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1. General information:

Group name: chocolate

Article number: 34566

Product description:

2. Ingredients:

%

46,5

29,5

23,5

<1

<1

3. Allergens: (definitions following EC directives 2003/89/EC and 2006/142/EC)

(+:contains as ingredient / -: free from / ?: may contain traces or unknown)

Gluten - Nuts -

Shellfish - Celery -

Egg - Mustard -

Fish - Sesame -

Peanuts - SO2 and sulphite: > 10mgSO2/kg -

Soya + Lupin -

Milk + Marine molluscs -

Cocoabutter

whole milkpowder

emulsifier: soy lecithin (E322)

natural vanilla flavour

Name

Spirelli white

Sugar

Productspecification

white chocolate

food colours
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4. Physical parameters: p2/2

Moisture max 1%

Fineness max. 3% > 30µm

5. Microbiological parameters:

Total plate count

Yeasts

Moulds

Enterobacteriaceae

E. coli

Salmonella

6. Organoleptic parameters:

Taste white choclate

Odour white choclate

7. Nutritional value table: (per 100g)

Energy 570 kcal

Energy 2386 kJ

Carbohydrates 55,6 g of which sugars 55,2 g

Proteins 6 g

Fat 35,8 g of which saturated 22,7 g

Fibres 0 g

Sodium 85,3 mg

8. GMO-declaration:

No GMO ingredients or additives (EC Directive 1829&1830/2003/EC) yes

9. Shelflife and storage

Shelflife: 24 months after production

Storage: cool (12-20°C), dry (max 60% humidity), free from sunlight and foreign odours

100/g AFNOR NF V08-053

AFNOR NF V08-051

AFNOR NF V08-054

0/25g

100000/g

10000/g AFNOR XP V08-059

AFNOR NF V08-052*

10000/g

Max. value

100/g

AFNOR XP V08-059
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