CRINSTEF SWEET CAKE SRL

Sediul: Sat Culmea, Oras Ovidiu, Jud. Constanta

E-mail: office@crinstef.com
Tel: ~ +40 722301017
CUL: RO 40139408

ORC: J13/3204/2018
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Product specification

Chocolate Peter Heart Barret — 5 colours
Chocolade Piet Hart Baret

General information

Group name: Confectionery
Intrastat number: 18062010
Internal article number: 40110004
Article number: 110004
Ingredients

sugar; cocoa butter; cocoa mass; whole milk powder; milk sugar; skimmed milk powder; emulsifier: soya
lecithin; natural vanilla flavouring; colour: lutein, paprika extrakt, beetroot concentrate, emulsifier: E 491,
spirulina extract, trehalose dihydrate* (*trehalose is a glucose source), copper complexes of chlorophylls,

chlorophyllins; carmine.

Allergens

gluten -
shellfish -
cgg -
fish -
peanut -
soya

milk

nut -
celery -
mustard -
sesame -
SO2 -
lupin -

molluscs -

(definitions following EC directives 2003/89/EC
and 2006/142/EC)

+: contains as ingredient
-: free from

?: may contain traces or unknown
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Nutritional value table (per 100g)

Energy 549 kcal
Energy 2297kJ
Carbohydrate 62¢g
Carb. Of which sugars 61,6g
Protein 44¢
Fat 31,5¢g
saturated fat 189¢g
Salt 0,15¢g
Physical parameters

Moisture: Max. 1% Dry matter:
Chemical parameters

Parameter Value Bias

Not applicable

Microbiological parameters

Max. value Method
Salmonella 0/25¢g AFNOR BRD 07/11-12/05
Listeria 0/25¢g AFNOR BRD 07/4-08/98

Organoleptic parameters
Taste: Sweet — typical for chocolate

Odour: Sweet — typical for chocolate

Shelflife and storage

Shelflife 12 months

Storage 12-20°C no fluctuations, dry (<65% RH), free from sunlight and foreign odours
Packaging

Units/box 125

Size of Chocolate Peter Heart Barret 38 mm x 30 mm
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