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P42052096601 Big Bears 10g AFEC

Velci medvédi 10g AFEC

Product description Assorted fruit flavour gums
Cukrovinky, Zelé s ovocnou prichuti

Flavours artificial

Colours natural with E number

Actual weight of one piece may vary from nominal weight by 10 %

SENSORY DESCRIPTION
Appearance & texture  Soft, elastic big bear on the top slightly waxed. Small air bubbles and up to 10%
by volume of partially deformed or damaged are allowed.

Odour & taste Coloured sweets, pleasant fruity odour, typical sour fruity taste: transparent
(flavour pineapple)/purple (flavour blackcurrant), yellow (flavour lemon)/red
(flavour strawberry), green (flavour pear)/orange (flavour orange). Without odd
smell and flavour. Sweets are mixed in various proportion.

PICTURE

INGREDIENT LIST

Glucose syrup, sugar, gelatine, water, grape juice from concentrate (5%), acidity regulator (citric acid),
colours (curcumin, copper complexes of chlorophyll and chlorophyllins, paprika extract), plant
concentrates (black carrot, elderberry), flavourings, glazing agent (carnauba wax).

SLOZENI

Glukdzovy sirup, cukr, Zelatina, voda, hroznova $tava z koncentratu (5%), regulator kyselosti (kyselina
citronova), barviva (kurkumin, médnaté komplexy chlorofyll a chlorofylin(, paprikovy extrakt), rostlinné
koncentraty (bezinka, ¢erné mrkev), aromata, lestici latka (karnaubsky vosk).
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NUTRITION FACTS rec 052
ing per | perserving RI (%)
100 g size (g)
Serving size (g) 20
Energy (kJ) 1398 280 3%
Energy (kcal) 329 66 3%
Fat 0,2 0,0 0%
of which saturates 0,2 0,0 0%
Carbohydrates 73,9 14,8 6%
of which sugars 46,0 9,2 10%
Fibre 0,0 0,0 --
Protein 6,30 1,3 3%
Salt 0,05 0,01 0%

MICROBIOLOGICAL REQUIREMENTS

Value

(CFU/g)
Total plate count max. 5 - 10°
Yeasts and moulds max. 5 - 10°
Coliforms max. 5 - 10°
Salmonella negative in 25g

ALLERGEN STATEMENT

The product does not contain any allergens as a direct addition or line cross-contamination.

TYPICAL SHELF LIFE

18 months

STORAGE AND TRANSPORT CONDITIONS

Store in a cold dry place, away from direct sunlight.
optimal temp. 5-25 °C

Storage temperature
Relative humidity

Change reason
specification revision

max. 75%

| Issued by:

Milena Jurniklova

Quality Department
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