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Product Specification
Vermicelli Dark 6x2kg

Smet Chocolaterie
Onderzeel 1

2920 KALMTHOUT

Belgium

Phone No. +32(0)3 311.70.00
Fax No. +32(0)3 311.79.46
E-mail info@smet.be
Website www.smet.be

General Information

Item No. E0723

EAN Code 5410668005081
Description Vermicelli Dark 6x2kg
Description Legal Dark chocolate

Type

Tariff No. 18062095

UPC Code 887542007779

EAN CU 5410668005081

BRC Global Standard, AA Grade, certified by EFSIS.

This product specification will be sent by e-mail or by mail in duplicate.

Remarks and comments can be submitted within a limited period of 1 month after the dispatch date of the specification.
If no reaction has been received within this time frame, the product specification will be considered as accepted and approved.

Ingredients Declaration (%)
Sugar

Cocoa mass

Low fat cocoa powder
Dextrose

Emulsifier
Rapeseed lecithin (RAAPZAADLE)

Glazing agent
schellac (E904)
Gum arabic (E414)
Organoleptic characteristics
Colour dark brown
Flavour typical

Origin
63.30 The
Netherlands

24.80 West Africa,
Ghana and
Ivory Coast

8.70 West Africa,
Asia, Brasil

1.50 Belgium
Germany

1.30 Europe,
Ukraine,
Australia

0.30 India
0.30 Africa
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Smell typical
Texture homogeneous

Allergen Data

+ = The product contains the mentioned substance

- = The product is free of the mentioned substance

? = The product possibly contains traces of the substance

01 Gluten - 08.3  Walnut -
01.1  Wheat ? 08.4  Cashew nut -
01.3 Barley - 08.5 Pecan -
014 Oat - 08.6  Brazil nut -
01.5 Spelt - 08.7  Pistachio nut -
01.6 Kamut - 08.8  Macadamia nuts -
02.0  Crustacean - 09.0 Celery -
04.0 Fish - 10.0  Mustard -
05.0 Peanuts - 11.0 Sesame -
06.0 Soya - 12.0  Sulphur dioxide and sulphites -
07.0 Milk ? 13.0  Lupin -
07.01 Lactose ? 14.0 Mollusc -
08 Nuts - 15.0 Vanillin -
08.1  Almonds - 16.0 Cocoa +

08.2  Hazelnuts -
Allergen Data LEDA

P = Recipe with

A = Recipe without

U = Unknown

C = Can contain traces

01 AW Gluten A 08.3 SW Walnut A
011 Uw Wheat C 08.4 SC Cashew nut A
01.3 GB Barley A 085 SP Pecan A
014 GO Oat A 08.6 SR Brazil nut A
015 GS Spelt A 08.7 ST Pistachio nut A
01.6 GK Kamut A 08.8 SM Macadamia nuts A
02.0 AC Crustacean A 09.0 BC Celery A
040 AF Fish A 10.0 BM Mustard A
05.0 AP Peanuts A 11.0 AS Sesame A
06.0 AY Soya A 120 AU Sulphur dioxide and sulphites A
07.0 AM Milk C 13.0 NL Lupin A
07.01 ML Lactose C 14.0 UM Mollusc A
08 AN Nuts A 150 VA Vanillin A
08.1 SA Almonds A 16.0 NC Cocoa P
08.2 SH Hazelnuts A

Nutrition values (g / 100 g unless stated otherwise)

Information Source Nutrition Based on literature

Energy (kJ) 1.853 Of Which Saturates 8,8

Energy (kcal) 441 Of Which Monounsaturates 55

Protein 5,2 Of Which Polyunsaturates 0,8

Carbohydrate 68 Of Which Trans Fatty Acids 0,1

Of Which Sugars 65 Fibre 6,8
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Fat 15 Salt 0,16

Microbiology

Total plate count 10000 CFU/G 1SO4833
Moulds 100 CFU/G 1ISO7954
Yeasts 100 CFU/G 1ISO7954
Enterobacteriaceae 10 CFU/IG 1SO21528-2
Salmonella 0 CFU/25G 1ISO6579

All raw materials are from a non-GM source. No GMO labeling is required.

Vegetarians No Halal No

Vegans No Kosher No

Storage temperature: 12-20°C
Humidity: < 70%
Protect from air, light and odor.

Transport temperature: 2-20°C without temperature fluctuations

Expiration Calculation 18 months end of
month

Gross Weight 13.27 Kg Shipment Units per Pallet 40
Net Weight 12 Kg Quantity per Pallet 40
Qty. per Shipment Unit 1 Quantity Per Layer 4

No. of Layers 10

Dry Cocoa Solids 32

Issue number 1.2
Issue Date 15/01/2019
Approved by Bianca Leijs

Position Vice Commercial Director
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