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150064 – NEBUNATURE  

Description: Food preparation mix of vegetable extracts and food additives with antioxidant and 

preservatives properties. 

Authorized uses: food preparation mix of different usages, for different food categories, according to 

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

end user will be responsible for an authorized use of this product in accordance with current legislation. 

Composition: Mixture of food grade vegetable extracts (natural orange extract, natural rosemary 

extract), lactic acid (E-270), fatty acids (E-570). Emulsifier: polysorbate 80 (E-433). Carrier: glycerine . 

Ingredient FEMA number CAS number 

Orange essence oil (Citrus sinensis L.) 2821 68606-94-0 

Rosemary (Rosemarinus officinalis L.) 2991 8000-25-7 

Lactic acid 

Fatty acids (E-570) 

2611 

3035 

79-33-4 

57-11-4 

Glycerol 2525 56-81-5 

Polysorbate 80 2917 9005-65-6 

 

Labelling suggestion: Mixture of vegetable extracts (natural orange extract, natural rosemary extract), 

lactic acid (E-270), or natural flavours and lactic acid (E-270). 

 (glycerine , polysorbate 80 and fatty acids are not exerting a technological action on the final product. 

For this reason it is not necessary to include them in the labeling. 

Way of use and dosage: Shake before use 1kg of product diluted in 9 litres of water. Apply by spraying. 

Shelf life: 9 months from the date of manufacture under the indicated storage conditions. 

Commercial presentation: Container suitable for food contact. Bottle of 1 kg in boxes of 6 units 

(01750065) and 25 kg carafe (00150064) 

Storage conditions: Store in the original, closed container, protected from exposure to direct sunlight, 

freezing, in a cool environment, avoiding temperatures above 25 ° C. Do not consume after its expiration 

date. 

RGSA: 31.456/GR 

Additional information: Allergen-free. GMO free. Ionizing radiation free. The color intensity of this 

product may change from a manufacture to another. Neither the efectiveness or the product quality is 

affected by such variation. 
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Halal Status: this product is Halal certified.  

 

 

Specifications 

Total heavy metals Acceptance range 

Total heavy metals < 15 ppm 

Lead (Pb) < 10 ppm 

Arsenic (As) <  3 ppm 

Mercury (Hg) < 2 ppm 

Physico – chemicals parameters Acceptance range 

pH 1.0 – 2.0 

Viscosity (sp2, 60 rpm) < 100 cP 

Microbiologic parameters Acceptance range 

Aerobic mesofiles < 103 cfu/g 

Coliform enterobacteria Absence/g  

Moulds and yeasts 

Salmonella spp. 

Listeria monocytogenes 

E. Coli 

< 102 cfu/g 

Absence/25 g 

Absence/25 g 

Absence/25 g 
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Royal Decree 1245/2008, of 18th July, amending the general rules on labelling, presentation and 

advertising of foodstuffs, approved by Royal Decree 1334/1999, of July 31st. 

 

Genetically Modified Organisms  

 

This product is FREE OF GENETICALLY MODIFIED ORGANISMS  and therefore is not subject 

to specific labelling as GM, according to EC regulation 1829/2003 and 1830/2003. 

 

Irradiation  

Both this product and its raw materials are FREE FROM IRRADIATION and therefore not 

subject to specific labelling according to the current legislation. Royal Decree 348/2001, of April 

4, 2001, which regulates the manufacture, marketing and imports of foods and food ingredients 

treated with irradiation. 

 

Pesticides  

This product has been produced from fruits and vegetables which have not been treated with 

pesticides. 

 

ORIGIN 

 

DOMCA, S.A.U. certifies that the above product is manufactured in Spain with raw materials of 

European origin.  

 

 

Product manufactured in Spain by DOMCA, S.A.U.  
S.R.I.: 31.456/GR  



 

 

 

HALAL CERTIFICATE 

 
 
Halal Food & Quality, holder of The Brand of Guarantee Halal in the Spanish Patent and 
Trademark Office (OEPM) with number M-3045430 in the Ministry of Energy, Tourism and 
the Digital Agenda: 

CERTIFY THAT THE COMPANY: 

DOMCA, S.A.U. 

Audited plant Plant sanitary registration 

Camino de Jayena 82.18620. Alhendin - Granada. España 31.456/GR 

 
SATISFIES THE RELIGIOUS REQUIREMENTS OF THE ISLAMIC LAW COLLECTED IN THE HALAL 

CERTIFICATION SCHEME OF HF&Q IN THE FOLLOWING SCOPE L (Chemistry and Biochemistry 
manufacture: additives, nutritional supplements, cleaning agents, processing aids and 
microorganisms.) ACCORDING TO GSO 2055-2: 2015 & ISO/IEC 17065: 2012. 

 
AUDITED PROCESS: Manufacture, packing and distribution of additives and 

nutritional supplements. 
(SEE ANNEX I) 

 
 

 
 

With certificate number: HFQ-INC-236/2019-31-160/GR 
 
 
 
 

 
 
 
 
 

              
 
 
Signature    
        

 Dr. Said Ratbi Bali     
Presidente 

In Valencia, July 31 2019 

 
                   

Products, processes and services mentioned in this Halal certificate are in 
accordance with the halal certification scheme of HF&Q based in 

ISO/IEC17065:2012 and GSO 2055-2:2015. 

Certificate valid until, July 30, 2020 

This certificate is the property of Halal Food & Quality and must be returned if required. 
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HALAL CERTIFICATE (ANNEX I) 

DOMCA, S.A.U. 

Audited plant Plant sanitary registration 

Camino de Jayena 82.18620. Alhendin - Granada. España 31.456/GR 

 
LIST OF PRODUCTS 

 

1. 150084 - DMC BASE NATURAL SL 

2. 150004 - DMC BASE NATURAL CS 

3. 150074 - DMC BASE NATURAL PC 

4. 150077 - DMC BASE PROLACT 

5. 150095 - LIQUIDNATURE SP 

6. 150002 - LIQUIDNATURE 

7. 150052 - PROALLIUM PTS 150 L EX 

8. 150052 - PROALLIUM S LIQUIDO DMC 

9. 160028 - DOMOX BASE LIQUIDO II DMC 

10. 150104 - DMC BASE PROLACT PLUS 

11. 150105 - DMC BASE PROLACT ONION 

12. 190011 - MICO E PRO 

13. 190030 - MICO E PRO SC 

14. 150069 - PROALLIUM EVOLUTION 

15. 150067 - PROALLIUM EVOLUTION DIL 

16. 180091 - GARLICON COMPLEX L 170 INT 

17. 150064 - NEBUNATURE 

18. 150087 - PROEXTRACT P 151 

19. 180089 - GARLICON L 170 TK. 
 

With certificate number: HFQ-INC-236/2019-31-160/GR         

 
 
 

              
Signature 
       

 Dr. Said Ratbi Bali     
Presidente 

In Valencia, July 31,  2019 

 
                   

 

Products, processes and services mentioned in this Halal certificate are in 
accordance with the halal certification scheme of HF&Q based in 

ISO/IEC17065:2012 and GSO 2055-2:2015. 

Certificate valid until, July 30, 2020  

This certificate is the property of Halal Food & Quality and must be returned if required. 
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