PRODUCT SPECIFICATION

| 1. Product Code | FRCA16000MS

‘ 2. Product Name: ‘ Assorted Petit Cheese Cakes

3.Ingredients:

3.1 Assorted

Cream Cheese (Milk), Cream (Milk), Sugar, Wheat Flour (Gluten), Egg, Butter (Milk), Chocolate (Fully
Hydrogenated Coconut Qil, Sugar, Non Dairy Creamer (Glucose Syrup, Coconut Qil), Soy Lecithin, Natural
Vanilla Extract, Polyglycerol Polyricinoleate) (Sugar, Fully Hydrogenated Coconut Qil, Cocoa Powder, Soy
Lecithin, Polyglycerol Polyricinoleate, Natural Vanilla Extract) (Cocoa Mass, Sugar, Cocoa Butter, Cocoa
Powder, Soy Lecithin, Vanillin) (Sugar, Cocoa Butter, Cocoa Mass, Full Cream Milk Powder, Skim Milk
Powder, Milk Fat, Soy Lecithin, Vanillin), Cornstarch, Raspberry Puree (Raspberry, Sugar), Water,
Raspberry Filling, Blueberry Filling, Soy Bean Qil, Cocoa Powder, Lemon Juice, Wheat Bran (Gluten),
Almond Powder, Coconut Oil, Tapioca Starch, Soy Lecithin, Salt, Baking Soda, Cocoa Butter, Vanilla
Extract

3.2 New York
Cream Cheese (Milk), Cream (Milk), Sugar, Wheat Flour (Gluten), Egg, Butter (Milk), Cornstarch, Water,
Chocolate (Fully Hydrogenated Coconut Qil, Sugar, Non Dairy Creamer (Glucose Syrup, Coconut Oil),
Soy Lecithin, Natural Vanilla Extract, Polyglycerol Polyricinoleate) (Sugar, Fully Hydrogenated Coconut
Oil, Cocoa Powder, Soy Lecithin, Polyglycerol Polyricinoleate, Natural Vanilla Extract), Soy Bean Oil,
Wheat Bran (Gluten), Almond Powder, Coconut Oil, Tapioca Starch, Soy Lecithin, Salt, Baking Soda,
Cocoa Bultter, Vanilla Extract

3.3 Marble

Cream Cheese (Milk), Cream (Milk), Sugar, Wheat Flour (Gluten), Egg, Butter (Milk), Cornstarch, Water,
Chocolate (Fully Hydrogenated Coconut Qil, Sugar, Non Dairy Creamer (Glucose Syrup, Coconut Qil),
Soy Lecithin, Natural Vanilla Extract, Polyglycerol Polyricinoleate) (Sugar, Fully Hydrogenated Coconut
QOil, Cocoa Powder, Soy Lecithin, Polyglycerol Polyricinoleate, Natural Vanilla Extract) (Sugar, Cocoa
Butter, Cocoa Mass, Full Cream Milk Powder, Skim Milk Powder, Milk Fat, Soy Lecithin, Vanillin), Soy
Bean Oil, Wheat Bran (Gluten), Cocoa Powder, Almond Powder, Coconut Oil, Tapioca Starch, Soy
Lecithin, Salt, Baking Soda, Cocoa Butter, Vanilla Extract

3.4 Blueberry
Cream Cheese (Milk), Cream (Milk), Sugar, Blueberry Filling, Wheat Flour (Gluten), Egg, Butter (Milk),
Water, Cornstarch, Chocolate (Fully Hydrogenated Coconut Oil, Sugar, Non Dairy Creamer (Glucose
Syrup, Coconut Qil), Soy Lecithin, Natural Vanilla Extract, Polyglycerol Polyricinoleate) (Sugar, Fully
Hydrogenated Coconut Oil, Cocoa Powder, Soy Lecithin, Polyglycerol Polyricinoleate, Natural Vanilla
Extract), Soy Bean Oil, Wheat Bran (Gluten), Almond Powder, Coconut Qil, Tapioca Starch, Soy Lecithin,
Salt, Baking Soda, Cocoa Butter, Vanilla Extract

3.5 Caramel
Cream Cheese (Milk), Sugar, Egg, Wheat Flour (Gluten), Butter (Milk), Cream (Milk), Cornstarch, Water,
Chocolate (Sugar, Fully Hydrogenated Coconut Oil, Cocoa Powder, Soy Lecithin, Polyglycerol
Polyricinoleate, Natural Vanilla Extract) (Cocoa Mass, Sugar, Cocoa Butter, Cocoa Powder, Soy Lecithin,
Vanillin), Cocoa Powder, Soy Bean Qil, AlImond Powder, Coconut Oil, Tapioca Starch, Soy Lecithin, Salt,

Baking Soda
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PRODUCT SPECIFICATION

