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LiVA™ Product Data Sheet

Description Food contact permitted stickers for the purpose of shelf-life extension.

Intended application  Fresh produce.

Usage instructions One sticker per 125-500gr selling unit underneath the sealing film or lid.

Regulatory compliance The product is designed to comply with global food contact materials regulations.

EU

Specifications

EC No. 1935/2004
EC No. 10/2011
EC No. 2023/2006

Property Specification Unit
Dimensions 30 +/- 5% Mm
LiVA adhesive pH 5-6 NA
LiVA adhesive % solids 75-80 %
Ia.lr:/aAI‘yz(ijsl"\ke5|ve HPLC/FTIR Pass NA
LiVA adhesive odor Typical, free of off odors NA
Total count =<10 CFU/gr
Yeast & Molds =<100 CFU/gr

* To be conducted on commercial batches.

Information on ingredients

Storage conditions

Shelf life

LiVA adhesive contains the following food grade raw materials: Fiber, Water,
Salt, Propylene Glycol (E1520), Amino Acids, Sugar, Sodium Acetate (E262),
Yeast extract, Coconut oil, Glycine (E640), Sodium Phosphates (E339), Sodium
Citrate (E331), Potassium Sorbate (E202), Polysorbate 80 (E433), Magnesium
Sulfate, Calcium Pantothenate, Niacin, Iron Sulfate, Manganese Sulfate.

Keep in a roofed and well-ventilated area under less than 25°C. Avoid humid
environment.

Stable at least 1 year when kept in the unopened original package.

Stable after opening for 7 days under refrigeration.
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