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= |dentification :

Reference: MILST30MN
Product Name: Mayonnaise 23g
Product Type: Mayonnaise
Brand: Alain Milliat

EAN 13 Code: /

Box Gencod : 13556009995280

= Composition :

Ingrédients: Ingredients: Sunflower oil 77%, egg yolk , cider vinegar ,water,dijon mustard (water, mustard seeds, cider
vinegar, salt), salt, concentrated lemon juice,thickeners: xanthan gum and guar gum.

GMO: Guarantee GMO-free

IONIZATION: This product is not treated with ionising radiation and does not contain any ionized ingredient or additive.

ALLERGEN : Egg yolk, Dijon mustard
= Characteristics of the finished product:
Brix: - pH: 3,7+/-0,30

= Conservation :

Storage: Away from light/heat

Recommendations:

Refrigerate after opening and consume within 1
month

= Use By date:
Shelf-life: 14 months
Format : JI/MM/AA HH:MM

manufacturing date and hour
DD/MM/AA LCADDD
C = product line number
A=last figure of manufacture year
DDD=date of manufacturing day
Best before end: see jar
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= Packing information:
Features Value Spécifications (size mm
Net weight 23¢9
Gross weight 69
Glass jar glass jar
Cap cap
Case
Quantity per case 72
Gross weight per case 5,05kgKg
Net weight per case 1,656kgKg
Number of case per layer 16
Number of layers 11
Number of cases per pallet 176
Number of product per pallet 12672
Gross weight of the pallet 939Kg
Dimension and pallet type EUR 800x1200mm
= Microbiological characteristics:
Analysis performed by an external laboratory
Searched germs Unit Criteria Method
Aerobic microorganisms CFU/g 10 000 NF EN ISO 4833
Enterobacteria CFU/g 10 NF V08-054
lactic acid bacteria CFU/g 100 NF I1SO 15214
Salmonella CFU/g absence/25g Méthode Interne LAB.MI.087
Staphylocoque CFU/g 10 NF EN ISO 6888-2
Yeasts and moulds CFU/g 100 NF V 08-059
Listeria CFU/g absence/25g AES 10/03-09/00

= Nutrition Facts:

Nutritional values provided by supplier

Average nutritional values Per 100g

Energy 728kcal / (2991kJ)

Proteins 1,39

Carbohydrates 1,59

of which sugars 1g

Fat 80g

of which saturates 8,89

Salt 1,39
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