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UL-WEB-UFS Report

720000253313/005CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Jul 1, 2026Planned effective date :

5/27/26Date 12:28:38 PMTime

 Basic Data

General Information

Valid From Jul 1, 2026

Valid To Dec 31, 9999

Created On Mar 18, 2026

Created By LOOMANS_P

Changed On May 27, 2026

Changed By SAP_WFRT

Brand Name KNORR

HOS 710069741930

Change Number 300008292001

GTIN 8720182629197

CU Product Information Record Description

    Language     Description

Czech Knorr Professional Creamy Cooking Plant based 1L_UFS

Danish Knorr Professional Creamy Cooking Plant based 1L_UFS

Dutch Knorr Professional Creamy Cooking Plant based 1L_UFS

English 3PM KN PROF LQ COKCREM 1L BRI NEE SEE CU

French_BE Knorr Professional Creamy Cooking Plant based 1L_UFS

French_CH Knorr Professional Creamy Cooking Plant based 1L_UFS

German_AT Knorr Professional Creamy Cooking Plant based 1L_UFS

German_DACH Knorr Professional Creamy Cooking Plant based 1L_UFS

Greek Knorr Professional Creamy Cooking Plant based 1L_UFS

Polish Knorr Professional Creamy Cooking Plant based 1L_UFS

Portuguese Knorr Professional Creamy Cooking Plant based 1L_UFS

Slovak Knorr Professional Creamy Cooking Plant based 1L_UFS

Swedish Knorr Professional Creamy Cooking Plant based 1L_UFS

Target Location 

Validity Area Language

Belgium Dutch
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UL-WEB-UFS Report

720000253313/005CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Jul 1, 2026Planned effective date :

5/27/26Date 12:28:38 PMTime

CUC Product Information Record Data

CUC Product Information Record Header data

200000292406/000/001 CUC Product Information Record :

PUBLIC Rating : 

EU Validity Area :

Mar 18, 2026 Valid From :

Dec 31, 9999 Valid To :

Released Status :

Product Name

    Language     Product Name

English Plant based vegan CCA FS 02

English_EU CoM: CPEU

Ingredient and Allergens/Diet Declarations

FOODS:BE/DutchTarget Location/Language :

Vloeibaar product op basis van erwteneiwit en plantaardige olie.Legal Denominator :

Ingredient List:

Ingrediënten: water, raapzaadolie 9%, volledig geharde kokosolie 5%, erwteneiwit 2%, gemodificeerd zetmeel, suiker, emulgatoren (E435, E322), 
zuurteregelaar (E331), verdikkingsmiddel (xanthaangom), natuurlijke aroma's, zout, kleurstof (carotenen). 
 

Additional Declarations

FOODS:BE/DutchTarget Location/Language :

Measures :
    Measure Type     Value     UOM     UOM Description

Nettovolume 1 L e l e

Statements:

    Purpose     Description

SYMBOLS/LOGOS EVU logo, suitable for vegans

SYMBOLS/LOGOS EVU Approved - ID 0596

USE INSTRUCTIONS Schudden voor gebruik

OTHER <1>15% vet

OTHER <2>bain-marie- & zuurstabiel
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UL-WEB-UFS Report

720000253313/005CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Jul 1, 2026Planned effective date :

5/27/26Date 12:28:38 PMTime

    Purpose     Description

OTHER <3>glutenvrij, lactosevrij

OTHER 1 L

OTHER *Serveersuggestie

NUTRITION Voedingswaarden per 100 ml

SHELF LIFE Ten minste houdbaar tot: zie bovenkant verpakking

STORAGE Koel, droog en donker bewaren. Na openen nog 3 dagen houdbaar in de koelkast.
  

Nutrient Declarations

FOODS:BE/DutchTarget Location/Language:

On Pack Nutrition Information [As Sold]

Voedingswaarden per 100 ml

Energie 639 kJ

Energie Kcal 153 kcal

Vetten 15 g

waarvan verzadigde 
vetzuren 5,6 g

Koolhydraten 2,8 g

waarvan suikers 1,3 g

Vezels < 0,5 g

Eiwitten 1,6 g

Zout 0,35 g

200000292406/000/001                                                          End of CUC Product Information Record
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720000253313/005CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Jul 1, 2026Planned effective date :

