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UL-WEB-UFS Report

720000294766/000CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Aug 28, 2025Planned effective date :

8/21/25Date 2:12:53 PMTime

 Basic Data

General Information

Valid From Aug 28, 2025

Valid To Dec 31, 9999

Created On Jun 17, 2025

Created By ZHENG_H500

Changed On Aug 20, 2025

Changed By SAP_WFRT

Brand Name KNORR

HOS 710065080531

Change Number 300007914814

CU Product Information Record Description

    Language     Description

Dutch Knorr Professional Kippenbouillon pasta 1 kg UFS

Dutch_BE Knorr Professional Kippenbouillon pasta 1 kg UFS

English CU KN CHICKEN BOUIL PASTE 1KG EC

French_BE Knorr Professional Bouillon de poule en pâte 1 kg UFS

German Knorr Professional Hühnerbouillon-Paste 1 kg - UFS

Target Location 

Validity Area Language

Belgium Dutch
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UL-WEB-UFS Report

720000294766/000CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Aug 28, 2025Planned effective date :

8/21/25Date 2:12:53 PMTime

CUC Product Information Record Data

CUC Product Information Record Header data

200000278291/000/001 CUC Product Information Record :

PUBLIC Rating : 

EU Validity Area :

Jan 16, 2025 Valid From :

Dec 31, 9999 Valid To :

Released Status :

Product Name

    Language     Product Name

English BPa Chicken GF LF 3481 FS 02

English_EU CoM: Portugal

Ingredient and Allergens/Diet Declarations

FOODS:BE/DutchTarget Location/Language :

Kippenbouillon pastaLegal Denominator :

Ingredient List:

Ingrediënten: zout, zetmeel, palmvet, aroma's, maltodextrine, kippenvet 8% (kippenvet, antioxidant (extracten van rozemarijn)), suiker, gistextract, 
kipextract 1,2%, kippenpoeder 0,7% (kip, antioxidant (extracten van rozemarijn)), wortel, salie, specerijen (kurkuma, peper).

Additional Declarations

FOODS:BE/DutchTarget Location/Language :

Measures :
    Measure Type     Value     UOM     UOM Description

Nettogewicht 1 kg kg e

Statements:

    Purpose     Description

PREP. INSTRUCTIONS BEREIDINGSWIJZE 
1. Breng het water aan de kook. 
2. Voeg al roerend de pasta toe. 
3. Laat 2 minuten doorkoken.

SYMBOLS/LOGOS Zonder conserveermiddelen
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UL-WEB-UFS Report

720000294766/000CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Aug 28, 2025Planned effective date :

8/21/25Date 2:12:53 PMTime

    Purpose     Description

USE INSTRUCTIONS DOSERING 
Pasta   25 g   500 g   1 kg 
Water   1 L   20 L   40 L

SYMBOLS/LOGOS Please recycle

SYMBOLS/LOGOS 40 L

SYMBOLS/LOGOS 1 kg

SHELF LIFE Ten minste houdbaar tot einde:

STORAGE Na gebruik de doos goed sluiten. Droog en bij kamertemperatuur bewaren.

SYMBOLS/LOGOS Zonder smaakversterkers

SYMBOLS/LOGOS Zonder kunstmatige kleurstoffen

OTHER Geopend op:

NON ARTWORK CLAIMS Glutenvrij, lactosevrij.
  

Nutrient Declarations

FOODS:BE/DutchTarget Location/Language:

On Pack Nutrition Information [As Sold]

Voedingswaarden Per 100 g 
pasta

Energie 1703 kJ

Energie Kcal 407 kcal

Vetten 25 g

waarvan verzadigde 
vetzuren 14 g

Koolhydraten 40 g

waarvan suikers 6,0 g

Vezels < 0,5 g

Eiwitten 6,0 g

Zout 24,0 g

On Pack Nutrition Information [As Prepared]

Voedingswaarden Per 100 ml 
bouillon

Energie 43 kJ

Energie Kcal 10 kcal

Vetten 0,6 g

waarvan verzadigde 
vetzuren 0,3 g

Koolhydraten 1,0 g

waarvan suikers < 0,5 g

Vezels < 0,5 g

Eiwitten < 0,5 g

Zout 0,61 g
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UL-WEB-UFS Report

720000294766/000CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Aug 28, 2025Planned effective date :

8/21/25Date 2:12:53 PMTime

200000278291/000/001                                                          End of CUC Product Information Record
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UL-WEB-UFS Report

720000294766/000CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Aug 28, 2025Planned effective date :

8/21/25Date 2:12:53 PMTime

Combination pack data

Product Name

    Language      Product Name

English BPa Chicken GF LF 3481 FS 02
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UL-WEB-UFS Report

720000294766/000CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Aug 28, 2025Planned effective date :

