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TRIPLE CHOC SHORTBREA

‘MATERIALCODES ‘

Company Localmaterial code
CSM UNITED KINGDOM LTD CGN
CSM DEUTSCHLAND GMBH 5025183050739

‘PRODUCT DESCRIPTION

A squared shortbread with milk, plain and white chocolate pieces

PRODUCT DIMENSIONS

Target Interval Method Rem ark
W oeight 70 g
‘SENSORIALINFORMATION ‘
Taste: Sweet, Buttery, Chocolate oOdour Sweet, Chocolate, Buttery
Structure Soft, Crunchy Colour Light
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TRIPLE CHOC SHORTBREAD

FORMUL

Ingredient E-Number Source Country of origin
Wheat flour (W heat Wheat Great Britain
flour, Calcium
carbonate, lron,
Niacin, Thiam in)
Concentrated butter Cow's milk Europel/Great Britain
Milk chocolate chunks Belgium /INotspecified/Europel/ivory
Coast/BrazillBolivia/lndia/AC P -
countries/Madagascar/Reunion
Sugar Sugarbeet Notspecified
W hole milk Cow's milk Europe
powder
Cocoa butter Cocoa bean Ivory Coast/Brazil
Cocoa mass Cocoa bean Ivory Coast/Brazil
Em ulsifier
Soya lecithins (E E 322 Soy bean Bolivia/Brazil/llndia
322)
Flavouring Natural ACP -
countries/Madagascar/Reunion
W hite chocolate
chunks
Sugar Europe
Cocoa butter Africa
W hole milk Europe
powder
Em ulsifier
Soya lecithins (E E 322 South America
322)
Flavouring European Union
Sugar Sugarcane/Sugarbeet Angolal/Austria/Australia/Barbados/
Belgium /Burkina
Faso/Benin/Brazil/Belize/Dem ocrati
c Republic of the Congol/lvory
Coast/iColom bia/Cos
B utter Cow's milk GreatBritain/ireland
Dark chocolate Europe/W estern
chunks Africa/Bolivia/Brazil/lindia/M adagasc
ar/Reunion
Sugar Europe
Cocoa mass W estern Africa
Cocoa butter W estern Africa
Em ulsifier
Soya lecithins (E E 322 Bolivia/Brazilllndia
322)
Naturalvanilla Natural Madagascar/Reunion
flavouring
W ater
M odified starch (E E 1442 Corn Uusa
1442)
Raising agent
Diphosphates (E E 450 M ineral Germany/Belgium /France/USA
450)
Sodium E 500 M ineral GreatBritain
carbonates (E
500)
salt GreatBritain
INGREDIENTS DECLARATIO
Wheatflour (Wheatflour, Calcium carbonate, Iron, Niacin, Thiamin); Concentrated butter; Milk chocolate chunks(12% ) (Sugar; Whole milk powder; Cocoa
butter; Cocoa mass; Em ulsifier: Soya lecithins (E 322); Flavouring); W hite chocolate chunks(8% ) (Sugar; Cocoa butter; Whole milk powder; Emulsifier: Soya
lecithins (E 322); Flavouring); Sugar; Butter; Dark chocolate chunks(4% ) (Sugar; Cocoa mass; Cocoa butter; Em ulsifier: Soya lecithins (E 322); Naturalvanilla
flavouring); W ater; Modified starch (E 1442); Raising agent: Diphosphates (E 450), Sodium carbonates (E 500); Salt
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TRIPLE CHOC SHORTBREAD

TRITIONA INFORMATIO

Per 100 grams product

Energy 2.061 kJ (493 kcal)
Fat 29,2 g

of which safa 18,9 g

of which mufa 8.2 g

of which pufa 1.2 g
Carbohydrate: 53,9 g

of which sugars (mono-and disaccharides) 22,1 g
Fibre 1.7 ¢
Protein 5.4 g
Salt (Na x 2.5) 0,742 g

Per portion (70 G)

Energy 1.472 k3 (353 kcal)
Fat 20,5 g

of which safa 13,2 g

of which mufa: 5.7 g

of which pufa 0,9 g
Carbohydrate: 37.7 g

of which sugars (mono-and disaccharides) 15,4 g
Fibre 1.2 ¢
Protein 3.8 g
Salt (Na x 2.5) 0,520 g

ADDITIONAL NUTRITIONAL INFORMAT

Per 100 grams product

Fats of which tfa: 0,9 g
Salt (NacCl) 394.,5 mg
Minerals - Sodium 297,00 mg
Water 10,9 g

‘REFERENCE INTAKES INFORMATIO

Per 100 grams product ADULTS
Energy 25 %

Total fat 42 %

Saturates 94 %

Carbohydrate: 21 %

Sugars 25 %

Protein 11 %

salt 12 %

Per portion (70 G) ADULTS

Energy 18 %

Total fat: 29 %

Saturates: 66 %

Carbohydrate: 15 %

Sugars 17 %

Protein 8 %

salt 9 %
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TRIPLE CHOC SHORTBREAD