5/27/26Date 12:28:38 PMTime

 Basic Data

General Information

Valid From Jul 1, 2026

Valid To Dec 31, 9999

Created On Mar 18, 2026

Created By LOOMANS_P

Changed On May 27, 2026

Changed By SAP_WFRT

Brand Name KNORR

HOS 710069741930

Change Number 300008292001

GTIN 8720182629197

CU Product Information Record Description

    Language     Description

Czech Knorr Professional Creamy Cooking Plant based 1L_UFS

Danish Knorr Professional Creamy Cooking Plant based 1L_UFS

Dutch Knorr Professional Creamy Cooking Plant based 1L_UFS

English 3PM KN PROF LQ COKCREM 1L BRI NEE SEE CU

French_BE Knorr Professional Creamy Cooking Plant based 1L_UFS

French_CH Knorr Professional Creamy Cooking Plant based 1L_UFS

German_AT Knorr Professional Creamy Cooking Plant based 1L_UFS

German_DACH Knorr Professional Creamy Cooking Plant based 1L_UFS

Greek Knorr Professional Creamy Cooking Plant based 1L_UFS

Polish Knorr Professional Creamy Cooking Plant based 1L_UFS

Portuguese Knorr Professional Creamy Cooking Plant based 1L_UFS

Slovak Knorr Professional Creamy Cooking Plant based 1L_UFS

Swedish Knorr Professional Creamy Cooking Plant based 1L_UFS

Target Location 

Validity Area Language

Belgium French



Page 2 of 3

UL-WEB-UFS Report

720000253313/005CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Jul 1, 2026Planned effective date :

5/27/26Date 12:28:38 PMTime

CUC Product Information Record Data

CUC Product Information Record Header data

200000292406/000/001 CUC Product Information Record :

PUBLIC Rating : 

EU Validity Area :

Mar 18, 2026 Valid From :

Dec 31, 9999 Valid To :

Released Status :

Product Name

    Language     Product Name

English Plant based vegan CCA FS 02

English_EU CoM: CPEU

Ingredient and Allergens/Diet Declarations

FOODS:BE/FrenchTarget Location/Language :

Produit liquide à base de protéines de pois et d'huile végétale.Legal Denominator :

Ingredient List:

Ingrédients : eau, huile de colza 9%, huile de coco totalement hydrogénée 5%, protéine de pois 2%, amidon modifié, sucre, émulsifiants (E435, 
E322), correcteur d'acidité (E331), épaississant (gomme xanthane), arômes naturels, sel, colorant (caroténoïdes).

Additional Declarations

FOODS:BE/FrenchTarget Location/Language :

Measures :
    Measure Type     Value     UOM     UOM Description

Volume net 1 L e Litres e

Statements:

    Purpose     Description

SYMBOLS/LOGOS EVU logo, suitable for vegans

SYMBOLS/LOGOS EVU Approved - ID 0596

USE INSTRUCTIONS Agiter avant utilisation

OTHER <1>15% matières grasses

OTHER <2>stable au bain-marie et à l'acidité

OTHER <3>sans gluten, sans lactose
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UL-WEB-UFS Report

720000253313/005CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Jul 1, 2026Planned effective date :

5/27/26Date 12:28:38 PMTime

    Purpose     Description

OTHER 1 L

OTHER *Suggestion de présentation

NUTRITION Valeurs nutritionnelles pour 100 ml

SHELF LIFE À consommer de préférence avant le : voir le dessus de l'emballage.

STORAGE À conserver au frais dans un endroit sec et sombre. Après ouverture, à conserver au réfrigérateur 3 jours 
maximum.

  

Nutrient Declarations

FOODS:BE/FrenchTarget Location/Language:

On Pack Nutrition Information [As Sold]
Valeurs 

nutritionnelles pour 100 ml

Énergie 639 kJ

Énergie 153 kcal

Matières grasses 15 g

- dont acides gras 
saturés 5,6 g

Glucides 2,8 g

- dont sucres 1,3 g

Fibres < 0,5 g

Protéines 1,6 g

Sel 0,35 g

200000292406/000/001                                                          End of CUC Product Information Record
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UL-WEB-UFS Report

720000253313/005CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Jul 1, 2026Planned effective date :

