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Specification Sheet
Mini blinis x16
I. Description

Composition

Ingredients: wheat flour, whole eggs, water, sunflower oil, fromage frais, whole milk powder, sugar, salt, yeast,
raising agents: sodium carbonates and diphosphates.

Diameter / weight of the minis-blinis : 55mm / 8.4g

Allergens

Regulation (UE) n°1169/2011
Allergen substance that must be mentioned: gluten - egg - milk

GMO and lonisation :

Regulations 1829/2003/EC and 1830/2003/EC - Directive 1999/2/EC
This product is not subject to GMO labeling.
None of our raw material and end product undergoes any ionizing treatment.

Il. Microbiological tolerances

Regulation CE n° 2073/2005 - FCD Criteria (category 7.2)

GERM CRITERIA
Mesophilic aerobic flora <100 000/g
Bacillus cereus <100/g
Escherichia coli B-glucuronidase+ <10/g
Staphylocoques coag + <100/g
Salmonelles mobiles Absence /25g
Listeria monocytogenes Absence /25g
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Ill.Nutrition declaration
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Per 100g
Energy (kJ) 1233
(kcal) 295
fat (g) 16
of which saturates (g) 3,1
Carbohydrate (g) 29
of which surgars (g) 5,7
Protein (g) 8,0
Salt (g) 2,0
IV. Packaging
Reference Packaging Unity/UVC Net weight Type of packaging
Minis Blinis Thermoformed traysina 10 135 APET-R/PE
protective atmosphere + PETPEEVOH
First and second packaging
1st packaging 2nd packaging
Weight (en g) Tray (en mm) Weight (kg) Sizes
Weight Packaging *[*h
Net | Gross | length | width | height Net Gross (L*I*h mm)
Minis Blinis 135 147.6 158 133 38 10 UVC/carton 1.35 1.41 395x 160 x 175

V. Palettisation

Palette Europe : 1200 x 800mm

VI.

SHELF LIFE

Mini
Blinis
UVC / Carton 10
Cartons / Layers 15
Units / Layers 150
Number of layers 12
Cartons / Palets 180
Units / Palets 1800
Net weight (Kg) 1.35
Gross weight (Kg) 2.7

Technical shelf life from production date : 730 days
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Production : 24 months
Guarantee : 18 months

Shelf life after defrosting : 50 days = mentioned in the label « consume 5 weeks after defrosting »

Do not freeze again a defrosted product
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