3.6 Chocolate

3.7

Cream Cheese (Milk), Cream (Milk), Chocolate (Sugar, Fully Hydrogenated Coconut Oil, Cocoa Powder,
Soy Lecithin, Polyglycerol Polyricinoleate, Natural Vanilla Extract) (Cocoa Mass, Sugar, Cocoa Butter,
Cocoa Powder, Soy Lecithin, Vanillin), Sugar, Wheat Flour (Gluten), Egg, Butter (Milk), Water, Cocoa
Powder, Soy Bean Qil, Almond Powder, Coconut Oil, Cornstarch, Tapioca Starch, Soy Lecithin, Salt,
Baking Soda

Raspberry

Cream Cheese (Milk), Raspberry Puree (Raspberry, Sugar), Sugar, Raspberry Filling, Wheat Flour
(Gluten), Egg, Cornstarch, Butter (Milk), Cream (Milk), Lemon Juice, Water, Chocolate (Fully
Hydrogenated Coconut Qil, Sugar, Non Dairy Creamer (Glucose Syrup, Coconut Qil), Soy Lecithin, Natural
Vanilla Extract, Polyglycerol Polyricinoleate) (Sugar, Fully Hydrogenated Coconut Qil, Cocoa Powder, Soy
Lecithin, Polyglycerol Polyricinoleate, Natural Vanilla Extract), Soy Bean Oil, Wheat Bran (Gluten),
Almond Powder, Coconut Qil, Tapioca Starch, Soy Lecithin, Salt, Baking Soda, Cocoa Butter, Vanilla

Extract

Allergen Advice:

See ingredients in bold. May also contain traces of pistachio, hazelnut and sesame.

4. Nutritional Information
4.1 Average Nutritional Information
Serving: 1 piece Serving Size: 17 g
Nutrients Unit Quantity Per Piece Quantity Per 100g
Energy kJ 246 1449
Energy kcal 59 344
Protein g 0.8 4.8
Fat g 4.2 24.7
Calories from Fat Cal 38 222
Saturated Fat g 25 14.7
Trans Fat g 0.0 0.0
Cholesterol mg 13 78
Carbohydrate g 4.6 27.0
Total Sugars 2.9 17.0
Added Sugars 04 2.2
Dietary Fiber g 0.1 0.9
Sodium mg 25 149
Calcium, Ca mg 10 58
Iron mg 0 0
Potassium mg 20 116
Vitamin A mcgE—RA 35 207
Vitamin D mcg 0 0
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4. Nutritional Information

4.2 New York

Serving: 1 piece

Serving Size: 17 g

Nutrients Unit Quantity Per Piece Quantity Per 100g
Energy kJ 249 1464
Energy kecal 59 349
Protein g 0.9 5.0
Fat g 4.5 26.4
Calories from Fat Cal 40 238
Saturated Fat g 2.7 15.7
Trans Fat g 0.0 0.0
Cholesterol mg 14 82
Carbohydrate g 41 23.9
Total Sugars g 2.7 15.6
Added Sugars g 0.3 2.0
Dietary Fiber g 0.1 0.6
Sodium mg 28 162
Calcium, Ca mg 11 64
Iron mg 0 0
Potassium mg 20 119
Vitamin A mcg_RAE 39 230
Vitamin D mcg 0 0
4. Nutritional Information
4.3 Marble
Serving: 1 piece Serving Size: 17 g
Nutrients Unit Quantity Per Piece Quantity Per 1009
Energy kJ 248 1458
Energy kcal 59 348
Protein g 0.9 5.0
Fat g 45 26.2
Calories from Fat Cal 40 236
Saturated Fat g 2.7 15.6
Trans Fat g 0.0 0.0
Cholesterol mg 14 80
Carbohydrate g 41 241
Date of Creation: October 4, 2019 Revision No: 01

Date of Revision: February 18, 2021

Page 3 of 8




PRODUCT SPECIFICATION

4. Nutritional Information

4.3 Marble
Total Sugars g 25 14.8
Added Sugars g 0.3 1.8
Dietary Fiber g 0.1 0.6
Sodium mg 27 161
Calcium, Ca mg 11 63
Iron mg 0 0
Potassium mg 20 119
Vitamin A mcg_RAE 39 227
Vitamin D mcg 0 0
4. Nutritional Information
4.4 Blueberry
Serving: 1 piece Serving Size: 17 ¢
Nutrients Unit Quantity Per Piece Quantity Per 100g
Energy kJ 237 1392
Energy kcal 54 320
Protein g 0.8 4.6
Fat g 41 24.1
Calories from Fat Cal 37 217
Saturated Fat g 2.4 14.3
Trans Fat g 0.0 0.0
Cholesterol mg 13 75
Carbohydrate g 43 25.2
Total Sugars g 24 14.3
Added Sugars g 0.3 1.7
Dietary Fiber g 0.1 0.6
Sodium mg 25 145
Calcium, Ca mg 10 57
Iron mg 0 0
Potassium mg 18 106
Vitamin A mcg_RAE 35 208
Vitamin D mcg 0 0
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4. Nutritional Information

