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Tarta de Manzana precortada 750 g

Fully baked - Glazed - Frozen - Cut x10 - (245 - 750g

Legal designation

Ingredients:

Manzanas (38,3%), puré de manzana (puré de manzana (al menos
85%), glucosa, antioxidante: E300) (18,0%), harina de trigo (GLUTEN),
glaseado (agua, jarabe de glucosa-fructosa, azucar, Agente gelificante:
E440ii, azUcar, acidificante: E330, conservante: E202, regulador de la
acidez: E331, estabilizador: E509), azUcar, preparacion de grasas
vegetales (aceites y grasas de palma y colza, agua, emulsionante: E471,
azucar, acidificante: E330, Sabor natural, color: E160aiii), HUEVOS
enteros, agua, agente elevador (E450i, E500ii, almiddn de trigo
(GLUTEN)), sal, blancos de HUEVO.

Actual product may differ from photo

Description Una masa de masa dulce, cubierta con puré de manzana y manzanas. Posibles Trazas
Producto totalmente horneado, glaseado, congelado y cortado en 10 LECHE, NUECES

rebanadas. Embalado en un flowpack de plastico.
Intrucciones de Uso

Retire el producto congelado de su embalaje. Déjelo
descongelar de 5 a 6 horas en una nevera entre 0y 4 ° C o
recaliente en el horno a 160-180 ° C

Caracteristicas Producto

peso neto | Gross weight (g) | diametro | Case dimensions (mm)

750 769 245 /
Mantener a -182 Transporte
18 month at -18°C -18°C
Packaging

cajas

Uni Caja | peso neto |peso bruto Dimensiones Cajas x capa | Capas palet o
pale

2,25 2,505 valores nutricionales

El calculo tedrico se basard en los datos del proveedor o en la tltima tabla de
Ciqual disponible en el momento de la actualizacién. Datos de peso después de
cocinar

Wood pallet dimensions
(cm)
80x120x180

Average nutritional values: For 100g Per serving %RI*

GS1 code 987 740 o
EAN 13 individual | EAN 14 package | EAN Selling unit 236 177 ’
3585290240833 13585290240830 73 55 8%

0 2,9 2,2 11%

Microbiological criteria (Interpretation of 3 classes) a 0 38 28 10%

According to Regulation No. 2073/2005 and FCD Recommendations of 22 Dec. 2014

of which sugars 22 17 19%
5% 27 G

Safety Criteria: 0,160 0,120 2%

| 0 I I NO | * Valor de referencia diario de DRV para un adulto tipico (8400KJ / 2000Kcal). Las necesidades

Hygiene criteria individuales reales dependen de la edad, el sexo y el nivel de actividad fisica.

Micro-organisms at 30°C/G | XP V08 - 034 I I 100 000
T > | -
Escherichia coli / g | NF EN ISO 16649-2 I I 10

1serving =75g

No volver a congelar el producto una vez ya descongelado

Ausencia de OGM y ausencia de tratamiento ionizante (segun la normativa
europea vigente).

NF V08 - 057 - 1 I I 100

Salmonella in 25g of product | o I I NO

El etiquetado de nuestros productos cumple con la normativa europea
vigente, incluida la metrologia.

Coagulase-positive staphylococci / g

Production unit: Foucteau SAS & Pomone SAS
ZI Le Fléchet - 10 Rue des Fréres Lumiére 49240 Avrillé

XP V08 - 059 I I 1000

Route de Sablé - Champigné 49330 Les Hauts d'Anjou



Internal reference: 124083

Trading Code:

F"'.. ; pom{gne R&D code: VT21V1
f_i‘t_ ].f AICLEeaALL Created: 20/08/2012

Updated: 18/07/2018 Version: 2

Apple tart

Fully baked - Glazed - Frozen - Cut x10 - #245 - 750g

Legal designation

Ingredients:

Apples (38,3%), apple puree (apple puree (at least 85%), glucose,
antioxidant: E300) (18,0%), wheat flour (GLUTEN), glazing (water,
glucose syrup-fructose, sugar, gelling agent: E440Qii, sugar, acidifier:
E330, preservative: E202, acidity regulator: E331, stabiliser: E509),
sugar, vegetable fat preparation (palm and rapeseed oils and fats,
water, emulsifier: E471, sugar, acidifier: E330, natural flavour, colour:
E160aiii), whole EGGS, water, raising agent (E450i, E500ii, wheat starch
(GLUTEN)), salt, EGG whites.

Actual product may differ from photo
Description A sweet pastry dough, covered with apple puree and apples. Fully Possible traces of:
baked product, glazed, frozen and cut in 10 slices. Packed in a plastic MILK, NUTS
flowpack.
Instructions for use:
Remove the frozen product from its packaging. Let it defrost 5

Product characteristics: to 6 hours in a fridge between 0 to 4°C or reheat in the oven at

Net weight (g) | Gross weight (g) I @/ dimensions (mm) I Case dimensions (mm)

160-180°C
750 769 245 /
Store below -18°C Transportation
18 month at -18°C -18°C
Packaging

et Qross

Weight weight O‘utsidt.f package Package / ey el Package
Package Package | dimensions (mm) layer / pallet

(len) 21

Selling
unit/
Package
Nutritional values:

Theoretical calculation be based on supplier data or the latest Ciqual table
available at the time of the update. Weight data after cooking

Wood pallet di i
Net weight pallet (kg) | Gross weight wood pallet (kg) UL (R LA

(cm)
80x120x180 For 100g Per serving %RI*
GS1 code 987 740 -
b
EAN 13 individual |  EaAn14package | EAN Selling unit 236 177
3585290240833 13585290240830 73 55 8%
of which saturated fatty acids 2,9 2,2 11%
Microbiological criteria (Interpretation of 3 classes) Carbohydrates 38 28 10%
According to Regulation No. 2073/2005 and FCD Recommendations of 22 Dec. 2014 )
of which sugars 0 22 17 19%
Protes 3% 27 5
Safety Criteria: Salt 0,160 0,120 2%
I 0 | | NO I *DRYV Daily Reference Value for a typical adult (8400KJ/2000Kcal). Actual individual needs depend on
Hygiene criteria age, gender, and level of physical activity.
[rmm [ wm ] e
[womoms [ | Neverredfreeze athawed product
| wrensosssssz | f 10 | Absence of GMOs and absence of ionizing treatment (according to
T |- - |[ | Fuopesn repubtions nforce
| 0 [ NO | our product labelling complies with European regulations in force,
[rmm J[__w ] icludingmetrology.
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