5/27/26Date 12:28:38 PMTime

 Basic Data

General Information

Valid From Jul 1, 2026

Valid To Dec 31, 9999

Created On Mar 18, 2026

Created By LOOMANS_P

Changed On May 27, 2026

Changed By SAP_WFRT

Brand Name KNORR

HOS 710069741930

Change Number 300008292001

GTIN 8720182629197

CU Product Information Record Description

    Language     Description

Czech Knorr Professional Creamy Cooking Plant based 1L_UFS

Danish Knorr Professional Creamy Cooking Plant based 1L_UFS

Dutch Knorr Professional Creamy Cooking Plant based 1L_UFS

English 3PM KN PROF LQ COKCREM 1L BRI NEE SEE CU

French_BE Knorr Professional Creamy Cooking Plant based 1L_UFS

French_CH Knorr Professional Creamy Cooking Plant based 1L_UFS

German_AT Knorr Professional Creamy Cooking Plant based 1L_UFS

German_DACH Knorr Professional Creamy Cooking Plant based 1L_UFS

Greek Knorr Professional Creamy Cooking Plant based 1L_UFS

Polish Knorr Professional Creamy Cooking Plant based 1L_UFS

Portuguese Knorr Professional Creamy Cooking Plant based 1L_UFS

Slovak Knorr Professional Creamy Cooking Plant based 1L_UFS

Swedish Knorr Professional Creamy Cooking Plant based 1L_UFS

Target Location 

Validity Area Language

Belgium German_DACH
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UL-WEB-UFS Report

720000253313/005CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Jul 1, 2026Planned effective date :

5/27/26Date 12:28:38 PMTime

CUC Product Information Record Data

CUC Product Information Record Header data

200000292406/000/001 CUC Product Information Record :

PUBLIC Rating : 

EU Validity Area :

Mar 18, 2026 Valid From :

Dec 31, 9999 Valid To :

Released Status :

Product Name

    Language     Product Name

English Plant based vegan CCA FS 02

English_EU CoM: CPEU

Ingredient and Allergens/Diet Declarations

FOODS:BE/German_DACHTarget Location/Language :

Kochcreme auf Erbsenprotein- und Pflanzenölbasis.Legal Denominator :

Ingredient List:

Zutaten: Trinkwasser, Rapsöl 9%, Kokosfett ganz gehärtet 5%, Erbsenprotein 2%, modifizierte Stärke, Zucker, Emulgatoren (E435, E322), 
Säureregulator (E331), Verdickungsmittel (Xanthan), natürliche Aromen, Speisesalz, Farbstoff (Carotin).

Additional Declarations

FOODS:BE/German_DACHTarget Location/Language :

Measures :
    Measure Type     Value     UOM     UOM Description

Nettovolumen 1 L e Liter e

Statements:

    Purpose     Description

SYMBOLS/LOGOS EVU Logo, vegan

OTHER EVU Approved - ID 0596

SYMBOLS/LOGOS ¹15% Fett

OTHER ²Bain-Marie- und säurestabil

OTHER ³Glutenfrei, Laktosefrei (Laktosegehalt unter 0,01g/100 ml)

OTHER *Serviervorschlag
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UL-WEB-UFS Report

720000253313/005CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Jul 1, 2026Planned effective date :

5/27/26Date 12:28:38 PMTime

    Purpose     Description

USE INSTRUCTIONS Vor Gebrauch schütteln

SHELF LIFE Mindestens haltbar bis: siehe Oberseite der Verpackung.

STORAGE Trocken und vor Wärme geschützt lagern. Kann nach dem Öffnen bis zu 3 Tage im Kühlschrank aufbewahrt 
werden.

OTHER 1 L

NON ARTWORK CLAIMS Ovo-Lacto-Vegetarisch

NON ARTWORK CLAIMS Vegan

NON ARTWORK CLAIMS Europäische Vegetarier Union zertifiziert, vegan

NON ARTWORK CLAIMS Keine glutenhaltigen Zutaten

NON ARTWORK CLAIMS Keine laktosehaltigen Zutaten

NON ARTWORK CLAIMS Glutenfrei

NON ARTWORK CLAIMS Laktosefrei

NON ARTWORK CLAIMS Ohne deklarationspflichtige Allergene

NON ARTWORK CLAIMS Ohne Palmöl

NON ARTWORK CLAIMS enthält Farbstoff

NON ARTWORK CLAIMS Ohne Konservierungsstoffe

NON ARTWORK CLAIMS Ohne geschmacksverstärkende Zusatzstoffe

NON ARTWORK CLAIMS Alkoholfrei
  

Nutrient Declarations

FOODS:BE/German_DACHTarget Location/Language:

On Pack Nutrition Information [As Sold]

Nährwertinformation pro 100 ml

Energie 639 kJ

Energie 153 kcal

Fett 15 g

davon gesättigte 
Fettsäuren 5,6 g

Kohlenhydrate 2,8 g

davon Zucker 1,3 g

Ballaststoffe < 0,5 g

Eiweiß 1,6 g

Salz 0,35 g

200000292406/000/001                                                          End of CUC Product Information Record
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