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BEA '— 33770 SAILLES . .
condplnagormcon Line: Topping
TOPPING NOCCIOLA
(hazelnut)
MANUFACTURER FRUCTITAL S.R.L. Via Circonvallazione, 20 - 10060 Buriasco (TO)

PRODUCT CODE: PG402FL

TRADE NAME TOPPING NOCCIOLA

PRODUCT DESCRIPTION Sauce with hazelnut flavour for decoration.

Glucose syrup, sugar, water, “Tonda Gentile Trilobata” variety hazelnuts,
INGREDIENTS stabilizer: E407, skimmed cocoa powder, flavours, food coloring: E150a,
preservative: E200.

The product is made in a plant that uses cereals containing gluten, eggs,

CROSS CONTAMINATION .
peanuts, nuts, soy and milk.

To avoid the appearance of visible mould or unwanted developments of
ADVISE bacteria close package after each use. Check the shelf life on package.
Keep in a cool and dry place.

36 months (shelf life of the product in its original package) stored in a cool

SHELFLIFE and dry place.
MICROBIOLOGICAL CHARACTERISTICS ORGANOLEPTIC CHARACTERISTICS
CBT <10000 UFC/g Appearance Uniform
Enterobacteriaceae <100 UFC/g Colour Hazelnut
Moulds <100 UFC/g Consistency Gelatinous
Yeasts <100 UFC/g Odour and taste Typical of hazelnut
CHEMICAL - PHYSICAL CHARACTERISTICS NUTRITION FACT PER100 g OF PRODUCT
Moisture: max 30% Energy 314 kcal 1326 kJ
Fat 639
of which saturated fatty acid | 04 g
Carbohydrate 639
of which sugars 639
Protein 139
Salt 016 g
PROPOSED PACKAGE (Other sizes available upon request)
DESCRIPTION WEIGHT
PRIMARY PACKAGING HDPE bottles 1kg
SECONDARY PACKAGING Corrugated cardboard box 6 kg =1kg x 6 bottles
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