Product Specification

Version 1 13/10/2014

MIKO CHOCOLINO 1255T

1. General product information een bedrijf waar ook worden verwerkt: pinda

Specification valid for: L . . . . 3 .
Ingrédients(FR): sucre, pdte de cacao, beurre de cacao, lait entier en poudre, lactose (lait), lactosérum en poudre (lait),

lait écrémé en poudre, farine de froment, sirop de glucose, matiére grasse laitiere anhydre, amandes, émulsifiant
(Iécithine de soja, E322), ardme , graisses végétales (colza, tournesol) dans des proportions variables, cacao maigre en
poudre, miel, blanc d'ceuf, fécule de pomme de terre, protéine de lait, sel, extrait de malt d'orge, poudre a lever
(E500), antioxydant (E306). Cacao: chocolat noir min. 52,5%, chocolat au lait min. 31%, chocolat blanc min. 24%.
Composants lactiques: chocolat au lait min. 14%, chocolat blanc min. 24%. Fabriqué dans un atelier qui utilise: arachides

Product name:
Product description:

2. Ingredients
Chocoladeassortiment

Ingredients(GB):

sugar, cocoa mass, cocoa butter, whole milk powder, lactose (milk), whey powder (milk), skimmed milk powder, wheat
flour, glucose syrup, anhydrous milk fat, almonds, emulsifier (soy lecithin, E322), flavouring, vegetable fats (rapeseed,
sunflower) in varying proportions, fat reduced cocoa powder, honey, egg white, potato starch, milk protein, salt, barley
malt extract, raising agent (E500), antioxidant (E306). Cocoa solids: dark chocolate min. 52,5%, milk chocolate min.
31%, white chocolate min. 24%. Milk solids: milk chocolate min. 14%, white chocolate min. 24%. Produced in a factory

handling: peanuts
Assortiment de chocolat

Zutaten(DE):

Zucker, Kakaomasse, Kakaobutter, Vollmilchpulver, Laktose (Milch), SiiBmolkenpulver (Milch), Magermilchpulver,
Weizenmehl, Glukosesirup, Wasserfreies Milchfett, Mandeln, Emulgator (Soja lecithin, E322), Aroma, Pflanzliche
Fette

(Raps, Sonnenblume) in unterschiedlichen Anteilen, Magerkakaopulver, Honig, EiweiB, Kartoffelstdrke, MilcheiweiB, Salz,
Gerstenmalzextrakt, Backtriebmittel (E500), Antioxidationsmittel (E306). Kakao: Zartbitterschokolade min. 52,5%,
Milchschokolade mind. 31%, Weisse Schokolade mind. 24%. Milchbestandteile: Milchschokolade mind. 14%, Weisse
Schokolade mind. 24%. Hergestellt in einem Betrieb in dem auch verwendet werden: Erdniisse.

Chocolate assortment

Schokolade Sortiment
60100781
MIKO CHOCOLINO 125ST
Chocolate assortment

Ingrediénten(NL):

suiker, cacaomassa, cacaoboter,
volle melkpoeder, lactose
(melk), weipoeder (melk), magere
melkpoeder, tarwebloem,
glucosestroop, watervrij
melkvet, amandelen,
emulgator(soja lecithine, E322),
aroma, plantaardige vetten
(koolzaad, zonnebloem in
wisselende verhoudingen),
magere cacaopoeder, honing,
eiwit, aardappelzetmeel,
melkeiwit, zout,
gerstmoutextract, rijsmiddel
(E500), anti-oxidant (E306).
Cacaobestanddelen: donkere
chocolade min. 52,5%,
melkchocolade min. 31%, witte
chocolade min. 24%.
Melkbestanddelen:
melkchocolade min. 14%, witte
chocolade min. 24%. Gemaakt in Page 1 of 3

3. Nutritional data

Energy value for 100 g: 2228 kJ
— 530 keal

Food value for 100 g:



Product Specification

Version 1

13/10/2014

MIKO CHOCOLINO 125ST

per 100 g
Fat 31
of which saturates 19
Carbohydrate 56
of which sugars 53
Protein 6,5
Salt 0,21

4. Microbiological properties

After production

At end of shelf life

Total plate count max. 5000/ g 50000/ g
Yeasts max. 100/ g 1000/ g
Moulds max. 100/ g 1000/ g
Enterobacteriaceae max. 10/¢g 100/ g
Coliformen max. 10/¢g 100/ g
Staphylococcus Aureus max. 100/g 100/g
Salmonella absent in25 g absent in25 g
Aflatoxins absent in25 g absent in 25 g

5. 6MO information

There are no GMO ingredients used in our products
The products are conforming the European Directives EC1829/2003 and EC 1830/2003 concerning the traceability and labeling of genetically

modified organisms.

There is no need for GMO labeling of these products.

For this, we have the necessary statements of our suppliers




6. Allergy information

1. gluten (gluten) + |8.6. Brazil nuts (paranoten)

11 wheat (tarwe) ? |87. pistachio nuts (pistachenoten)

12. rye (rogge) ? |88. macadamia/queensland nuts

13. barley (gerst) + 9. celery (selderij)

14. oats (haver) - 10. mustard (mosterd)

15. spelt (spelt) - 11. sesame (sesam)

16. khorasan wheat (khorasantarwe) - |12 sulpher dioxide and sulphites

2. crustaceans (schaaldieren) - |18 lupin (lupine)

3. egg (ei) + |14 molluscs (weekdieren)

4, fish (vis) - |20 lactose (lactose)

5. peanuts (aardnoten) ? |21 cocoa (cacao)

6. soy (soja) + |22. glutamate (E620 - E625)
+ =

7. cow's milk (koemelk) + |23. chicken meat (kippenviees) present
in the

8. nuts (schaalvruchten) + 24, coriander (koriander) product
as

8.1 almonds (amandelen) + |25, corn/maize (mais)

8.2. hazelnuts (hazelnoten) ? |26. legumes (peulvruchten)

8.3. walnuts (walnoten) ? |27. beef (rundsvlees)

8.4. cashews (cashewnoten) ? |28. pork (varkensvlees)

8.5. pecan nuts (pecannoten) ? 29. carrot (wortel)

ingredient

- = absent in the product

? = cross contamination possible

7. Radiation
. . . . . Yes . . I
Neither this product nor any of the constituent ingredients have been subjected to any irradiation process.
Page 2 of 3

Page 2 of 3

Article Specification

MIKO CHOCOLINO 125ST

13/10/2014

1. Product
Article number:

Article name:

Shelf life:

Storage conditions:

Composition lothumber:

60100781

MIKO CHOCOLINO 1255T
After production: 12

After delivery: 3
7°C -18°C
Max. 70% humidity

months
months at least

Store in a clean, dry and odourless environment.

LXXXXXXXXX



Intrastat code:

3. Box

Pieces per box:
EAN code:

Net weight:
Gross weight:
Length:
Width:
Heigth:

4. Palet

Euro palet:
Boxes per layer:

Layers:

Boxes per palet:
Weight (incl. palet):
Height (incl. palet):

5. Packaging material

Component Material
Foil plastic
Carton cardboard
Label paper

Palet wood

19053111

125
5410456070895

939¢

1213 g
288 mm
188 mm
168 mm

120 x 80 x 15 cm

12

12

144

195 kg
2,166 m

Weight Units
per unit (g) per box
0,37 125
226 1
2 1
20000

Total weight
per box (g)

46
226



