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PRODUCT NAME             : CORNET SUCRE STD

Item                     : 630.38.080

DESCRIPTION
           Puff pastry product ready to fill for dessert.
           Conical shape, golden brown colour, decorated
           with sugar and crispy and crunchy structure.

INGREDIENTS : Wheat flour - Margarine (vegetable fat (palm) , water, salt, emulsifier: E471,
acidity regulator: E330, coloring agent: E160a, flavour) – water - sugar - salt.

CAN CONTAIN TRACES OF MILKPRODUCTS // puff pastry

WEIGHT AND DIMENSIONS OF THE PRODUCT:
______________________________________________________________________________
_                   _     Minimum      _     Average      _     Maximum      _
______________________________________________________________________________
_Weight             _          33,00  g_          39,00  g_          44,00  g_
_Height inside      _                mm_                mm_                mm_
_Height outside     _          44,00 mm_          52,00 mm_          58,00 mm_
_Diameter inside    _          30,00 mm_          35,00 mm_          40,00 mm_
_Diameter outside   _                mm_                mm_                mm_
_Width inside       _                mm_                mm_                mm_
_Width outside      _          58,00 mm_          63,00 mm_          70,00 mm_
_Length inside      _                mm_                mm_                mm_
_Length outside     _         110,00 mm_         120,00 mm_         130,00 mm_
_Weight lid         _                 g_                 g_                 g_
_Thickness          _                mm_                mm_                mm_
_Total weight       _          33,00  g_          39,00  g_          44,00  g_
______________________________________________________________________________

FOOD INTOLERANCE - positive for
____________________________________________________________________________________________________
_________
_Yes  _Milk & products thereof (including
lactose)                                                          _
_Yes  _Eggs & products
thereof                                                                              _
_Yes  _Cereals containing gluten and products thereof(wheat, rey, barley, oat,buckwheat and
derivates)      _
_Yes  _Soyabeans & products
thereof                                                                         _
_No   _Peanuts & products thereof                                 
                                         _
_No   _Nuts & products
thereof                                                                              _
_No   _Sesame seeds & products
thereof                                                                      _
_No   _Celery & products
thereof                                                                            _
_No   _Fish & products
thereof                                                                              _
_No   _Crustaceans & products
thereof                                                                       _
_No   _Sulphur dioxide and sulphites at concentrations of more than 10mg/kg  or 10ml/L expressed as
SO2     _
_No   _Mustard & products thereof                               
                                           _
_No   _Lupin and products
thereof                                                                           _
_No   _Molluscs and products thereof                                                                
       _
____________________________________________________________________________________________________
_________
 ? = possible risk of cross contamination at supplier of raw materials' site

NUTRITIONAL VALUES:Per 100 gram                       MICROBIOLOGICAL ANALYSIS:

Kjoule          :    2170 kj      519 kcal            Total viable count 30°C/g     : < 300.000
Proteins        :     7.8 g                           Enterobacteriaceae/ g         : <100
Carbohydrates   :    51.9 g                           Moulds & yeast / g            : <3.000
Fat             :    31.1 g
Saturated fat   :     0.0 g

_pH                   _          5,00   _
_Percentage fat       _         28,00 % _
_Moisture content     _          5,00 % _



MISCELLANEOUS

     This product is not manufactured from raw materials containing GMO nor does it contain
     any materials produced with GMO (Enzymes, processing aids, ...)
     This product has not undergone radiation of any kind.