4.5 Caramel

Serving: 1 piece

Serving Size: 17 g

Nutrients Unit Quantity Per Piece Quantity Per 100g
Energy kJ 258 1520
Energy kecal 62 363
Protein g 0.9 5.0
Fat g 4.1 24.4
Calories from Fat Cal 37 220
Saturated Fat g 2.4 14.3
Trans Fat g 0.0 0.0
Cholesterol mg 15 90
Carbohydrate g 54 317
Total Sugars g 3.6 21.2
Added Sugars g 0.7 3.9
Dietary Fiber g 0.1 05
Sodium mg 28 166
Calcium, Ca mg 10 59
Iron mg 0 0
Potassium mg 17 100
Vitamin A mcg_RAE 36 212
Vitamin D mcg 0 0
4. Nutritional Information
4.6 Chocolate
Serving: 1 piece Serving Size: 17 g
Nutrients Unit Quantity Per Piece Quantity Per 1009
Energy kJ 270 1589
Energy kcal 64 379
Protein g 0.9 5.2
Fat g 49 28.8
Calories from Fat Cal 44 259
Saturated Fat g 29 17.3
Trans Fat g 0.0 0.0
Cholesterol mg 12 72
Carbohydrate g 4.4 25.7
Date of Creation: October 4, 2019 Revision No: 01

Date of Revision: February 18, 2021

Page 5 of 8




PRODUCT SPECIFICATION

4. Nutritional Information

4.6 Chocolate
Total Sugars g 3.0 17.6
Added Sugars g 0.3 1.9
Dietary Fiber g 0.3 1.5
Sodium mg 23 136
Calcium, Ca mg 10 61
Iron mg 0 1
Potassium mg 31 181
Vitamin A mcg_RAE 35 207
Vitamin D mcg 0 0
4. Nutritional Information
4.7 Raspberry
Serving: 1 piece Serving Size: 17 ¢
Nutrients Unit Quantity Per Piece Quantity Per 100g
Energy kJ 216 1271
Energy kcal 52 307
Protein g 0.7 4.0
Fat g 3.1 18.2
Calories from Fat Cal 28 164
Saturated Fat g 1.8 10.7
Trans Fat g 0.0 0.0
Cholesterol mg 1 67
Carbohydrate g 5.4 31.6
Total Sugars 3.1 18.5
Added Sugars g 0.3 2.0
Dietary Fiber g 0.2 1.4
Sodium mg 21 125
Calcium, Ca mg 7 44
Iron mg 0 0
Potassium mg 12 69
Vitamin A meg R 2 155
Vitamin D mcg 0 0
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5. Chemical Specification
Parameters Standard
Acid Value (KOH) <5mg/g
Peroxide Value <15 meg/kg
Arsenic (As) <0.5 ppm
Lead (Pb) <0.5 ppm
Aflatoxin Content <20 ppb
6. Physical Specification
Appearance Frozen petit cheesecake free from foreign matter
Color New York White with dark
brown on top
Marble White with brown on
top
Caramel Light brown
White with violet on
Blueberry
top
Chocolate Chocolate brown
Raspberry Pink
Odor No rancid odor
Dimension Per Piece Diameter-35mm, Height-20mm
Weight Per Piece 179
7. Microbiological Specification
Parameters Standard
Total Plate Count <10,000 CFU/g
Yeast and Molds Count <100 CFU/g
Coliform Count <50 MPN/g
E. coli negative at 25g
Salmonella negative at 25¢g
S. aureus <100 CFU/g
8. Packaging Information
Carton Dimension: L 345 mm x W 320 mm x H 74 mm
Net Weight Per Box: 1632 g
Gross Weight Per Box: 2552 ¢
Gross Weight of Packaging Materials: 920 g
Packing on Box: 96 pcs/box (48 pes/tray x 2 trays/box)

Date of Creation: October 4, 2019
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8. Packaging Information

Packing on Pallet:

240 boxes (Total: 23,040 pcs)

Layer per 130cm x 110cm Pallet: 20 boxes

Case Per Layer of Pallet: 12 boxes

9. Shelf Life, Transport and Storage Condition

Shelf Life 15 Months

Transport Condition -18 +£2 °C

Storage Condition Keep it frozen at -18°C

La Rose Noire Philippines, Inc. Registration and Accreditation

» Food Facility Registration Number (FDA Philippines License No): RDII-RIII-F-2303

> Halal License No: IDCP-2013-F-560
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