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Monounsaturated fatty acids

Polyunsaturated fatty acids

6,5

1,9

46 +/- 1 mm

85 +/- 1,5 mm

10,5 +/- 0,5 g

5,5 +/- 0,5 mm

Property

Kind of pallet 80*120

Allergenic information

Boxes/Pallet 64

Boxes/Layer 8

Medium net weight box About 4,2 kg

Secondary packaging Cardboard box

Biological Characteristics

Parameter

Total count (ufc/g)

Coliform (ufc/g)

Mold (ufc/g)

Layers/Pallet 8

E. Coli (ufc/g)

Width

Lenght

Weight

Humidity 2

Dimensions

Yeast (ufc/g)

Packaging material

Primary packaging Blue PE bag for alimentary use

Thickness

Proteins 6,8

Carbohydrates 73

Sugars 23

Fiber 2,4

Saturated fatty acids 7

468 kcal

1968 kJ
Lipids 16

Typical of cocoa biscuit

Consistency Crunchy

Chemical and Physical Characteristics

Medium nutritional information per 100g of product (theoretical)

Energy value

Colour Light brown (small color variations are due to the variability of cocoa raw material)

Odour Typical of cocoa biscuit

Aspect Light brown colored biscuit

Ingredients: Wheat flour, sugar, palm oil RSPO SG, glucose syrup, low fat cocoa powder (1%), barley malt 

extract, caramel (E150a), raising agent: sodium hydrogen carbonate (E500ii), flavours

Process Dough preparation, oven baking, metal detector checking, manual collection, packaging and storage.

Sensory characteristics

Taste
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Description Cocoa biscuit
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Quality Assurance

Dott.ssa Cannale Sara Gemma

Mycotoxins

It is in accordance with the European law (Reg. EU 2023/915) and following modifications, updatings and integrations.

Heavy metals

It is in accordance with the European law (Reg. EU 2023/915) and following modifications, updatings and integrations.

OGM free in accordance with European law (Reg. CE 1829/2003, 1830/2003) and following modifications, updatings and integrations.

Additives

It is in accordance with European law (Reg. 1333/2008) and following modifications, updatings and integrations.

Pesticides

It is in accordance with the European law (Reg. 396/2005) and following modifications, updatings and integrations.

Best before 18 months, in its original box sealed

Storage At a temperature max of 25°C, in its original box well closed, away from any heat and light sources, in a 

dry place. In the absence of the aforementioned conditions the product loses its characteristic crunchy 

consistency. 

OGM

Molluscs and products thereof
No

Storage and shelflife

Transport At a temperature max of 25°C

Sulphurous anhydride with concentration over 10mg/kg of SO2 in the 

finished product

No
Lupin and products thereof

No

Mustard and products thereof
Yes

Sesame and products thereof
No

Nuts and products thereof (Ex. nut, brazil nut, cashew ecc.)
Yes Almond and hazelnut

Celery and products thereof
No

Soy and products thereof
Yes

Milk and products thereof or products that contains lactose
Yes

Fish and products thereof
No

Peanut and products thereof
No

Eggs and products thereof
Yes

Allergens Cross contamination Note

Cereal and products thereof which contain gluten
Yes

Shellfish and products thereof
No


