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PRODUCT CODE: 92630
FORMAT: barof 35 g
INGREDIENTS

Total milk protein — Glucose syrup (maize) — Milk-chocolate coating (16%) (cocoa mass, sugar,
cocoa butter, emulsifier: soya lecithin, flavourings) — Fructose syrup — Hydrolysed collagen protein
- Dextrose (maize) — Non-hydrogenated palm oil — Flavourings — Vitamin C — Salt — Egg albumen
powder — Vitamin E — Calcium pantothenate — Vitamin B2 — Vitamin B6 — Vitamin B1

ORGANOLEPTIC CHARACTERISTICS

*[*% Appearance: bar
#xxColour: brown
*[xxTaste: characteristic
**+*Qdour: characteristic
SHELF LIFE

12 months from the production

PRODUCTION LOT:

Letter “L” followed with six number that indicate: day, month, year

PACKAGING

Primary packaging: online printed PP foil + Ink

Secondary packaging: display box with 24 bar

Final packaging: cardboard of 1 display box
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AVERAGE ANALYSIS OF 100 G
Parameter Value and tolerance U.M. | Method of analysis
*Protein 32 +15% g 108.01.29
Carbohydrates 43 +15% g 108.01.31
*Fat 10 +15% g 108.01.32
Vitamin E 14 +50% - 20% mg 108.01.21
*Vitamin C 86 +100% - 20% mg 108.01.22
Vitamin B1 2 +30% - 20% mg 108.01.22
Vitamin B2 2,3 +30% - 20% mg 108.01.22
Vitamin B6 2.9 +30% - 20% mg 108.01.22
Pantothenic acid 8,6 +30% - 20% mg --
**Loss on drying (105° C — 20’) 12 <16 % 108.01.26
**Foreign material absent -- Visible
*/**Seal test Conform -- --
*Weight 35 32/39 -- --
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MICROBIOLOGICAL DATE
Parameter Value and tolerance U.M. | Method of analysis

*Total bacterial count < 10000 cfu/g 108.01.14

*Yeast < 1000 cfu/g 108.01.15

*Mould < 1000 cfu/g 108.01.15

*Enterobacteriacee <100 cfu/g 108.01.16

*Supplier carry on the analyses with home asterisks.

** ALSO Laboratory carry on the analyses noted with two asterisks.
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