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Certificate of Analysis/Specification Sheet

NF-2331 Natural Bubble Gum Flavor Concentrate
Lot #: 250703034

INGREDIENTS: Water, Gum Acacia, Natural Flavors, and Citric Acid.

'SAGE: Varies depending on the application.

HDESCRIPTION:
e PHYSICAL APPEARANCE: Tinted, Opaque Liquid
e  AROMA: Characteristic of Bubble Gum
e CARRIERS: Gum Acacia

PHYSICAL & CHEMICAL DATA / SPECIFICATIONS
PH: 3.35+/-0.50
BRIX: 17.0 +/-5.0
%TA (@ citric): 0.997+/-0.500
Weight (Ibs/gallon): 8.73+/-0.20

GENERAL INFORMATION:

Method of Processing: Blending all flavor ingredients.

Storage conditions & shelf life: Store in tightly sealed containers at ambient temperatures not exceeding 70°-75°
Fahrenheit. Stable for up to 3 years if stored properly.

Product Safety: Material Safety Data Sheet available upon request.

All ingredients are listed as G.R.A.S. by the FDA and/or F.E.M.A and approved by E.E.C.

"We certify that the products of Newport Flavors & Fragrances, Ltd., Nature’s Flavors, Seelect Tea are fit for human
consumption, except for fragrances.

These products are authorized for sale in California. However, it is illegal to use them for vaping, smoking, or any other
form of inhalation."

NON-GMO: This product does not contain any genetically modified organisms.

Allergens: This product does not contain any allergens.

Certification: Kosher by Orthodox Union.

Warning Label: None

Country of origin: USA

Packaging: Product shall be packaged in new, clean, protective containers approved for carrying food grade materials.
Containers shall be marked with supplier’s name, item number, ingredient statement, and lot number, net weight, and
country of origin. If applicable kosher and organic designations shall also be marked on label.

California Processed Product registration, conventional and organic: # 52375.

FDA Registration: #11958040990

RELEASED BY: Jess Bevumesv DATE: September 24, 2025.
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