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1- Product characteristics
Product name: Caramel Butter Biscuits.

Origin: France.

40533 40533 Stan‘lizgdgpa"k 125 16 7.8 3472860405337 | 63472860405339

40805 40805 Mythl‘i‘;ﬁ Metal | 54 32 7.8 3472860408055 | 13472860408052

40832 40832 Mythique Half 250 64 7.8 3472860408321 | 13472860408328
metal tin

40556 40556 thaif’aifndard 125 16 7.8 3472860405566 | 23472860405560

40557 40557 Vintage metal tin | 500 64 7.8 3472860405573 | 13472860405570

40558 40558 Vintage Half 250 32 7.8 3472860405580 | 13472860405587
metal tin

2- Ingredients and allergens

Ingredients: Wheat flour (France), butter (EU) (23%), sugar, salted butter caramel (2.9%)
(glucose syrup, sugar, butter (11%), water, cream, Guérande sea salt (1,4%)), eggs (2.9%),
natural flavouring, salt, caramel (0.01%) (glucose syrup, water, sugar).

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

3- Nutritional properties

\ For 100 grams

Energy value (kJ) 2092
Caloric value (kcal) 499
Moisture (g) 1.9
Proteins (g) 6.5
Carbohydrates (of which sugar) (g) 69 (23)
Fat (of which saturated fat) (g) 22 (14)
Trans fat (g) 0.69
Total dietary fibre (g) 1.6
Salt (g) 0.54
Sodium (mg) 214
Cholesterol (mg) 87
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4- Microbiological properties

Water activity (aw): 0.23

Colony count at 30°C

<10 000 UFC/g

NF V08-061

NFENISO4833
g;e\f&r_g?gfve coliforms at 30°C | < 100 UFC/g
If\l’ée\fgg}zgve thermotolerant coliforms at 44°C <1 UFClg

I%;l{}/f)?;—t&—;—elrdumng anaerobes at 46°C <10 UFC/g
Coagulase-positive staphylococci at 37°C <100 UFC/g

Salmonella
MSRV 12/05-464 Validated as NF ISO 16140

Not present in 25 g

According to the criteria defined by the Federation of Commerce and Distribution (FCD) and the European regulation

5- Organoleptic profile:

- Texture: Crunchy.

2073/2005.

- Appearance: Fluted, golden-coloured biscuit with "1888" stamped on top.

- Smell: Caramel.
- Taste: Salted butter caramel.

6- Ionisation and GMO information

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

7- Storage and conservation conditions

- Shelf life: 14 months in the original, unopened packaging.

- Guaranteed life on delivery: according to the negotiated contract.
- Storage temperature: Room temperature.

- Storage conditions: Store away from moisture and heat.

- Conservation conditions: After opening the freshness bag, keep the biscuits in an airtight container
and eat as soon as possible.

8- Packer code and Nomenclature No.

- Packer code: EMB 35257 A
- Nomenclature No. 19059045

9- Recycling instructions

Our packaging may be subject to recycling instructions, which can be consulted on the website

www.consignesdetri.fr.
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The information contained in this document is based on the data available to us and is believed to be correct. However, no
guarantee can be given or implied concerning the accuracy of this data or the results obtained by using it. Users are
encouraged to carry out their own checks to determine the suitability of the information for their particular applications.
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Packaging

Product
reference

40805

40832 40556

Sales unit

40557

Gross weight (g)

149

745

425

149

745

425

Net weight (g)

125

500

250

125

500

250

Primary Packaging

Freshness bag

Freshness bag

Freshness bag

Freshness bag

Freshness bag

Freshness bag

f,emnd?ry Cardboard pack Metal tin Metal tin Cardboard Metal tin Metal tin
ackaging pack
Packaging visual % @
Dimeisxv’;sh(mm) 245x32x70 150x150x115 150x150x65 245x32x70 150x150x115 150x150x65
Packing
Number of units 14 12 24 14 12 24
Gross weight (kg) 2.216 8.94 10.2 2.216 8.94 10.2
Packaging material Cardboard box | Cardboard box | Cardboard box | Cardboard box | Cardboard box | Cardboard box
Dimensions (mm) Lxwxh 249x230x144 465x310x255 465x310x295 249x230x144 465x310x255 465x310x295
Packing Specifications
Number of layers 13 6 6 13 6 6
Number of boxes/Layers 15 5 5 15 5 5
Number of boxes/Pallet 195 30 30 195 30 30
Gross weight including
pallet (kg) 453 293 331 453 293 331
Dimensions (cm) Lxwxh 120x80x210 120x80x155 120x80x179 120x80x210 120x80x155 120x80x179
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Apple-Caramel Cookies

1- Product characteristics
Product Name: Apple-Caramel Cookies
Origin: France.

