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~— SPECIFIKACIA VYROBKU
Product: CREME PATISSERIE STANDARD 25%, SWEETENED Version: v
Verzia:
Produkt: CREME PATISSERIE STANDARD 25%, SLADENA Identification: 11177
Identifikacia: 11178
10703
170036

I. LEGAL DENOMINATION / Legdlny ndzov
Preparation with vegetable fat for whipping, sweetened. UHT-treated.
Zmes na $lahanie s rastlinnym tukom, sladend. Osetrené UHT.

2. PRODUCER / Vyrobca
RAJO s.r.o., Studena 35, 823 55 Bratislava, Slovenska republika / SK 017 ES

3. INGREDIENTS / ZloZenie

water, palm kernel oil (fully hydrogenated) 25%, sugar 12%, milk protein, emulsifiers: lactic acid
esters of mono- and diglycerides of fatty acids [E 472b], mono- and diacetyl tartaric acid esters of
mono- and diglycerides of fatty acids [E 472¢], lecithins [E 322] (soy); stabilisers: cellulose [E 460],
cellulose gum [E 466]; flavouring, colour: carotenes (beta-carotene) [E 160a]

voda, palmojadrovy olej (uplne hydrogenovany) 25 %, cukor 12 %, mlieéna bielkovina, emulgatory: estery
mono- a diglyceridov mastnych kyselin s kyselinou mliecnou [E 472b], estery mono- a diglyceridov mastnych
kyselin s kyselinou mono- a diacetylvinnou [E 472e], lecitiny [E 322] (séja); stabilizatory: celuloza [E 460],
celulézova guma [E 466]; aréma, farbivo: karotény (beta-karotén) [E 160a]

4. SENSORY CHARACTERISTICS / Senzorické vlastnosti
APPEARANCE: white to creamy colour,
ODOUR AND TASTE: delicate after vanilla, sweet taste, without foreign odors and flavors,
CONSISTENCY: liquid, homogeneous, presence of mild sediment on the walls and/or at the bottom
of the packaging does not indicate a quality defect; after whipping: fine creamy structure, foam stable
and homogeneous;
VZHLAD: biela az krémova farba
VONA A CHUT: jemne po vanilke, sladka chut, bez cudzich pachov a prichuti
KONZISTENCIA: tekutd, homogénna, vyskyt miernej usadeniny na stendch alalebo dne obalu nie je chybou
kvality, po nasfahani: jemnd krémovita Struktura, pena stabilnd a homogénna;

5. CHEM. - PHYS. PARAMETERS / Analytické poZiadavky
fat in wt% / tuk v % hmot. 25,0

6. MICROBIOLOGICAL PARAMETERS / Mikrobiologické poZiadavky
The product must comply with the requirements of Regulation (EC) 2073/2005 as amended.
Vyrobok musi vyhovovat’ poZiadavkdm v zmysle Nariadenia (ES) 2073/2005 v platnom zneni.

7. SHELF LIFE / Trvanlivost’
210 days from date of production at storage temperature 4°C — 20°C
210 dni od datumu vyroby pri teplote skladovania od 4 °C do 20 °C

