' Intervane

TECHNICAL INFORMATION OF THE PRODUCT

REFERENCE: C30257

PRESENTATION: 1KG BAG X 12 UTS

BRAND EXOTIC

Intervan, S.A.
C/Forja, 8
28850 Torrejon de Ardoz

PRODUCTION
CENTER

REVISION: 5
FECHA: 01/09/12




1°.  LIST OF INGREDIENTS.

Sugar, glucose syrup, acidifier: citric acid, fruit flavours, colours: E-100, E-141, E-153, E-163, acidifier: E-

270 (acidity regulator: E-325)

2°.  LIST OF ALLERGENS.
ALLERGENIC COMPONENT USED AS SHARE THE SHARE THE
INGREDIENT SAME LINE SAME FACTORY

Cereals with gluten and derivatives NO NO NO
Crustaceans and derivatives NO NO NO
Eggs and derivatives NO NO NO
Fish and derivated products NO NO NO
Nuts and derivatives NO NO NO
Soybeans and derivatives NO NO YES
Milk and derivative products (including lactose) NO NO YES
Nuts-almonds (Amygdalus communis L.), hazelnut NO NO NO
(Corylus avellana), walnut (Juglans regia), cashew
(Anacardium occidentale), pecans (Carya illinoiesis)
(Wangenh.) K Koch, Brazil nut (Bertholletia excelsa),
pistachio (Pistacia vera), macadamia nut and Australian
walnuts (Macadamia ternifolia), and derivative products.
Celery and derivative products NO NO NO
Mustard and derivatives NO NO NO
Sesame seeds and derivatives NO NO NO
Sulfur dioxide and sulphites in concentrations higher than NO NO NO
10 mg/kg or 10 mg/liter expressed as SO2
Lupin beans and derivatives NO NO NO
Mollusks and derivatives NO NO NO
Latex or natural rubber NO NO NO
3°.  PRODUCTION PROCESS.

Dosage of sugar and glucose

(sugar candy) or Isomalt (Sugar

free candy)

g

Syrup Weighted and Adding of Die- cutting, Selection Metal Packaging

cooking and dosing to the O| ingredients | cooling o) ) detector =

vacuum lines and cooling

I
Packing and
palletising

REVISION: 5

FECHA: 01/09/12




4°,  PRODUCT PROPERTIES
4.1. PHYSICAL PROPERTIES: TOLERANCE
A) Unwrapped candy weight: 40g. (10 units) 1%
B) Colour: Green-Apple, Cherry-Red, Pineapple-
White, Blackberry-Purpple
C) No physical contamination
42. MICROBIOLOGICAL PROPERTIES:
Total Aerobic Mesophile Germs <1,0 x 10° (cfu/g)
Mold and Yeast <1,0 x 10" (cfu/g)
Enterobacteriaceae <1,0 x 10" (cfu/g)
Salmonella Absence/25g
Shigella Absence/25g
4.3 CHEMICAL PROPERTIES
Mercury <0.10 ppm
Cadmium <0.5 ppm
Lead <1 ppm
Copper <5 ppm
GMOs Absence
59 CODIFICATION.
A) Best Before Date
36 months from manufacturing date.
B) Manufacturing Lot:
LOT: XY ZZFT
X —>  Last digit of the year of manufacture.
Y —>  Day of the week manufactured.
ZZ —> Week of manufacturing.
F —>  Factory. (Torrejon is No 0)
T —>  Manufacturing shift
C) Other codes:
EAN 8413209312584
DUN 18413209312581
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6°.

QUALITY CONTROLS

Certification in Standard UNE-EN-1SO 22000:2005

7°. PRESERVATION INSTRUCTIONS.
o Store in cool and dry place
8°. IMPORTANT INFORMATION FOR THE CUSTOMER
o Contains added sugar
o Gluten free product
. Instructions: Unwrap the candy before consumption.
9°,  PACKAGING AND PACKING.
A) Consumption unit:
1kg bag packed in an OPP wrapping material.
Individual bag: Length 240,5 mm.
Width 160,5 mm.
Height 70,5 mm
B) Grouping
Cardboard box with 12 consumption units each, model R-28, sealed at the
top, at the bottom and on the front of the box
Group : Length 390 mm
Width 290 mm.
Height 265 mm.
Net Weight 12 kg.
C) Pallet
48 groups each pallet (576 bags of 1kg each), with 8 groups per
layer and 6 levels with stretching polythene
Pallet : Length 1.200 mm.
Width 800 mm.
Height 1740 mm,
Net Weight : 576  Kg.
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