DIELLO

SPECIFICATION

White chocolate 29%

certification:

Declaration: White chocolate

acc to directive 2000/36/EC

Composition:

Sugar 46,35 %
Cocoa butter 29,67 %
Whole milk powder 23,47 %
Soya lecithin E 322 0,50 %
Vanilla extract* 0,01 %
Cocoa butter approx 29,8 %
milk fat approx. 6,2 %
milk solids approx. 22,8%

*acc. to regulation 1334/2008/EC

Chemical and Physical characteristics

Total fat content approx. 36,0 %
Water content max. 1,0%
Fineness 18-22 pm

Microbiological characteristics ( to §64 LFGB)
Total plate count max. 20000 cfu/ g

Yeast max. 50 cfu/ g
Mould max.50 cfu/g
Enterobacteriaceae max.10cfu/ g
E. coli neg./g
Salmonella neg./ 25g

Recommended storage conditions and shelf life
Solid: 15-20°C, rel. humidity <60%
in odour free atmosphere , 12 months

Method

NIR - calibrated to IOCCC 14/1972
NIR - calibrated to IOCCC 1/1952
Micrometer

ISO 4833
ISO 21527-2
ISO 21527-2
SO 21528

ISO 16649
ISO 6579

Delivery / packaging
Kg 2,5
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DIELLO

Allergen advice
The product contains soya lecithin and milk products.

GMO advice
The product does not contain genetically modified raw materials, thus according to EC regulations
1829/2003 and 1830/2003 there is no labeling required.

Our products are analysed on a regular basis upon organoleptic, chemical and microbiological
aspects according to current European food law.

Nutritional information per 100g (calc. acc. to regulation 1169/2011/EC; mandatory information in bold)

Energy 568 kcal 2336 kJ

Fat 36,0¢g of which saturated fatty acids 223 g
mono-unsaturated fatty acids 125 ¢
poly-unsturated fatty acids 1,1g

Carbohydrates 54,5 ¢g of which sugar 54,5 g
starch 0,0g

Protein 59¢g

Salt 0,15 g

Sodium 61 mg

Fibre 00g

Effective: 12 May 2016
Replaces:

Version: V01 2016-05-12

Produced in EU - Packaged for WOERNDLE INTERSERVICE SRL, Via Einstein, 39100 Bolzano (BZ)




