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Key Words

Key Word

Value

Customers / MSU Unilever Belgium

Customers / MSU Unilever Netherlands

Manufacturers
Classification

Algemene informatie

Description

Knorr Witte Wijn Saus 1,05 kg e

Exemption Flags

j Exempt from Artwork

j Exempt from NEP Reporting

Product Name

Country Brand Name
Knorr

Witte Wijn Saus

Product Name

Legal Description

Country

Witte Wijnsaus poeder

Descriptive Name Note

Symbols/Logos

green dot logo

Additional Regional Information

Eigenschap Register Register Type Omschijving
Registry No. FIC
Registry No. DEV Formula EUR19668v102

Ingredient Declaration

Ingrediénten declaratie

Ingrediénten: Maltodextrine, palmvet, magere MELK, TARWEBLOEM, gemodificeerd aardappelzetmeel, zout, MELKSUIKER, gistextract,
aardappelzetmeel, aroma's (bevat MELK), ui, MELKEIWITTEN, witte wijnextract (0,9%), suiker, voedingszuur (wijnsteenzuur (L(+)-), specerijen

(peper, knoflook), laurier. Kan ei, selderij, mosterd en soja bevatten.

Claims and Declarations

Declarations

Eigenschap Waarde | Eenheid Opmerking
Portions/Doses/Uses 87 No.
Volume 7 |
Volume per serving/portion 80 ml
Weight 1050 g e
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Shelf Life
Eigenschap Conditions Waarde | Eenheid Opmerking
Totale houdbaarheid |Ambient 18 maand(en) [Ten minste houdbaar tot einde:

Food Allergen / Food Intolerance

Eigenschap Yes | No | Concentration enhei Comp of RM| Contam. Opmerking
Gluten bevattende granen [] mg/kg L]
Schaaldieren L] mg/kg [ ] [ ]
Weekdieren L] mg/kg [] [ ]
Ei [ ] mg/kg | |
Vis [ ] mg/kg | | L]
Pinda’s [ ] mg/kg [ ] L]
Soja [ ] mg/kg | |
Melk L] mg/kg L]
Noten O mg/kg [ ] L]
Sesamzaad L] mg/kg [ ] [ ]
Sulfiet (=> 10mg/kg) [] mg/kg [] []
Selderij [ mg/kg [ ]
Mosterd L] mg/kg 4
Lupine O mg/kg L] N

Dietary - Guaranteed

Eigenschap
Hal-al

<
[]
)

Opmerking

Kosher

Vegan

Ovo Lacto Vegetarian

Lacto Vegetarian

Gluten Free

LI

NNNNNEE

Foods Free from

Eigenschap
Irradiation

<
[]
)

Opmerking

Meat

Meat ace: to 2001/101/EC.

Alcohol

ANN

ANLINE

by white wine extract

Declarations

On Pack Claims

Eigenschap

Omschijving

Note

Claim 1 Met verfijnde wijnsmaak

Claim 2 Vrij van smaakversterkers

Claim 3 Vrij van kunstmatige kleurstoffen

Claim 4

Claim 5

Claim 6

Claim 7

Claim 8

Claim 9

Claim 10 Voor 7 liter

Claim 11 5 min

Claim 12 kokend aanmaken

Claim 13

Claim 14

Claim 15
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Claims / Disclaimers

Serveersuggestie

Deze KNORR Witte Wijn Saus heeft een verfijnde wijnsmaak en is:
- Vrij van smaakversterkers

- Vrij van kunstmatige kleurstoffen

En geeft dus een authentieke smaak aan uw saus.

Instructions
Instructions for Use

Bereidingswijze:

(1) Breng de benodigde hoeveelheid water en room aan de kook.

(2) Draai het vuur lager en strooi al roerend het poeder in het kokende water.

(3) Even zachtjes 5 minuten laten koken en regelmatig roeren en uw saus is klaar.

Storage Instructions

Droog en bij kamertemperatuur bewaren.

