Product

Product code 66541

Weight 5g - 6g
= —
Ingredients % page 1 of 2
sugar 48.81%
cocoa butter 17.84%
cocoa mass 14.18%
whole milk powder 13.73%
confectioner's glucose 2.96%
cream (100% milk) 0.79%
Sel de Guérande (sea salt) 0.50%
butter (100% milk) 0.30%
low fat milk powder 0.30%
emulsifier: lecithin E322 0.27%
natural vanilla flavouring 0.18%
salt (sea salt) 0.13%

Nutrition Facts per 100 g (EU)

Parameter Value Unit |Parameter Value Unit
Energy kcal 530 kcal Total Fat 30 g
Energy ki 2218 kI Saturated Fat 18 g
Total Protein 52¢g Mono- unsaturated Fat 95¢g
Milk Protein 35¢g Poly- unsaturated Fat 09¢g
Total Carbohydrates 58 g Trans Fatty Acids 03¢g
Sugars (mono- and disaccharides) 56 g Cholesterol 13 mg
polyols <0,5 g Salt 0.76 g
Starch 07¢g Calcium 131 mg
Dietary Fibers 278 Iron 4.8 mg
Vitamin A 26343 pg Potassium 333 mg
Vitamin C 0.26 mg Phosphorus 156 mg
Vitamine D 1.1 pg

Can contain traces of milk, soy, egg and nuts.
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Allergen Others

1=present, O=absent 1=applicable 0=non applicable

GLUTEN 0 suitable for vegetarians 1
EGG 0 suitable for veganists 0
MILK 1 kosher 1
PEANUT 0 halal 0
SOYA

TREE NUTS 0 Microbiological standard

FISH 0 Total plate count <10.10° cfu/g
SHELLFISH 0 Enterobacteriaceae < 10% cfu/g
MUSTARD 0 Moulds <3.10% cfu/g
SESAME 0 Yeast <3.10% cfu/g
CELERY 0 Salmonella absent/25g
SULPHITE > 10PPM 0

LUPIN 0 Organoleptic

MOLLUSC‘S 0 This product has its own typical flavour and odour, is|
Can contain traces of soy, egg and 1 free from strange objects and any contamination.
nuts.

Shelf life

18 months after production.

Storage conditions Use

After opening, the product can be consumed

Keep cool and dry, preferably between 15 and 18°C. . i
immediately.
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