Bindly

Product Name
Bindly — Tl Transglutaminase Formula
Transglutaminase for molecular gastronomy

Product code
8437020422017 (100g)
8437020422024 (500g)

Description

Bindly Tl is a preparation of transglutaminase and
maltodextrin with no added extra protein. This
preparation is suitable for vegans and vegetarians, Non-
GMO, Halal & kosher certified. Compared with our other
Bindly TG references, it bonds a lower range of foods
and it may be necessary add more protein substrate for
it to bind. Allergen free. Transglutaminase is an enzyme
produced by Streptomyces mobaraensis.

This enzyme comes mixed with maltodextrin, and
sunflower oil as a technical aid for reducing dust
formation during product manipulation.

Ingredients
Maltodextrin, transglutaminase and sunflower oil
(Technical aid)

Expected uses and applications
Product intended for industrial food use
e Meat products
e Fish products
e Bakery products
e Dairy products

Dosage
Depending on application. General dosage: 0.1 to 10
g/kg in final product.

Best before date
12 months from manufacturing date in the original
packaging.

Storage

Keep in a cool dry place. Once opened, use the product
as soon as possible. If you do not use the entire bag,
reseal and store at below 5 9C (refrigerate or freeze).

Packaging
100g / 500g modified atmosphere packaging (MAP using
nitrogen) with EVOH bag with ZIP.
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General Specifications**

PARAMETERS UNITS [SPECIFICATIONS
Transglutaminase activity [U/g 125*

Loss on drying % < 10%
Aerobic mesophilic cfu/g  |<5x 103
microorganisms

Yeasts and molds cfu/g < 5x10?
Enterobacteriacea cfu/g <1x10%
Bacillus cereus cfu/g < 5x10?
Listeria monocytogenes [cfu/g Absent in 25
Staphylococcus aureus  [cfu/g  <1x10?
Salmonella cfu/g Absent in 25

* |If Bindly Transglutaminase Tl is stored below 259C, activity
loss during the product’s recommended shelf life will be less
than 30%

** Contaminants specifications is available on request

Warranty: The details given here are merely intended
for information purposes and are in no way legally
binding. Consequently, we accept no responsibility in
the broadest sense of the word for damage that may
result from applications based upon this information.
Furthermore, this information does not constitute
permission to infringe patent and license rights.



Allergen labelling under EU legislation 1169/2011

(annex ii)

PRODUCT Contained |Ingredient
(yes/no)

Cereals containing gluten and No

products thereof

Crustaceans and products thereof No

Eggs and products thereof No
Fish and products thereof No
Peanuts and products thereof No
Soybeans and products thereof No
Milk and products thereof No
(including lactose)

Nuts and products thereof No
Celery products thereof No
Mustard and products thereof No
Sesame seeds and products No
thereof

Sulphur dioxide and sulphites at No
concentrations of more than
10mg/liter expressed as SO2)

Lupin and products thereof No

Mollusks and products thereof No

Nutrition declaration in accordance with the food
information regulation:

In accordance with Regulation (EU) 1169/2011, Annex V
of our products are exempt from the nutrition labeling
requirement.

Legislation

Regulation (EC) No 852/2004 of the European
parliament and of the council of 29 April 2004 on the
hygiene of foodstuffs Commission Regulation (EC) No
2073/2005 of 15 November 2005 on microbiological
criteria for foodstuffs.

Bindly
info@bindly.eu

Commission Regulation (EU) No 10/2011 of 14 January
2011 on plastic materials and articles intended to come
into contact with food.

Commission Regulation (EC) No 1881/2006 of 19
December 2006 setting maximum levels for certain
contaminants in foodstuffs.

Regulation (EU) No 1169/2011 of the European
Parliament and of the Council of 25 October 2011 on the
provision of food information to consumers, amending
Regulations (EC) No 1924/2006 and (EC) No 1925/2006
of the European Parliament and of the Council, and
repealing Commission Directive 87/250/EEC, Council
Directive 90/496/EEC, Commission Directive
1999/10/EC, Directive 2000/13/EC of the European
Parliament and of the Council, Commission Directives
2002/67/EC and 2008/5/EC and Commission Regulation
(EC) No 608/2004.

Regulation (EC) No 1333/2008 of the European
Parliament and of the Council of 16 December 2008 on
food additives.

Royal Decree-Law 142/2002, of 1 February, approving
the positive list of additives other than dyes and
sweeteners for use in the preparation of food products,
as well as their conditions of use.

Royal Decree-Law 1801/2008, of November 3,
establishing standards for nominal quantities for
packaged products and for controlling their effective
content.

Regulation (EC) No 1331/2008 of the European
parliament and of the council of 16 December 2008.
establishing a common authorization procedure for food
additives, food enzymes and food flavourings.
Regulation (EC) No 1272/2008 of the European
Parliament of the Council of 16 December 2008 on
classification, labelling and packaging of substances and
mixtures, amending and repealing Directives
67/548/EEC and 1999/45/EC, and amending Regulation
(EC) No 1907/2006.
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