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PRODUCT: (hocolate Créme Filled Cookles
PRODUCT #: 6100111 (1-017102)

DATE REVISED: November {0, 2000 DATE REPLACED: Qciober 31, 2000
APPEARANCE & FLAVOUR; Crushed pieces of a sandwich made with two dark

chocolate biscuits filled with a white vanilla créme center. No unusual flavour or aroma
present. No foreign matter shall be present.

% FAT?: 15+3
oMﬂ]‘a‘TURF* 6%+2%
= All valnes arc hased on USDA Handbook #8 and supplier mfom;al:mn

SHIPPING & STORAGF:

PACKAQGING: 61-00111K11] lbokp
SPPMNG TEMPERATURE: Frozen, below -12°C.
STORAGE TEMPERATURE: Frozen, bejow -12°C.
SHELF LIFE: Frozen, 1 year.

USAGE 1L.EVEL; 6-8%
L_(;REQIEN'H Sugar, Enriched Flour (that Flour, Niacin, Reduced kron, Thiaming

Moroitrate, Riboflavin, Folic Acid), Palm and Pslm Kermel Oils, Cocoa Processed with
Alkali. Chocolare Liquor, Salt, Sedium Bicarbonate [E500], Soya Lecithin (E322],
Nataral Flavour.

ALLERGENS: Wheat, Palm, Cocoa/Chocolate, Sugar.

MICROBIOLOGICAL SEECIFICATION:

TEST SPECIEICATION FROCEDURE

Standard Plate Count <5.000/g Petrifilm. AQAC Method, 990.12
Coliform <0/ Petrililm. AOAC Method, 991.14
Yeast & Monld <100/g . Pelrifilm. AOAC Method, 997.02
Salmonella " Negative * BAM, Saluonelia

E. coli Negative BAM, E. gQli