2- Ingredients and allergens

Weight
Réf. Mére Product Packasin Total of one Unit Gencode Cardboard
Poulard Code ging biscuit biscuit Gencode
(2)

40515 40515 Opaquelgggket bag | 555 1 222 3472860301318 | 03472860405153
40516 40516 1888 standard pack | 200 9 20 3472860405160 | 13472860405167
40810 40810 Mythic Metal Tin | 400 20 20 3472860408109 | 13472860408106
40837 40837 Mythic Half 200 10 20 3472860408376 | 13472860408373

metal tin
40574 40574 tha%:azfndard 200 10 20 3472860405740 | 13472860405747
40575 40575 Vintage Metal Tin | 400 20 20 3472860405757 | 13472860405754
40576 40576 Vintage Half 200 10 20 3472860405764 | 13472860405761

metal tin
40908 40908 Freshness sachet 40 2 20 - 13472860409080

Ingredients: Wheat flour (France), butter (EU) (19%), brown sugar, apple chips (8%) (fruit (
concentrate apple puree, concentrate apple juice), fructose syrup, sugar, rice flour, cocoa butter, gelling

agent: pectin, natural flavourings, acidifier: citric acid, citrus fibre), salted butter caramel chips (5%)
(sugar, glucose syrup, fresh cream from Normandy, semi-salted butter (4.1%), skimmed milk powder,
Guérande sea salt (1.6%), colouring: plain caramel), eggs (5%), baking powder (potassium tartrate,
sodium carbonate, wheat flour), natural apple flavouring (0.4%), salt, emulsifier: sunflower lecithin.

Contains: gluten, milk and eggs.

May contain traces of soya and nuts.

3/ Nutritional characteristics

\ For 100 grams

Energy value (kJ) 1998
Valeur calorique (kcal) 476
Humidity (g) 5,3
Proteins (g) 5,8
Carbohydrates (including sugars) (g) 67 (30)
Fat (including saturated fatty acids) (g) 20 (15)
Trans fatty acids (g) 0,5
Total dietary fibre (g) <10
Salt (g) 0,8
Sodium (mg) 327
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4/ Microbiological characteristics

Water activity (Aw) :

?Fe]ggbléco rggc}roorgamsms at 30°C <10 000 UFC/g
I}\ge\f&rgseg cohformf at 30°C <100 UFC/g
gl\e/r(r)g(éggleranjc coliforms at 44°C <1UFC/g
I%g{}/:)?;_t&-ﬁducmg anaerobes at 46°C <10 UFC/g
Sg)\e}gg)a;?e—posnwe staphylococci at 37°C <100 UFC/g
Edzg?g/%lsljm Validée NF ISO 16140 Notpresent in 25 ¢

According to the criteria defined by the Federation of Commerce and Distribution (FCD) and the European regulation

2073/2005.

5/ Organoleptic characteristics

1- Texture: Crispy.

2- Appearance: Light, round biscuit, brown in colour with apple and caramel pieces.
3- Smell: Apple and caramel.

4- Taste: Apple and salted butter caramel.

6/ Information on ionisation and GMOs

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

7/ Storage and preservation conditions

- Minimum shelf life: 12 months in unopened original packaging.

- 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.

8/ Packager code and Nomenclature No.

- Packer code: EMB 35257 A

- Nomenclature number: 19059045
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9/ Sorting instructions
@ Our packaging may be subject to sorting instructions, which can be found on the www.consignesdetri.fr.
s

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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10 /Packaging
Product Ref.

40515

40810

Sales unit

Gross Weight (g) 229 23,2 645 375 229 645 375 41
Net Weight (g) 200 22,2 400 200 200 400 200 40
Fresh fil
Primary Packaging Freshness Sachet Freshness film | Freshness film | Freshness film | Freshness film Freshness film feshness tm
film opaque
. Cardboard . . Cardboard . ) Cardboard
Secondary packaging | .4 pack Cardboard Metal Tin Metal Tin standard pack Metal Tin Metal Tin
— wE o
Packaging vision J _&él ' ”
Dime‘isifx';l(mm) 110x55x211 / 150x150x115 150x150x65 110x55x211 150x150x115 150x150x65 150x150x65
Packaging
Number of UVCs 12 100 12 24 12 12 24 144
Gross Weight (kg) 2,748 2,320 7,74 9 2,748 7,74 9 6,215
Packaging Material Cardboard Cardboard Cardboard Cardboard Cardboard Cardboard Cardboard Cardboard
D'me‘]is’:;’x“h(mm) 360x217x225 259x249x217 449x305x255 449x305x295 360x217x225 449x305x255 449x305x295 385x280x260
Palletising
Number of layers 7 5 6 6 7 6 6 11
Number of boxes / 5
Layers 10 12 10
Number of boxes / 55
Palets 70 60 30 30 70 30 30
Gross weight 342
including pallet (kg) 210 157 258 295 210 258 295
Dimension (¢cm) Lxlxh 120x80x180 120x80x180 120x80x155 120x80x179 120x80x180 120x80x155 120x80x179 120x80x155

BISCUITERIE LA MERE POULARD — ZA du Coglais — Saint-Eustache — Saint-Etienne-en-Coglés — 35460 MAEN ROCH

TéL (00 33) 02 99 18 51 20 — Fax : (00 33) 02 99 18 42 12 — e.mail : biscuiterie@merepoulard.fr




CLIENT SHEET Page 5 of 5

Creation Date : 03/10/2017
Apple-Caramel Cookies Date of update: 10/09/2025

Version: 8

BISCUITERIE LA MERE POULARD — ZA du Coglais — Saint-Eustache — Saint-Etienne-en-Coglés — 35460 MAEN ROCH
TélL (00 33) 02 99 18 51 20 — Fax : (00 33) 02 99 18 42 12 — e.mail : biscuiterie@merepoulard.fr