8. STORAGE and TRANSPORT / Skladovanie a doprava
Clean, dry storage place. Store at temperature 4°C — 20°C (unopened packaging). After use, closed
packaging store refrigerated (2°C to 8°C) and use within 3 days. / Truck with controlled temperature
4°C -20°C.
Cisté, suché skladovacie priestory. Skladujte pri teplote od 4 °C do 20 °C (neotvorené balenie). Po pouZiti
uzavreté balenie skladujte v chlade (2 °C az 8 °C) a spotrebujte do 3 dni. / Preprava vo vozidle s
kontrolovanou teplotou od 4 °C do 20 °C.
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Product: CREME PATISSERIE STANDARD 25%, SWEETENED Version:
Verzia:
Produkt: CREME PATISSERIE STANDARD 25%, SLADENA Identification:
Identifikacia:
9. PACKAGING / Balenie
Primary (sales) packaging / Primdrny (predajny) obal
Tetra Pak C/PAP packaging type laminated by polyethylene
obal typu Tetra Pak C/PAP laminovany polyetylénom
200 ml € 500 mle 1000 ml e
Secondary (grouped) packaging / Sekunddrny (skupinovy) obal 200 ml
PAP packaging type corrugated cardboard / PAP kartdn typu vinita lepenka
Number of pieces in cardboard / Pocet kusov v kartdéne 18 pcs/ks
Number of cardboards on pallet / Polet karténov na palete 144 pcs/ks
Secondary (grouped) packaging / Sekunddrny (skupinovy) obal 500 ml
PAP packaging type corrugated cardboard / PAP kartén typu vinita lepenka
Number of pieces in cardboard / Pocet kusov v karténe 12 pes/ks
Number of cardboards on pallet / Polet karténov na palete 90 pcs/ks
Secondary (grouped) packaging / Sekunddrny (skupinovy) obal 1000 ml
PAP packaging type corrugated cardboard / PAP kartén typu vinita lepenka
Number of pieces in cardboard / Pocet kusov v karténe 12 pcs/ks
Number of cardboards on pallet / Pocet karténov na palete 60 pcs/ks

(MEG

10.

NUTRITION DECLARATION / VyZivové tdaje
Nutrition declaration per 100 ml of product / VyZivové udaje na 100 ml vyrobku

Energy / Energia 1243 / 301 k)/kcal
Fat / Tuky 28 g

of which saturates

z toho nasytené mastné kyseliny 27 g
Carbohydrate / Sacharidy 12 g

of which sugars / z toho cukry 12 g
Protein / Bielkoviny 0,8 g
Salt / Sof 0,10 g

BATCH CODING / Oznacenie davky
At least / Minimalne <dd.mm.yyyy> or / alebo <dd.mm.yy>
<expiry date> / <ddtum trvanlivosti>

. CUSTOM TARIFF NUMBER / Kdd colného sadzobnika

2106 90 98

. ALLERGY INFORMATION / Informdcie o alergénoch

Based on used ingredients according to the relevant legal requirements of the EU and SR
Na zdklade pouZitych zloZiek v silade s prislusnymi pravnymi poZiadavkami EU a SR

A\

11177
11178
10703
170036

Allergen | Alergén Present in the proz.iuct/ P’leiy contain /
Produkt obsahuje Mobze obsahovat’
Cereals containing gluten / Obilniny obsahujuce glutén - -
Crustaceans / Kérovce - -
Eggs / Vajcia - -
Fish / Ryby - -
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Peanuts / Arasidy

Soybeans / Soéjové boby

|+
|

Milk and Milk products / Mlieko a mliecne vyrobky

Lactose / Laktéza

Nuts / Orechy - -

Celery / Zeler - -

Mustard / Horcica - -

Sesame seeds / Sezamové semeno - -

Sulphur dioxide and sulphites / Oxid siricity a siricitany - -

Lupin / VIci bob - -

Molluscs / Mdkkyse - -

14.

—=no / nie; + = yes / dno

REGULATORY INFORMATION / Legislativa

Production, packaging, weight control and declaration conform to the relevant regulations of SR and
EC as amended.

GMO declaration (genetically modified organisms): According to the relevant legal
requirements of the EU and SR in the currently valid version the product does not have to be
labelled regarding GMO. The product is not a genetically modified organism (GMO). It does not
contain GMO and does not consist of GMO. It is not produced from GMO and does not contain
ingredients produced from GMO.

Traceability according to the relevant legal requirements of the EU and SR in the currently valid
version is assured.

Hygiene /| HACCP: The production of the product conforms to the relevant legal hygiene
requirements of the EU and SR in the currently valid version. An HACCP system is installed.
Residues and contaminants: The product fulfils the demands of the relevant legal requirements of
the EU and SR in the currently valid version regarding residues and contaminants.

Irradiation treatment: The product and its ingredients have not been treated with ionising
radiation.

Nano: The Material and its ingredients have not to be labelled "nano".

