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CASO® FOOD FLAKES

Food Safety & Food Hygiene 

 Above statement is valid for CASO® FOOD FLAKES manufactured in the plant of :
 Rosignano (Italy)

Information given above corresponds to the current status of our knowledge
(Issuing date: 14.02.2020)

LEGAL STATEMENT
This statement is based on information in our possession and reflects our current knowledge and experience of the product. We do not warrant and cannot 
be held liable for the accurateness of the underlying information. This information is offered solely for your consideration, investigation and verification. We 
do not warrant correctness of this information sheet nor do we make any representations and we invite you to conduct your own assessment and to verify 

the content of this information sheet. The above information is provided for our customers only (and we accept no liability to any third parties). We 
disclaim all liabilities in relation to the content and your use of the present information. In using the product our customers are reminded to comply with all 

relevant legal, administrative and regulatory requirements and procedures relating to its use and the protection of the environment.

Solvay Chemicals International SA declares that CASO® FOOD FLAKES is a synthetic 
calcium chloride of mineral origin intended for food uses. 
In the context of the European Regulation N°178/2002 as amended laying down 
procedures in matters of food safety and Regulation N°852/2004 as amended laying 
down general food hygiene requirements to be respected by food businesses, the 
general requirements of the food law are that food must not be placed on the market if it 
is unsafe (i.e. if it is harmful to the health and/or unfit for the consumption).
An Hazard Analysis Critical Control Point (hereinafter referred to as HACCP) system is 
implemented in our manufacturing plant(s) and it consists of applying the following 
principles :
- the conduction of a hazard analysis and the identification of preventive measures;
- the determination of the Critical Control Points (CCPs);
- the establishment of critical limits, monitoring procedures, corrective actions (via internal 
audits), record-keeping and documentation procedures (ensuring traceability and claims 
treatment) and the establishment of verification procedures.
Furthermore our manufacturing plant located in Rosignano (Italy) is registered by the 
competent authority and a sanitary/hygiene authorization was issued for the manufacture, 
the storage and the marketing of calcium chloride as food additive characterized by the 
European Number E509 (Autorizzazione igienico sanitaria N.111) .


