MANTECATO VANIGLIA -

~
!n.lmA‘

il tuo gelato! 00287
,._.'.2.. CANALE CATERING: Linea MANTECATI Daﬂ;cgimemo
- SCHEDA TECNICA relativa a PLASTICA 5000 S
Denominazione conisnnone/Nams of unis: Vaschetia plastica 5000 / Unit of plastic 4750
Descrizione G2l gusii [aste of e oram: VANIGLIA | VANILLE
Codice g2l prodotio/Coge of product. P08 Cod. EAN suimbalioi=AN Coas orcor: o 8005021001342

Tipo di contenitore (u.v.) (Type of unt

Peso neto defia coppalNer weight of cup:

Peso d&l 13ppo in plastical Weight of stoppsr

Peso Netio del Geiato X U.WNE! weght oF os craan:
Peso lorgo delfu warmes waight of giasses:

Tipo di imdalioVType of boss:

Geiaw albs Vamgia / Vanile ice weam
Contenitore in piastica con relatro coperchio trasparente. Ogni unfia fiporta le privcpali imomazion: sul
prodotio tramite un adesto / PI3sAC unit con stopper. Every unit peesents information about ice cream
Wit 2 sticker.
g 85,00 peso vanaoie
g2550
§3.100,00
9321050 Peso lordo della confezione/Gross waight of the confecton:
g 3.330.50 incluso il cartonaox enciosed

carione onduiato/aavy Dox

Peso g cartone/Weight of box g 120,00
Anezza del catone (H) Meight o7 50X om. 1250
Lungnezza del canone (L) Aenght of box on. 1720
Larghezza del carone (P/W) /wignt of box om. 3600
Unita di vendia per canone/GIasses mr DoXes: 1 unit3 / 1 unit
COMPCSIZIONE DEL PALLET/Compasinon of pades

Cartoni per strato/ooxes for iyer 14

Strati per pakev'isyers for palet: 12 strasiayers
Cartoni per pafletiboxas fr paier 168

Unita gi vendita per palietumss for papst: 165
Paliet tipo/nype of paies: EURCPALLET 80 X 120
Anezza del paliet vuoto/Height of paliet (only paetr om. 1450

INGREDIENTL iatte scremato reidratam, lafte fresco intsro, scroppo di Qlicosio, ofio di COCCo, panna, Zucchero, woro d'uovo (0,5%). 02sPosk, emuisionant (mono- &
dighicenid degk acidi grassi, esten o gficol-polipropiiens degli acisi grassi), sale, stabifzzant {fanna & semi di guar, fanina & semi di carruds), aromi natural, bacche di vanighia
{0.05%), coloranti (ridoflaving, bets-caroiene).

INGREDIENTS: ranydratec skimmec milk. fresn wnole misk, QIucose Syrup, cooonUt Of, Cream, Sucar. eqq yolk!13). dextross, emulsders (monc- and oigicandes of fatty
acies, 2sters of polypropyiens giyoo-fasy acic), salt, stabiizers (guar s2ed four, camb sead fiour), natursl flavors, vanila sxctract posder (0.05%), coiowrs (nbofavin, Deta-

carclens)

Vaion nufrizionali I Nutritional values {100 gr di prodotto / 100 ar of product)

Enargia J Energy Grassi/ Di cui saturi Proteine / Carboidrati 1 di cui zucchen! Fiore Sale
Fat Satured Protem Carbohydrates 3Sugars Fibers Salt
200Kcal | B34Kj 5.09 6.66 349 2822 28.22 0.5 (K

Food Intalerance Docleration (Acooesing 0 tae dimethve 2N ORATE and J2007/88CF)

FoodA-lenou Contained Specific name

Yes

1. Coreals containing gliten (Le. whaot, rye, hariey, cdts, spek, kdmue of their Rytricksed Stains) products thereof,

< [>=| #

2. Crustacsans and peoccss thereaf,

3. Eggs and products thereol, X Tuerio d'ueve | Egg yolk

4. Figh and products Sercot,

5. Peanuts and products thereof.

&. SoyDeans and products thereof.

>

7. Milk and products thereof (including actose). X Latte scremate in polvers, latte fresce
Intero, penna [/ Skimmed milk powder,

Fresh whoele milk, cream

8. Nuts, Le. walnees,
thereot.

pecan nie, Brasil nut, nut, nias, O, nuts and

| products therent
. Celery and prodects theseot,

10, Mustard and products thereof.

11. Sesame sends and prockces theseo?.

12, Sulphur GiGae ans SUphes 3t CONCENTRAtons of more than 10 m/kg of 10 mg/! exprassed a5 SOu.

13, Lugin and products thereof.

4. Molluscs and products thereof,

R Bl Bt B Bl

Gslato prodotto in uno stabiimento che ulifizza i seguenti allergeni: glutine, latts & darivall ded latte, uova, soia e derivati, noccios e aitri frutti a guacic, arachidl
Geiato produced in an estabiishmant that uses the following alfergans: gluten, milk and the milk derivates, £9gs, Soy2 and soya derivates, hazeinuts and other
shefied fruits inciuding cocoNUt and peanuts.

MODALITA CONSERVAZIONE: conservare 3 temperatura compresa tra - 18°C 8 - 24°C. Non ricongelars il prodotio una volta scongeiato.
STORAGE" Stove at temperature batween - 1§ °C - 24°C. Do not rafreeze the product once defrosted

CONSIGLI PER IL CONSUMO: par una migliore dequstazions del prodotto servire a temperatura compresa fra -158 -18°C.

TIPS FOR THE CONSUMER For 3 beftar [3sting product to serve al a tlemperaturs between -15 and -18° C.

TEMPO MINIMO DI CONSERVAZIONE: 18 mesi dafia data di produzions. MINIMUN SHELF LIFE: 18 montas from dage of manuf: e

Data emissione documento: 28/03/2017
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