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Manufacturer

1. Product specification

Trade name:

Ingredients:

Expiration date:
Expiration date:

Lot identification:

Spezial-Diat-Backerei
Poensgen GmbH
Nothberger Str. 68
D-52249 Eschweiler

Tel.: +49 (0)2403/20015
Fax: +49 (0)2403/36166
info@poensgen-brot.de

Flour Mix Poensgen Classic
gluten free

gluten free wheat starch, sweet lupine flour, thickener: guar

gum, skimmed milk powder, dextrose.

min. 12 month
TT.MM.JJJJ
L1234

EAN Code: 4 25 02088 0055 1
2. Package
Article number: 1057
Weight/Pack: 5009
Article/Pack: 1 piece
Pack/Carton: 6x5009g
Carton/Pallet: 96
3. Store- and Transport conditions

Temperature:

Relative humidity:

4. Quality Standard

max. 20°C / dry
max. 60-70 %

Chemical and Physical requirements

Parameters

Method Setpoint

Unity

Gluten

ELISA <20

ppm




The Codex Alimentarius, the world's valid rules for food, proposes to protect celiac disease-affected a
limit of no more than 20 mg per kg.

This product is to be described in accordance with Regulation (EU) No 41/2009 as gluten free,
because the concentration is below 20ppm.

Nutrition facts per 100g:

Calorific value:

Protein:

Carbohydrates:
of which sugar:

Fat:

1440 KJ (345 kcal)
1,89

82,2¢g
259
0,449

of which saturated fat: 0,6 g

Dietary Fibres:
Sodium:

Allergen Labeling

55¢g
10 mg

. . . Specify
Allergen Present in product Present in production detailed
yes No Yes No
Egg- and X X
egg products
Soy- and X X
soy products
Peanuts- and
X X
peanuts products
Nuts- and nuts
X
products
Milk- and
milk products X
including lactose
Fish and
fish products X X
Sesame and
X X
sesame products
Ceregls X X gluten free
containing gluten
Sulfur_ dioxide and X X
sulphite
Mustard and X X
mustard products
Celer_lac and X X
celeriac products
Crustaceans and
X X
crustaceans products
Luplnes and X X
lupines products
Mollusks and X X
mollusks production
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