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Preparado em pó para fazer pudim sabor a chocolate

Effective Date: 28-Feb-2013

Last Modified On: 02-May-2012

Part No. [Rev]: 22018021 [2]

Specification Status: CURRENT

Product Information

05601089080621Product GTIN

08062Product Code

22gProduct Net Content

Ingredient Declaration Section

PT: Ingredientes: Amido de milho, cacau em pó (10%), sal, gelificante (E-407), corantes (E-150d, E-120), aromas,
estabilizador (E-339).

PODE CONTER VESTÍGIOS DE TRIGO, OVO E LEITE.

Preparation Instructions

Serving size: 100 gno. Servings per pack: 6Modo de preparação:1. Deite o conteúdo da saqueta numa caçarola e
adicione 4 colheres de sopa/100 gramas de açúcar;2. Junte, pouco a pouco, ½ litro de leite, mexendo até dissolver
bem;3. Leve a levantar fervura em lume brando e deixe cozer durante 2 minutos, mexendo sempre;4. Deite nas formas e
deixe arrefecer sem mexer.Truque » Para que os pudins desenformem melhor e fiquem mais brilhantes, passe
previamente as formas por água fria, escorrendo-as depois muito bem sem limpar.

Product Handling Instructions

Retail Preparation instructions:
1. Pour the content of the sachet into a casserole and add 3 to 4 soup spoons of sugar.
2. Step by step add 500ml (1/2 litre) of milk until it dissolves completely.
3. Heat until the mass boils and let simmer during 2 minutes while constantly stirring.
4. The moulds must be rinsed with water and then drained off well to be able to easily unmould the product later on.
5. Pour the mass into the moulds and let cool down.

PT: Conservar em lugar fresco e seco.
PT: Depois de preparado, conservar refrigerado.
PT: :

KEEP IN A COOL, DRY PLACE
ONCE PREPARED, KEEP THE PRODUCT IN THE REFRIGERATOR.

Please Note:  This specification is provided for information purposes only and should not be relied upon as a basis for
product performance. It is suggested you evaluate the product prior to its commercial usage. This specification is up to date
at the populated date run if the spec status is Current.  Approved Status specifications are awaiting commericialization.
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6Servings Per Package

100 gServing Size

Nutrition Information

100 gram UnroundedUnit of MeasureNutrient [Attribute]

1376.946kJEnergy [   -   ]

325.265kcalCalories [   -   ]

2.304gFat [Total Triglycerides + Phospholipids]

1.347gSaturated Fat [   -   ]

71.008gCarbohydrate [Available]

5.122gDietary Fiber [EC nutrition labeling definition]

5.57gSugars [Total]

2.533gProtein [   -   ]

2.254gSodium [g]

Shipping and Storage Conditions

Transport at room temperature (15ºC-25ºC) in a fresh and dry place. No special handling
required.
Store at room temperature (15ºC-25ºC) in a fresh and dry place. No special handling
required.

Other Shipping
Requirements

Prevailing ConditionsStorage Conditions

Prevailing ConditionsShipping Conditions

549Shelf Life in days

Please Note:  This specification is provided for information purposes only and should not be relied upon as a basis for
product performance. It is suggested you evaluate the product prior to its commercial usage. This specification is up to date
at the populated date run if the spec status is Current.  Approved Status specifications are awaiting commericialization.
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Packaging Information

Não DisponívelReclosability

Sacola/Filme de Selagem a QuentePackage Integrity

Não DisponívelEasy Opening

BolsaPackage Type

Packaging Features

0.0246 kgGross Weight

Dimensions

125 mmHeight

7 mmDepth

90 mmWidth

Technical Data

Descriptive Characteristics

DescriptionDescriptive Evaluation

brown powder, brown made up productAppearance

made up product: chocolateAroma

made up product: chocolateFlavor

made up product: chocolateTaste

"curdled" in the mold after preparationTexture

Microbiological Characteristics

Reporting unitsMaximumTest

/10g10000Aerobic Plate Count/TVC

/g100Coagulase Positive Staphylococci

/g10Coliforms

/g10Escherichia coli

Please Note:  This specification is provided for information purposes only and should not be relied upon as a basis for
product performance. It is suggested you evaluate the product prior to its commercial usage. This specification is up to date
at the populated date run if the spec status is Current.  Approved Status specifications are awaiting commericialization.
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/g100Mold

/250g0Salmonella

/g100Yeast

As the prepared product has a pH>4,6 and Aw>0,93 the product must be labelled with the
statement: "Keep refrigerated after preparation".

Microbiological Comments:

Additional Information

Spain - ESCountries of Origin (Where Manufactured)

Please Note:  This specification is provided for information purposes only and should not be relied upon as a basis for
product performance. It is suggested you evaluate the product prior to its commercial usage. This specification is up to date
at the populated date run if the spec status is Current.  Approved Status specifications are awaiting commericialization.


