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Product specifications 
 

Product:   GELA FLOTT edible gelatin, Art.-No. 5055  and 5056 
 
Description 
• Powder of gelatin made from pork rind for beverage fining 
• Appearance: yellowish powder 
• Odor:  pure 
 

Average analysis 
• Humidity (%):  <15 
• Ash (%):   <2 
 
 

• Gel firmness (Bloom): approx. 180 
 

• Lead (ppm):  <5 
• Arsenic (ppm):  <1 
• Copper (ppm):  <30 
 

• Total viable count (aerobic) <1000/g 
• Coliforme microbes  0/10g 
• Staphylococcus aureus 0/g 
• Salmonellae   0/25g 
 

The product complies with the EU edible gelatin regulation 853/2004 and the purity 
specifications for "edible gelatin" according to the notice of the revised version of the 
wine regulation of 14.5.2002, Annex 5. 
 

Explanations 
The product 
 

• does not contain any genetically modified (micro)organisms or components and is 
not produced with the help of genetically modified (micro)organisms.  

• Its use in the production of foodstuffs therefore does not require labelling in 
accordance with Regulation (EEC) 1829 and 1830/2003. 

• is permitted as a processing aid in accordance with Regulation (EC) No. 
834/2007 Art. 9 or Regulation (EC) No. 889/2008 Annex VIII Section B for the 
production of "organic" foodstuffs. 

• is not  permitted as a treatment agent in the production of organic wine in 
accordance with Regulation (EC) No. 203/2012, as the same type of gelatine is 
available in certified organic quality under the designation "GELA FLOTT Bio ". 

• Contains the following substances with allergenic effect listed in Food Information 
Regulation 1169/2011: sulphur dioxide with <50ppm. 

 

The packaging materials used in direct contact with the product comply with the 
requirements of EU regulations no. 10/2011 and no. 1935/2004 on food products. 
 

Juliane Heller 

 
-Assistant to the Management- 


