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SPECIFICATION FOR DRYWITE ENVIROWITE

Product Name:

Drywite Envirowite

Application of Product:

Slows enzymic reactions causing discolouration in fruit and vegetables

Physical Properties: Appearance: White Crystalline/Granular Powder
Odour: Mild
pH: Approximately 1.8 to 2.5 in 5% solution
Water Solubility: Soluble in water
Hazard Identification:
Warning See Safety Data Sheet for more information.
Shelf Life: This product will keep for 12 months from the date of manufacture
un-opened and when stored in a cool dry area away from Oxidants &
Alkalis.
Storage: Store in tightly closed original containers, in a cool dry and well
ventilated place.
Ingredients: This product is manufactured from a blend of sulphite free Organic Acids
and Vitamin C.
GMO Status: This product is manufactured from GMO Free ingredients.

Irradiation Status:

No irradiated components are used in the manufacture of this product.

Country of Origin:

Produced in UK. Ingredients from UK & EU.

Allergens: In Product On Site
Food Allergen Yes | No | Yes | No
Cereals containing gluten (i.e., wheat, rye, barley, 4 v
oats, spelt, kamut) and products thereof
Crustaceans and derivatives v v
Egg/Egg Product/Albumen v v
Fish/Fish products v v
Peanuts/Peanut products 4 v
Soya/Soybeans/Soybean products v v
Milk/Milk Products v v
Other nuts; Aimond, Hazelnut, Walnut, 4 4
Cashew, Pecan, Brazil, Pistachio, Macadamia
and Queensland, nuts and products thereof
Celery/Celery Products v 4
Mustard/Mustard Products v v
Sesame Seeds/Sesame Seed products v v
Sulphur dioxide and sulphites at v v
concentrations > 10ppm
Lupin/Lupin products v 4
Molluscs v v
Suitable For: Vegetarians Vegans Coeliac Kosher Halal
v v v v uncertified v/ uncertified

1SO Quality

Management

9001 Certification

Page 1 of 2
. 1sO Environmental
Suppliers to the Food Industry % 14001 | Meraeemen:

Regd. In England No 278011 Regd. Office as above



mailto:sales@drywite.co.uk
http://www.drywite.co.uk/

AT,

DRYWITE

Drywite Ltd

The House of Lee, Park Lane
Halesowen, West Midlands, B63 2RA
Tel: +44(0) 1384 569 556

Fax: +44(0) 1384 410 583
sales@drywite.co.uk

drywite.co.uk

Typical Nutritional Energy N/A
Information: Fat N/A
Carbohydrate N/A
Protein N/A
Salt N/A
HACCP: A HACCP plan for the manufacture of this product is available upon
request.
Chemical Testing pH v
Methods: Conductivity 4
Microbiological Due to the preservative nature of this product, microbiological species
Analysis: will not survive in these conditions. As such, these tests have not been
performed.
Legislation: Complies with the Food Safety Act, also with the European Food
Additives Directive (EC)1333/2008.
FSS No: 44
Issue: 1
Date: March 2020
Signed:

S e

Dr. Matthew Cave
Operations Director
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