8/21/25Date 2:12:53 PMTime

 Basic Data

General Information

Valid From Aug 28, 2025

Valid To Dec 31, 9999

Created On Jun 17, 2025

Created By ZHENG_H500

Changed On Aug 20, 2025

Changed By SAP_WFRT

Brand Name KNORR

HOS 710065080531

Change Number 300007914814

CU Product Information Record Description

    Language     Description

Dutch Knorr Professional Kippenbouillon pasta 1 kg UFS

Dutch_BE Knorr Professional Kippenbouillon pasta 1 kg UFS

English CU KN CHICKEN BOUIL PASTE 1KG EC

French_BE Knorr Professional Bouillon de poule en pâte 1 kg UFS

German Knorr Professional Hühnerbouillon-Paste 1 kg - UFS

Target Location 

Validity Area Language

Belgium French
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UL-WEB-UFS Report

720000294766/000CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Aug 28, 2025Planned effective date :

8/21/25Date 2:12:53 PMTime

CUC Product Information Record Data

CUC Product Information Record Header data

200000278291/000/001 CUC Product Information Record :

PUBLIC Rating : 

EU Validity Area :

Jan 16, 2025 Valid From :

Dec 31, 9999 Valid To :

Released Status :

Product Name

    Language     Product Name

English BPa Chicken GF LF 3481 FS 02

English_EU CoM: Portugal

Ingredient and Allergens/Diet Declarations

FOODS:BE/FrenchTarget Location/Language :

Bouillon de poule en pâteLegal Denominator :

Ingredient List:

Ingrédients : sel, amidon, graisse de palme, arômes, maltodextrine, graisse de poule 8% (graisse de poule, antioxydant (extraits de romarin)), sucre, 
extrait de levure, extrait de viande de poule 1,2%, viande de poule 0,7% (viande de poule, antioxydant (extraits de romarin)), carotte, sauge, épices 
(curcuma, poivre). 

Additional Declarations

FOODS:BE/FrenchTarget Location/Language :

Measures :
    Measure Type     Value     UOM     UOM Description

Poids net 1 kg kilogrammes e

Statements:

    Purpose     Description

PREP. INSTRUCTIONS PRÉPARATION 
1. Porter l'eau à ébullition. 
2. Verser la pâte en remuant. 
3. Laisser mijoter pendant 2 minutes. 
 

SYMBOLS/LOGOS SANS CONSERVATEUR
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UL-WEB-UFS Report

720000294766/000CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Aug 28, 2025Planned effective date :

8/21/25Date 2:12:53 PMTime

    Purpose     Description

USE INSTRUCTIONS DOSAGE  
Pâte              25 g  500 g  1 kg  
Eau               1 L     20 L    40 L

SYMBOLS/LOGOS Please recycle

SYMBOLS/LOGOS 40 L 

SYMBOLS/LOGOS 1 kg

SHELF LIFE À consommer de préférence avant fin : 

SHELF LIFE Ouvert le : 

STORAGE Bien refermer la boîte après utilisation. À conserver au sec et à température ambiante.

SYMBOLS/LOGOS SANS EXHAUSTEUR DE GOÛT

NON ARTWORK CLAIMS Sans gluten 
Sans lactose

SYMBOLS/LOGOS SANS COLORANT ARTIFICIEL
  

Nutrient Declarations

FOODS:BE/FrenchTarget Location/Language:

On Pack Nutrition Information [As Sold]
Valeurs 

nutritionnelles
Pour 100 g de 

pâte

Énergie 1703 kJ

Énergie 407 kcal

Matières grasses 25 g

- dont acides gras 
saturés 14 g

Glucides 40 g

- dont sucres 6,0 g

Fibres < 0,5 g

Protéines 6,0 g

Sel 24,0 g

On Pack Nutrition Information [As Prepared]
Valeurs 

nutritionnelles
Pour 100 ml 
de bouillon

Énergie 43 kJ

Énergie 10 kcal

Matières grasses 0,6 g

- dont acides gras 
saturés 0,3 g

Glucides 1,0 g

- dont sucres < 0,5 g

Fibres < 0,5 g

Protéines < 0,5 g

Sel 0,61 g
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UL-WEB-UFS Report

720000294766/000CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Aug 28, 2025Planned effective date :

8/21/25Date 2:12:53 PMTime

200000278291/000/001                                                          End of CUC Product Information Record
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UL-WEB-UFS Report

720000294766/000CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Aug 28, 2025Planned effective date :

8/21/25Date 2:12:53 PMTime

Combination pack data

Product Name

    Language      Product Name

English BPa Chicken GF LF 3481 FS 02
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UL-WEB-UFS Report

720000294766/000CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Aug 28, 2025Planned effective date :

