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Physical properties

APPEARANCE: Liquid, colorless to pale yellow

TASTE & ODOR: Sweet fruit, grapes juiciness and freshness.

DENSITY: 1.032 kg/L

VISCOSITY: 43.43cP at 25°C (water = 1cP)

INGREDIENTS: 1% terpenes in propylene glycol

ALLERGENS: Yops™ has been produced without the foods or their derivatives that account for the majority of
human food allergic reactions as Llisted in EU Regulation 1169/2011 as amended, US Food Allergen Labeling and
Consumer Protection Act of 2004, ANZ Food Standards Code - Standard 1.2.3 about information requirements
and Japan Specifications and Standards for Foods, Food Additives under the Food Sanitation Act (2010).; for
details, please consult our Allergen Statement.

Microbiological properties Heavy metals
Total viable aerobic count: <1000 CFU/g Pb (Lead) <10mg/kg
Total yeast and mold: <100 CFU/g Cd (Cadmium) <Img/kg
Salmonella: Absent in 25g Hg (Mercury) <Img/kg
E.coli: Absent in 1g As (Arsenic) <3mg/kg

Storage & shelf life

When stored cold, Yops™ remains stable in a sealed bottle for one (1) year. Suitable for short-term storage at
room temperature in a dry and well-ventilated area, away from direct sunlight. After opening, minimize
exposure to air, keep the container tightly closed and refrigerated. For best quality, use within 1 month of
opening; assess aromatic profile if used after. Purging the headspace with inert gas will extend the shelf life.
Intended for professional use in the production of foodstuffs/beverages.

Product codes Packaging

11801825 Yops Fruity-FR1 250mL Packaged in recyclable PET bottles.
11801001 Yops Fruity-FRT 1L

Manufacturer information

EvodiaBio ApS, info@evodiabio.com
Islevdalvej 211, www.evodiabio.com
2610 Rgdovre, Denmark www.yops.beer

+4570 60 44 34

This Product Specification Sheet summarizes our best knowledge of the product and how to safely use it in the workplace,
and is meant to be used only as a guide. Each user should consider the information provided in the context of how the product
will be handled and used in the workplace including in conjunction with other products.



