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Verdad® N335

Description Verdad N335 is a blend of vinegar and natural flavor. The natural flavor is produced by
fermentation of specifically selected food cultures and natural substrates. The vinegar is produced
by biological fermentation.

Product vinegar and natural flavor
Intended use food
Specification Form liquid

Color brown
Vinegar 55.0-61.0 % (w/w)
Natural flavor 39.0-45.0 % (w/w)
pH (10% solution) 3.8-4.7
Purity
Heavy metals max. 10 mg/kg
Arsenic max. 3 mg/kg
Lead max. 1 mg/kg
Mercury max. 1 mg/kg
Microbiology
TAMC max. 1000 counts/g
TYMC max. 100 counts/g

Regulatory / Registration Complies with (EC) No.1334/2008

NEN EN 13188:2000
Suggested labeling  Labeling vinegar and natural flavouring ”

Ysuggested labeling depends upon the intended use and local regulations. The food
manufacturer is responsible for food label compliance.
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