - and

diglycerides

Regulatory Compliance

Code
21CFR
JECFA

Description

Email: sales@icingimages.com

icing images

US Code of Federal Regulations, Title 21 — US FDA (21CFR Parts 74 & 172-184)
Joint FAO/WHO Expert Committee on Food Additives

Phone: (540) 323-7990
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icing images

Innovating with Edible Technology

Allergens

US Allergen List

Milk and Milk Products — Not Present

Egg and Egg Products — Not Present

Fish — Anchovy — Not Present

Fish — Bonito — Not Present

Fish - Cod — Not Present

Fish —Menhaden — Not Present

Fish — Salmon - Not Present

Fish —Tuna - Not Present

Crustacean shellfish — Crab — Not Present

Crustacean shellfish — Lobster — Not Present

Crustacean shellfish — Shrimp — Not Present

Tree Nuts — Almond - Not Present

Tree Nuts - Brazil nut — Not Present

Tree Nuts — Cashew — Not Present

Tree Nuts — Chestnut — Not Present

Tree Nuts — Coconut — Not Present

Tree Nuts — Ginkonut — Not Present

Tree Nuts — Hazelnut — Not Present

Tree Nuts - Lichee Nut — Not Present

Tree Nuts — Macadamia — Not Present

Tree Nuts — Pecan — Not Present

Tree Nuts — Walnut — Not Present

Wheat - Not Present

Peanuts and Peanut Products — Not Present

Soybeans and Soybean Products — Not Present
Nutritional Value

Nutritional Value per 100g

Nutrient Cyan Magenta + Yellow Black
Energy 115.5kcal i13.7Kcal 116.6kcal 93 4Kcal
Fat 19 0.8g 1.1g 0.9g
-saluraled 0.1g 0.1g 0.1a 0.1g
-mono-unsaturated 0.9g 0.8g 19 038g
-polyunsaturated 0g 0Og 0g 0g
Trans fatly aclds 0g 0g 0g 0g
Cholesterol 0.2mg 0.2mg 02mg 0.2mg
Sodium 172.7mqg 264.4mg 107.4mg 236.8mg
Carbohydrale 258 258q 2589 2089
-sugars 0g 0g 0g 0g
-added sugars Og 0g Og 0g
Flbre, Total Dietary | Og 0g 0g 0g
Proteln 0.2g 029 029 029
Polassium omg 0mg 0mg 0omg
Vitamin D | Opg Opg Opg Opg
(Calciferol)
VITAMIN A - RAE 0pg Opg Opgq Opg
Vitamin A (Retnol) 10.3IU 10.81U 10.31U 8.3IU
Vitamin C (Ascorbic | 0.1mg 0.1mg 0.1mg 0.1mg
Acld)
Calclum Oomg 0omg omg 0omg
Iron omq omq Oomgq oma
Ash 0.4g 0.69 0.3g 0.69
Chloride 164.5mg 284.5mg 132.5mg 333.2mg
Molsture 69.79 67 49 704g 7169

Email: sales@icingimages.com 'ic‘ing ‘images

Phone: (540) 323-7990
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Innovating with Edible Technology

This product is formulated and sold based on functional properties, such as the ability to impart color, not based on
nutritional content. Nutrients not mentioned, or listed as zero, are not present in notable levels, to the best of our
knowledge. Values provided are calculated based on receipt and raw material information from many sources,
including vendors, literature references, and analytical results.

Dietary Status
Vegan Statement: This product is suitable for Vegans.

GMO Status
The product is not a bioengineered food and does not require a bioengineered food disclosure.

Organic Status
This product is Not Organic Certified

Kosher
A Kosher Certificate is available on request.

BSE-TSE
This product is not at risk of containing Bovine Spongiform Encephalopathy (BSE) or Transmissible Spongiform
Encephalopathy (TSE).

Storage Considerations

Icing Images Edible Inks should be stored in a controlled environment at a temperature between 12-25°C. If stored
under these recommended conditions, the inks have a shelf life of 450 days in the unopened container.

NOTE: Do not freeze, as the product may separate irreparably. As this product may settle upon storage, we
recommend agitation/shaking prior to use.

Safety, Health and Environment: Icing Images Edible Inks should be used in accordance with normal standards of
food hygiene and good manufacturing practice.

Email: sales@icingimages.com 'icing ‘images Phone: (540) 323-7990
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