	[image: image3.jpg]SAO0O04




	R&D DEPARTMENT

	
	Chicken stock cube Baltics 24x8

	Finish product SAP code : 527907
	Form SAP code: 505852

	Doc Name: 527907 CC GB POLLO NF 24x8 BLT V02.doc SUBJECT  \* MERGEFORMAT 

 SUBJECT  \* MERGEFORMAT 
	Create: 07/01/2020

	
	Replace: 18-05-2016


xxx : mandatory information for labelling
xxx : optional information for labelling


FINISH PRODUCT 

TECHNICAL SHEET
	Rev.
	Date
	Modification
	Written
	Revised
	Approved

	01
	18/05/16
	Initial template.
	F. Mateos
	
	

	02
	07/01/2020
	Allergens actualized
	F. Mateos
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


A) PRODUCT INFORMATION
- Trade name; Chicken stock cube. Dehydrated product
- Net Weight;       24 x 8 x10 g e 


- Servings: 2 servings/cube
- Best before:  2 years
- Company ID:
 Gallina Blanca, S.A.U. Plaza Europa, 42 08902. L’Hospitalet de Llobregat, Barcelona, SPAIN..
- Product description: 
Culinary bouillon dehydrated tablet, obtained by dry mixing.
- Ingredients  
- Ingredients (as labelling)
Salt, cornstarch, flavor enhancers (E621, E635), vegetable palm fat, maltodextrin, sugar, chicken fat, vegetable protein extract (with wheat), flavorings (with soy, milk, eggs, wheat) chiken meat 0,4%, spices, vegetables (parsley, celery, onions, carrots), coloring (riboflavin). 
- May contain traces of: 

Fish, molluscs & crustaceans.
- Directions for use: 

Dissolve 2 cubes in 1 litre of boiling water and cook for 3 minutes. 

- Use and conservation conditions:
Store in a cool and dry place
- Nutritional Values
	BOP:
	 
	


	Information Nutritionnelle/Nutritional information/Información Nutricional  

	Valeur moyenne/Typical value/Valor medio
	per 100g de produit/of product/de producto
	per 100ml**
	%*

	Énergie/Energy/Energía

	759 KJ/ 181Kcal
	15KJ/4Kcal
	<1%

	Màtiere grasse/Fat/Grasas
	9,3 g
	0,2 g
	<1%

	Don’t acides grases saturés/of which saturates/de las cuales saturadas

	5,6 g
	0,1 g
	  1%

	Glucides/Carbohydrates/Carbohidratos
	18,9 g
	0,4 g
	<1%

	Don’t sucres/of which sugars/de los cuales azúcares
	2,6 g
	0,1 g
	<1%

	
	
	
	 

	Fibre alimentaire/Fibre/Fibra alimentaria
	0,3 g
	0,0 g
	

	Protéines/Protein/Proteínas
	5,4 g
	0,1 g
	<1%

	Sel/Salt/sal
	58,7 g
	1,2 g
	20%


	*% of the Reference Intake of an average adult (8400kJ/2000kcal)

	**100 ml of bouillon prepared according to the instructions for use


FOP:
Per 100 ml**

15 Kj

4 Kcal

<1%*

Per 100 g of product:

759 Kj/ 181 Kcal
(see picture JUST as example that should be filled with the info above) [image: image1.png]Per 100ml**

7%

Per 100g:

Per 100g of product:
368 kJ / 88 kcal




- Nutritional claims under existing regulations
- Other information 
B) PACKAGING INFORMATION:
	Format
	Net Weight

	8
	80


	
	Description
	Size

	Primary packaging
	
	


	
	Description
	Unt / Packing
	Size

	Packing
	
	
	


	
	Size
	Packing by floor
	Packing by height

	Palettisation
	
	
	


- Head stamp:

	Lot
	Headstamp model
	(Description of model)

	Best Before
	Headstamp model
	(Description of model)


C) PHYSICAL  & CHEMICAL  AND MICROBIOLOGICAL PARAMETERS

(This parameters have been to inform always)
	Physical - Chemical
	
	Microbiological

	 Parameter
	Tolerance
	
	Parameter
	Tolerance

	Moisture...........
	0,0 % 
	
	
	

	Nitrogen...........
	0,0 % 
	
	
	

	Fat....................
	0,0 % 
	
	
	

	Ash................. 
	0,0 % 
	
	
	

	Salt...................
	0,0 % 
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	FOOD ALLERGEN & INTOLERANCE DECLARATION 
	Nº REG.

	
	CODE: FC-CORQ.002E
	EDITION:  2
	DATE:  07/01/20
	

	
	PROCEDIMIENTOS RELACIONADOS:  
	

	Product name:  ………………………………………………………………………………

Product code (GBST): ……………... 

	We declare that the product we supply you CONTAINS the following ALLERGENIC SUBSTANCES

	Directive 2007/68/EC amending Annex IIIa to Directive 2000/13/EC of the European parliament and of the Council as regards certain food ingredients
	NO
	YES
	MAY CONTAIN (*)
	SPECIFY

	Cereals containing gluten (A) and products thereof 
	
	
	x
	

	Crustaceans and products thereof 
	
	
	x
	

	Eggs and products thereof 
	
	
	x
	

	Fish and products thereof 
	
	
	x
	

	Peanuts and products thereof 
	
	
	
	

	Soybeans and products thereof 
	
	x
	
	

	Milk and products thereof (including lactose) 
	
	
	x
	

	Nuts (B) and products thereof
	X
	
	
	

	Celery and products thereof 
	
	
	x
	

	Mustard and products thereof 
	X
	
	
	

	Sesame seeds and products thereof 
	X
	
	
	

	Sulphur dioxide and sulphites (C)
	X
	
	
	

	Lupin and products thereof
	X
	
	
	

	Mollusc and products thereof
	X
	
	x
	

	(*): Allergens may be presents in the product unintentionally due to cross-contaminations

	(A): i.e. wheat, rye, barley, oats, spelt, kamut or their hybridised strains

	(B): i.e. almond (Amigdalus communis L.) , hazelnut (Corylus avellana ) , walnut (Juglans regia), cashew (Anacardium occidentale), pecan nut [Carya illinoiesis (Wangenh)K.Koch] , Brazil nut (Bertholletia excelsa) , pistachio nut (Pistacia vera) , macadamia nut and Queensland nut (Macadamia ternifolia) 

	(C):  In case of (YES) will indicate the concentration expressed as mg/kg o mg/l SO2)

	


Specific part regarding suitability for celiac disease:

Cereals containing gluten (A) and products thereof

	Presence on factory
	Presence on line
	Suitability for celiac disease (*)

	YES
	NO
	YES
	NO
	YES
	NO

	x
	
	x
	
	
	x


(*) in case of YES for suitability for celiac disease with presence on factory and/or on line, please send supporting documentation for managing cross-contamination (validation, analysis ....).
Comments:

	In case of any change in the formula of the above-described product, that implies a change in this allergen declaration, we compromise to warn you 3 MONTHS before of this change.



	DATE ...................................
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