Packaging: The used packaging material conforms to the relevant legal requirements of the EU and
SR in the currently valid version for food contact materials. Declarations of compliance of the
packaging manufacturer are available. We confirm that the packaging material is adequately used.
Nutrition declaration: Compliance is assessed according to EC document: GUIDANCE
DOCUMENT FOR COMPETENT AUTHORITIES FOR THE CONTROL OF COMPLIANCE WITH
EU LEGISLATION ON: Regulation (EU) No 1169/2011 of the European Parliament and of the
Council of 25 October 2011 on the provision of food information to consumers with regard to the
setting of tolerances for nutrient values declared on a label from December 2012.
https://ec.europa.eu/food/system/files/20 [ 6-10/labelling_nutrition-vitamins_minerals-
guidance_tolerances_1212_en.pdf

Certification: International Food Standard (IFS); ISO 9001; HALAL

Vyroba, balenie, kontrola hmotnosti a oznacenie je v sulade s prislusnymi predpismi SR a EU v platnom zneni.
GMO vyhlésenie (geneticky modifikované organizmy): Podla prislusnych pravnych predpisov EU a
SR v platnom zneni produkt nemusi byt’ oznaceny ako GMO. Vyrobok nie je geneticky modifikovany
organizmus (GMO). Neobsahuje GMO a nepozostdva z GMO. Nie je vyrobeny z GMO a neobsahuje zlozky
vyrobené z GMO.
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15.

Spitna sledovatelnost’ je zabezpecend v sulade s prislusnymi pravnymi predpismi EU a SR v platnom
zneni,

Hygienické pozZiadavky | HACCP: Vyroba produktu je v stlade s hygienickymi poZiadavkami prislusnych
pravnych predpisov EU a SR v platnom zneni. Systém HACCP je zavedeny.

Kontaminanty a rezidud: Vyrobok spifia poziadavky prislusnych pravnych predpisov EU a SR v platnom
zneni, pokial’ ide o rezidud a kontaminanty.

Osetrenie oZiarenim: Produkt a jeho zloZky neboli oSetrené ionizujticim Ziarenim.

Nano: Materidl a jeho zloZky nemusia byt’ oznacené ako ,,nano*.

Obalovy materidl: pouZity obalovy materidl je v silade s poZiadavkami prislusnych pravnych predpisov EU
a SR pre styk s potravinami v platnom zneni. Vyhldsenia o zhode na obalovy materidl od vyrobcu si k
dispozicii. Potvrdzujeme, Ze obalovy materidl je pouZivany v sulade s odporucaniami vyrobcu.

Vyzivové Gdaje: Specifikdcia je v stlade s dokumentom EK: USMERNOVACI DOKUMENT PRE PRISLUSNE
ORGANY O KONTROLE DODRZIAVANIA PRAVNYCH PREDPISOV EU TYKAJUCICH SA: nariadenia
Eurdpskeho parlamentu a Rady (EU) & 1169/2011 z 25. oktébra 2011 o poskytovani informdcii o
potravindch spotrebitefom, so zretefom na stanovenie tolerancii vyZivovych hodnét uvedenych na etikete z
Decembra 201 2. https://lwww.svps.sk/dokumenty/potraviny/UDPP20 [ 2.pdf

Certifikaty: International Food Standard (IFS); ISO 9001; HALAL

ADDITIONAL INFORMATION / DalSie informdcie

To obtain an optimal whipping result the product should be chilled to 6°C — 8°C before using. Whip
at medium speed, extending of the whipping time will give a firmer foam.
Non-mandatory information: “Lactose content <0,01g / 100g.”

Pre dosiahnutie optimdlneho vysledku $fahania odporiicame vyrobok pred pouZitim schladit’ na teplotu 6 °C
az 8 °C. Sfahaijte pri strednej rychlosti otacok, predlZovanim casu sfahania ziskate pevnejSiu penu.
Nepovinnd informdcia: ,,Obsah laktézy <0,01g / 100g*

Valid from / Platna od: 20.04.2022

Elaboration

Vypracovanie

Check (specialist)
Overenie (Specialista)

Approval
Schvdlenie

. Food Law Specialist /
Specialista pre legislativu potravin

Development specialist /
Specialista vyvoja

Head of Q&D section /
Vediici odboru kvality a vyvoja
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