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1/ Product characteristics

Product Name: Set of 2 boxes 1888 - Caramel shortbread biscuits / Chocolate shortbread biscuits
Origin: France.

2/ Ingredients and allergens

Caramel shortbread biscuits

Ingredients: Wheat flour (France), butter (EU) (23%), sugar, salted butter caramel (2.9%) 
(glucose syrup, sugar, butter (11%), water, cream, Guérande salt (1.4%)), eggs (2.9%), natural 
flavouring, salt, caramel (0.01%) (glucose syrup, water, sugar).

Chocolate shortbread biscuits

Ingredients: Wheat flour (France), butter (EU) (20%), sugar, dark chocolate chips – cocoa: 
minimum 50% (11%) (cocoa paste, sugar, cocoa butter, emulsifier: soya lecithin), eggs 
(2.8%), salt, natural vanilla flavouring.

Contains: gluten, milk et eggs.
May contain traces of soya and nuts.

1- Nutritional characteristics   

Caramel shortbread biscuits

For 100 grams
Energy value (kJ) 2092
Caloric value (kcal) 499
Moisture (g) 1,9
Proteins (g) 6,5
Carbohydrates (including sugars) (g) 69 (23)
Fat (including saturated fatty acids) (g) 22 (14)
Trans fatty acids (g) 0,69
Total dietary fibre (g) 1,6
Salt (g) 0,54
Sodium (mg) 214
Cholesterol (mg) 87

Réf. Mère 
Poulard

Product Code Packaging
Net 

Weight 
(g)

Total 
biscuits

Weight of 
one biscuit 

(g)
Unit Gencode 

Cardboard 
Gencode

40955 40955 Metal Tin 1888 1000 128 7,8 3472860409557 33472860409558
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Chocolate shortbread biscuits

For 100 grams
Energy value (kJ) 2040
Caloric value (kcal) 486
Moisture (g) 1,2
Proteines (g) 7,1
Carbohydrates (including sugars) (g) 68 (26)
Fat (including saturated fatty acids) (g) 20 (13)
Trans fatty acids (g) 0,5
Total dietary fibre (g) 2,8
Salt (g) 0,19
Sodium (mg) 77
Cholesterol (mg) 67

1-      Microbiological characteristics  

Caramel shortbread biscuits

Water activity (Aw) : 0,23

Aerobic microorganisms at 30°C
NF EN ISO 4833

< 10 000 UFC/g

Presumed coliforms at 30°C
NF V08-050

< 100 UFC/g

Thermotolerant coliforms at 44°C
NF V 08-060

< 1 UFC/g

Sulphite-reducing anaerobes at 46°C
NF V 08-057-1

< 10 UFC/g

Coagulase-positive staphylococci 37°C
NF V08-061

< 100 UFC/g

Salmonella
MSRV 12/05-464 Validée NF ISO 16140

Not present in 25 g

Chocolate shortbread biscuits

Water activity (Aw) : 0,29

Aerobic microorganisms 30°C
NF EN ISO 4833

< 10 000 UFC/g

Presumed coliforms at 30°C
NF V08-050

< 100 UFC/g

Thermotolerant coliforms at 44°C
NF V 08-060

< 1 UFC/g

Sulphite-reducing anaerobes at 46°C
NF V 08-057-1

< 10 UFC/g

Coagulase-positive staphylococci 37°C
NF V08-061

< 100 UFC/g

Salmonella
MSRV 12/05-464 Validée NF ISO 16140

Not present in 25 g
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According to the criteria defined by the French Federation of Trade and Distribution (FCD) and European Regulation 
2073/2005.

1-        Organoleptic characteristics  

Caramel shortbread biscuits

- Texture: Crispy.
- Appearance: Fluted biscuit, golden brown with the inscription ‘1888’ on top.
- Smell: Caramel.
- Taste: Salted butter caramel

Chocolate shortbread biscuits

- Texture: Crispy.
- Appearance: Fluted biscuit, golden brown with chocolate chips and the inscription ‘1888’ on 

top.
- Smell: Butter.

- Taste: Butter and chocolate.

5 / Information on ionisation and GMOs

The product is guaranteed non-ionised and is not subject to GMO labelling.

6 / Storage and preservation conditions

- Minimum shelf life: 12 months in unopened original packaging. Extended to 14 months from 1 July 

2025.

- Guaranteed shelf life upon delivery: as per the negotiated contract.

- Storage temperature: At room temperature.

- Storage conditions: Store away from moisture and heat.

- Storage conditions: After opening the freshness sachet, store the biscuits in an airtight container 

and consume them quickly.

7/ Packing code and nomenclature number

- Packer code: EMB 35257 A
- Nomenclature number: 19059045

8/ Sorting instructions
 Our  packaging  may  be  subject  to  sorting  instructions,  which  can  be  found  on  the  website. 
www.consignesdetri.fr.

The information contained in this document is based on data available to us and is believed to be correct. However, no 
warranty is given or implied as to the accuracy of this data or the results obtained by using it. Users are advised to make their 
own checks to determine the suitability of the information for their particular applications.
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1- Packaging  

Product Ref. 40955

Gross Weight (g) 1001
Net Weight (g) 1000

Primary Packaging Freshness Film

Secondary packaging Metail TIN

Packaging Vision

Dimension (mm)
Lxlxh 245x32x70

Number of UVCs 6
Gross Weight (g) 6,378

Packaging Material Cardboard

Dimension (mm) Lxlxh 465x310x247

Number of layers 6
Number of boxes / Layers 5
Number of boxes / Pallets 30

Gross weight including 
pallet (kg) 293

Dimension (cm) Lxlxh 120x80x155
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