Product Technical Sheet

Almondy

PRODUCT NAME & UNIT WEIGHT Milka chocolate and almond cake 980g
DESCRIPTION OF THE PRODUCT Milka Chocolate and Almond Cake combines almond bases
with layers of rich chocolate cream, all smothered with Milka
Alpine Milk chocolate, topped with large chunks of Milka.
SUPPLIER NAME Almondy AB
FACTORY ADDRESS: Flygfaltsgatan 10, SE-423 21 Torslanda, Sweden
TELEPHONE: +46-31-7282000
EMAIL: info@almondy.com
INGREDIENT ALLERGY GMO COUNTRY | ADDITIVES | E PURPOSE
OF NAME NUMBER OF USE
ORIGIN*
- YES/NO NAME YES/NO -
Egg white Yes Egg No EU
Milka milk chocolate (sugar,
cocoa butter, skimmed milk
powder, cocoa mass, sweet Milk Sova
whey powder (from milk), Yes Soya No | ya E322 Emulsifier
) e ecithin
milk fat, emulsifier (soya Hazelnuts
lecithin), hazelnut paste
flavouring)
EU
Sugar No - No EU
Cream Yes Milk No EU
Egg yolk Yes Egg No EU
Vegetable fat (palm, shea) No - No EU
Vegetable oil (rapeseed) No - No EU
Almonds Yes Almonds No Non-EU
Sunflower kernels No - No EU
Buttermilk powder Yes Milk No EU
Sweet apricot kernels No - No TR
Fat reduced cocoa powder No - No EU
Salt No - No EU
Contains: Milk, egg, almonds, soya, hazelnuts.
May contain traces of peanuts.
Milka chocolate and almond cake. Quick frozen. Gluten-free.
Ingredients: Egg white, chocolate* (26%) (sugar, cocoa butter, skimmed milk powder, cocoa mass, sweet whey powder
(from milk), milk fat, emulsifier (soya lecithin), hazelnut paste, flavouring), sugar, cream, egg yolk, vegetable fat (palm,
shea), vegetable oil (rapeseed), almonds (5%), sunflower kernels, buttermilk powder, sweet apricot kernels, fat-reduced
cocoa powder, salt. *Milka milk chocolate
* supplier origin
GENERAL INGREDIENT INFORMATION | Milk ingredients animal origin Bovine
Egg ingredients animal origin Poultry
All milk and egg products are pasteurized.
Palm oil latin name Elaeis guineensis
Shea fat latin name Butyrospermum parkii
Rapeseed oil latin name Brassica napus L.
Almond latin name Prunus amygdalus var. dulcis
Sweet apricot kernel latin name Prunus armeniaca
Sunflower kernel latin name Helianthus annuus
Hazelnut latin name Corylus avellana
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PACKAGING Material Cakes | Net Packaging | Gross Dimensions LxWxH
INFORMATION per weight weight (g) | weight (g) | (cm)
unit (9)
Tray PE-coated - -
paper
carton
Inner pack PE-coated 1 980 123 1103 28.7x28.7x4.0
paper
carton
Outer case | Corrugated 6 5880 1091 6971 59.0x30.0x13.4
board
NUTRITIONAL Nutrient Unit Per 100g Per serving (81,7g)
VALUES Energy kJ 1897 1549
kcal 453 370
Fat g 29 24
Of which saturated g 9.9 8.1
Trans g 0.2 0.2
Carbohydrates g 37 30
Of which sugars g 30 25
Protein g 10 8.3
Salt g 0.30 0.25
Sodium g 0.12 0.10
SHELF LIFE OF THE PRODUCT Shelf life (days) at +6°C 7
Shelf life (months) at -18°C 24
Date example DD.MM.YYYY
DEFROSTING TIMES Piece 20 min
Whole cake 40 min
LABELLING Lot number, example: L9025
L =lot; 9 =Y; 025 = DDD > L9025 = 25 of January, 2019
CHEMICAL PROPERTIES pH value 7.1
Moisture content 20%
SENSORIC AND ORGANOLEPTIC Appearance Round cake topped with crushed Milka
PROPERTIES chocolate and covered with
Milka chocolate
Taste Milka milk chocolate and almond.
Aroma Milk chocolate.
Consistency Creamy with chocolate pieces.
Size H=13mm | 6~270mm
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MICROBIOLOGICAL VALUES M (cfu/g)
Total Viable Count 100 000
Enterobacteriaceae 1000
Escherichia coli 100
Staphylococcus aureus 100
Bacillus cereus 500
Listeria monocytogenes Neg./25¢g
Salmonella Neg./25¢g
Moulds 500
METAL DETECTOR SPECIFICATIONS Sensitivity 330
Phase 90
Hertz -
Fe (mm) 2
Non Fe (mm) 2
Stainless steel (mm) 3
ALMONDY CERTIFICATIONS BRC X
IFS X
Gluten-free X
e label (according to legislation) X
PRODUCT CERTIFICATIONS RSPO X
SUITABILITIES Kosher Dairy X
Halal X
Lacto-ovo-vegetarian X
Vegan
STATEMENTS GMO free X
IRRADIATION This product has not been treated by irradiation.

This product is produced according to, and compliant with, several legislations such as EC 1169/2011, EC 41/2009. EC
852/2004, EC 178/2002, EC 1829/2003 and EC 1830/2003.
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