ALLERGENS INFORMATIO

Allergen Present
product ‘ production line | factory
Legalallergens (according to Regulation (EU) No 1169/2011)
Cereals containing gluten and products thereof Yes Yes Yes
Crustaceans and products thereof N o N o N o
Eggs and products thereof N o Yes Yes
Fish and products thereof N o N o N o
Peanuts and products thereof N o N o N o
Soybeans and products thereof Yes Yes Yes
Milk and products thereof (including lactose) Yes Yes Yes
Nuts and products thereof N o Yes Yes
Celery and products thereof N o N o N o
Mustard and products thereof N o N o Yes
Sesame and products thereof N o N o N o
Sulphurdioxide and sulphites atconcentrations > 10 mg/kg or > 10 m I/l oPPM N o Yes
Molluscs and products thereof N o N o N o
Lupine and products thereof N o N o N o
Allergens according LEDA
G luten Y es Y es Yes
W heat Y es Y es Yes
Rye N o N o N o
Barley N o Yes Yes
O at N o Yes Yes
Spelt N o N o N o
Kamut N o N o N o
Crustaceans N o N o N o
Egg N o Yes Yes
Fish N o N o N o
Peanuts N o No N o
Soy Yes Yes Yes
Cow's milk Yes Yes Yes
Nuts N o Yes Yes
Alm onds N o Y es Yes
Hazelnut N o Yes Yes
Walnuts N o No N o
Cashew N o N o N o
Pecan nuts N o Y es Yes
Brazilnuts N o N o N o
Pistachio nuts N o No N o
Macadamia/Queensiand nuts N o No N o
Celery N o N o N o
Mustard N o N o Yes
Sesam e N o No N o
Sulphite N o No Yes
Lupine N o No N o
M olluscs N o N o N o
Lactose Yes Yes Yes
Cocoa Yes Yes Yes
Glutamate (E 620 - E 625) N o No N o
Chicken meat N o N o N o
Coriander N o N o N o
Corn Yes Yes Yes
Legumes N o N o N o
Beef N o N o N o
Pork N o N o Yes
Carrot N o Y es Yes

M O INFORMATION

This productdoes notcontain ingredients that require labelling according to regulation (EU) 1829/2003 and regulation (EU) 1830/2003

IET INFORMATION

Kosher: N o Suitable for Coeliac diet N o
Halal N o Suitable for persons with lactose allergy N o

Suitable for (lacto ovo)vegetarians Yes

Suitable for vegans N o
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TRIPLE CHOC SHORTBREAD

ICROBIOLOGICAL INFORMATIO

uowMm M m n c:>m Method /Rem arks

Staphylococcus aureus /g 10
Salmonella 125 g Not

detectable

SHELF LIFE AND LOGISTICAL INFORMAT

Storage conditions

Shelflife: 240 Days

Storage tem perature < -18 °cC

PACKAGING INFORMAT

Distribution unit

Weightnet 4.2 kg Numberofpieces 60 PCE
Pallet

DU's perlayer 13 PCE Layers 15 PCE DU's perpallet 195 PCE
Weightnet 4.2 kg Weight gross 4.5 kg

Primary packaging

Description Bag Material HDPE
Quantity: 1,0000 PCE

wWeight 8,43 g

Length 480 mm

W id th 400 mm

Description: Sheet Material Corrugated board
Quantity 0,0014 PCE

Length 800 mm

W id th 340 mm

Description: Sheet Material Corrugated board
Quantity: 0,0051 PCE

Weight 340 g

Length 1.155 mm

W id th 767 mm

Secondary packaging

Description Label Material Paper
Quantity: 1,0000 PCE
Length 100 mm
W id th 170 mm
Description: B ox Material Corrugated board
Quantity: 1,0000 PCE
W eight 159 ¢
Length (outside) 355 mm
W idth (outside): 238 mm
Height (outside) 91 mm
Coding
Expiry date: Yes Lotcode YDDDB(B)

Tertiary packaging

Description: Stretchwrap Material LLD PE
Quantity: 0,0002 kg
W id th 500 mm

LEGAL INFORMAT

|| Allproducts are conform to the European and National food legislation

STATEMENT

This documentis generated from a validated QA/ERP database. The necessary validation steps in the database guarantee the inform ation hereby given to be up
to date and correctto the bestofour knowledge. Therefore the documentdoes notneed to be signed. By accepting this specification docum ent, the client
assures himself to dispose of the latestand up to date specification inform ation. All other means of productcommunication can nothbe guaranteed to be up to

date as they are not covered by a validated QA managementtool.
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