8/21/25Date 2:12:53 PMTime

 Basic Data

General Information

Valid From Aug 28, 2025

Valid To Dec 31, 9999

Created On Jun 17, 2025

Created By ZHENG_H500

Changed On Aug 20, 2025

Changed By SAP_WFRT

Brand Name KNORR

HOS 710065080531

Change Number 300007914814

CU Product Information Record Description

    Language     Description

Dutch Knorr Professional Kippenbouillon pasta 1 kg UFS

Dutch_BE Knorr Professional Kippenbouillon pasta 1 kg UFS

English CU KN CHICKEN BOUIL PASTE 1KG EC

French_BE Knorr Professional Bouillon de poule en pâte 1 kg UFS

German Knorr Professional Hühnerbouillon-Paste 1 kg - UFS

Target Location 

Validity Area Language

Belgium German_DACH
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UL-WEB-UFS Report

720000294766/000CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Aug 28, 2025Planned effective date :

8/21/25Date 2:12:53 PMTime

CUC Product Information Record Data

CUC Product Information Record Header data

200000278291/000/001 CUC Product Information Record :

PUBLIC Rating : 

EU Validity Area :

Jan 16, 2025 Valid From :

Dec 31, 9999 Valid To :

Released Status :

Product Name

    Language     Product Name

English BPa Chicken GF LF 3481 FS 02

English_EU CoM: Portugal

Ingredient and Allergens/Diet Declarations

FOODS:BE/German_DACHTarget Location/Language :

Hühnerbouillon-PasteLegal Denominator :

Ingredient List:

Zutaten: Salz, Stärke, Palmfett, Aromen, Maltodextrin, Hühnerfett 8 % (Hühnerfett, Antioxidationsmittel (Rosmarinextrakte)), Zucker, Hefeextrakt, 
Hühnerfleischextrakt 1,2 %, Hühnerfleisch 0,7 % (Hühnerfleisch, Antioxidationsmittel (Rosmarinextrakte)), Karotte, Salbei, Gewürze (Kurkuma, 
Pfeffer). 

Additional Declarations

FOODS:BE/German_DACHTarget Location/Language :

Measures :
    Measure Type     Value     UOM     UOM Description

Nettogewicht 1 kg Kilogramm e

Statements:

    Purpose     Description

PREP. INSTRUCTIONS ZUBEREITUNG 
1. Das Wasser zum Kochen bringen. 
2. Die Paste unter ständigem Rühren. 
3. Und 2 Min. kochen lassen. 
 

SYMBOLS/LOGOS OHNE KONSERVIERUNGSSTOFFE
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UL-WEB-UFS Report

720000294766/000CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Aug 28, 2025Planned effective date :

8/21/25Date 2:12:53 PMTime

    Purpose     Description

USE INSTRUCTIONS DOSIERUNG 
Paste              25 g 500 g 1 kg 
Wasser               1 L     20 L    40 L

SYMBOLS/LOGOS Please recycle

SYMBOLS/LOGOS 40 L

SYMBOLS/LOGOS 1 kg

SHELF LIFE Mindestens haltbar bis Ende:

SHELF LIFE Geöffnet am: 

STORAGE Packung nach Gebrauch gut schließen. Trocken und vor Wärme geschützt lagern.

SYMBOLS/LOGOS OHNE GESCHMACKSVERSTÄRKER

NON ARTWORK CLAIMS Glutenfrei 
Laktosefrei

SYMBOLS/LOGOS OHNE KÜNSTLICHE FARBSTOFFE
  

Nutrient Declarations

FOODS:BE/German_DACHTarget Location/Language:

On Pack Nutrition Information [As Sold]

Nährwertinformation Pro 100 g 
Paste

Energie 1703 kJ

Energie 407 kcal

Fett 25 g

davon gesättigte 
Fettsäuren 14 g

Kohlenhydrate 40 g

davon Zucker 6,0 g

Ballaststoffe < 0,5 g

Eiweiß 6,0 g

Salz 24,0 g

On Pack Nutrition Information [As Prepared]

Nährwertinformation Pro 100 ml 
Bouillon

Energie 43 kJ

Energie 10 kcal

Fett 0,6 g

davon gesättigte 
Fettsäuren 0,3 g

Kohlenhydrate 1,0 g

davon Zucker < 0,5 g

Ballaststoffe < 0,5 g

Eiweiß < 0,5 g

Salz 0,61 g



Page 4 of 5

UL-WEB-UFS Report

720000294766/000CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Aug 28, 2025Planned effective date :

8/21/25Date 2:12:53 PMTime

200000278291/000/001                                                          End of CUC Product Information Record
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UL-WEB-UFS Report

720000294766/000CU Product Information Record :

R&D CATEGORY SAVOURYAuthorization Group :

Released PLStatus :

Aug 28, 2025Planned effective date :

8/21/25Date 2:12:53 PMTime

Combination pack data

Product Name

    Language      Product Name

English BPa Chicken GF LF 3481 FS 02
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