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PRODUCT INFORMATION

Codice del prodotto / Product code

AX52CX

Nome del prodotto

CARAVELLA GRAN NOCCIOLA

CREMA SPALMABILE PER USO PROFESSIONALE

Utilizzo

Crema, per utilizzo a freddo,
aromatizzazione.

per farcitura e

Ingredienti

zucchero, oli e grassi vegetali (girasole, soia, colza,
palma), NOCCIOLE [12%], LATTE scremato in polvere,
cacao magro in polvere, emulsionante (E322 lecitina di
SOIA), aroma.

Etichettatura OGM conforme ai
2003/1829/CEe 2003/1830/CE.
Prodotto non trattato con radiazioni ionizzanti.

NON CONTIENE OLI E GRASSI IDROGENATI

Regolamenti

Confezione
Secchiin PP da 5 kg.

Pallet info

secchi per
strato/buckets per layer

strati/layers per pallet

secchi/buckets
pallet

1 pallet

per

Conservabilita
360 giorni a max 20 C in luogo asciutto.

Valori tipici / Typical values

Umidita / Moisture

Materia grassa totale/Total fat content
Acidi grassi trans / trans fatty acids
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Product name

CARAVELLA GRAN NOCCIOLA

SPREADABLE CREAM FOR PROFESSIONAL USE

Descriptions
Filling and flavouring after baking.

Ingredients

sugar, vegetable oils and fats (sunflower, soybean,
rapeseed, palm), HAZELNUTS [12%], skimmed MILK
powder, fat reduced cocoa powder, emulsifier (E322
SOY lecithin), flavouring.

GMO labelling compliant with
2003/1829/EC and 2003/1830/EC.
Product not treated with ionising radiation.
WITHOUT HYDROGENATED OILS AND FATS

Regulations

Packaging
5 kg PP-buckets.

15

8
120

600 kg

Shelf-life
360 days at max 20 € in a dry place.

%
%
%

1,0
32,0-34,0
0,3
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Valori tipici / Typical values
Carica Batterica Tot./Tot. Plate Count
Lieviti/Yeast

5.000 UFC/g
50 UFC/g
Muffe/moulds 50 UFCl/g
Enterobatteriacee/Enterobatteriaceae 10 UFCl/g
Salmonella spp. / Salmonellae spp. assente / absent in 100 g

E. Coli 10 UFC/g
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Valori nutrizionali / Nutritional values (per 100 g)
Energia/Energy 2.280 /547 kJ/ kcal
Grassi / Fat 33
di cui/of which saturi / saturates 7,7
Carboidrati / Carbohydrate 53
di cui/of which zuccheri / sugars 51

Polioli / Polyols 0
Fibre / Fibre 3,2
Proteine / Protein 7,8
Sale/ Salt (Nax 2.5) 0,17
Sodio / Sodium 68
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Allergeni (inclusi prodotti derivati / and products thereof)
Arachidi / Peanuts -

Cereali contenenti glutine / Cereals containing gluten *
Crostacei / Crustaceans -
Latte / Milk +
Lupino / Lupin -
Frutta a guscio / Nuts
- Mandorle / Almonds PP
- Nocciole / Hazelnuts +
- Noci / Walnuts PP
- Noci di Acagiu / Cashews PP
- Noci di Pecan / Pecan Nuts PP
- Noci del Brasile / Brazil Nuts PP
- Pistacchi / Pistachio nuts PP
- Noci Macadamia / Macadamia or Queensland Nuts PP
Molluschi / Molluscs -
Pesce / Fish -
Sedano / Celery -
Senape / Mustard -
Sesamo / Sesame seeds -
Soia / Soybeans +
Anidride solforosa e solfiti / Sulphur dioxide and sulphites (> 10 mg/kg) -
Uova / Eggs -
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Allergeni (inclusi prodotti derivati / and products thereof)
* Glutine / Gluten < 20ppm
- = non contiene/does not cointain

+ = contiene/contain
PP = puod contenere / may contain

Certificazioni / Certifications

Unigra S.r.1
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FAX + 39 0545 989615
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KOSHER: Prodotto certificato Kosher / Product Kosher certified. DAIRY
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