Safety Instructions

Disposal Instructions

Recipe Instructions

Recipe Instruction

DOSERING
Opbrengst 1L 3L 7L

Poeder 150g 450g 1,05kg
Water 08L 24L 56L
Room 02L 06L 14L
Voedingswaarde

Serving Size Information

Eigenschap Attribuut per Serving Eenheid Opmerking
Serving Size Metric’(g) - As prep 115 G
Serving Size Metric (ml) - As prep 100 ml

Serving Information

L] Variable serving size

D Product is consumed as sold

Nutrition Data

Eigenschap Attribuut per 100g as prep | per 100ml as sold | per 100ml as prep |‘enhei( Data Source | Note
Energie K 438 505 kJ |Calculation
Energie kcal 105 121 kcal |Calculation
Eiwitten 1,81 2,08 g |[Calculation
Koolhydraten 8,21 9,45 g |[Calculation
Koolhydraten including fibre 8,31 9,56 g |[Calculation
Koolhydraten waarvan Suikers 2,41 3,78 g |[Calculation
Vet 7,14 8,23 g [Calculation
Vet waarvan Verzadigd 4,27 4,92 g |[Calculation
Vet waarvan Trans 0,21 0,24 g |[Calculation
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Nutrition Data [Continued]

Eigenschap Attribuut per 100g as prep | per 100ml as sold | per 100ml as prep |‘enhei( Data Source | Note
Cholesterol 16,27 18,75 mg (Calculation
Voedingsvezel - 0,1 0,11 g [Calculation
Natrium mg 510 587 mg (Calculation
Salt as NaCl 1,28 1,47 g (Calculaton |v]
Salt [as NaCl] (note)

Sodium x 2,5
Vitality Passport Input

Eigenschap Attribuut Typical/100g as prep Eenheid Opmerking
Added Sugars 9
Nutrition Information
Voedingswaarden per 100g droog product per 100 ml saus
On Pack Nutrition Information [As Sold]

On-Pack Nutrition Information as Sold

Eigenschap Waarde
CON RDL-016703[4]: DES_1961_CreAlc_FS_DAR2.1
CUC 9042237[2]: White Wine Sauce 1961 DuDAR2 BB (SAL)

REF 663467041S[4]: ALL CATEGORIES-ROUND TO NEAREST-FIC
Serving Size

Typical values Attribuut Eenheid per 100g as sold per 100ml as sold per Serving
Energie kJ kJ 1740
Energie kcal kcal 416
Eiwitten g 11
Koolhydraten g 59
Koolhydraten waarvan Suikers g 14
Vet g 14
Vet waarvan Verzadigd g 8,3
Voedingsvezel - g 0,7
Salt as NaCl g 9,7
On Pack Nutrition Information [As Prepared]
On-Pack Nutrition Information as Prepared

Eigenschap Waarde
CON RDL-016703[4]: DES_1961_CreAlc_FS_DAR2.1
CUC 9042237[2]: White Wine Sauce 1961 DuDAR2 BB (SAL)

REF 663467041S[4]: ALL CATEGORIES-ROUND TO NEAREST-FIC
Serving Size 100 ml
On Pack Nutr Data 1

Typical values Attribuut Eenheid per 100g as prep per 100ml as prep per Serving
Energie kJ kJ 438 505 505
Energie kcal kcal 105 121 121
Eiwitten g 1,8 2,1 2,1
Koolhydraten g 8,2 9,5 9,5
Koolhydraten waarvan Suikers g 2,4 3,8 3,8
Vet g 7.1 8,2 8,2
Vet waarvan Verzadigd g 4,3 49 49
Voedingsvezel - g <0,5 <0,5 <0,5
Salt as NaCl g 1,3 1,5 1,5
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On Pack Nutr Data 2

Nutrients Attribuut Guideline Daily Amount % GDA synonym
Energie kJ 8400 6 DVR
Energie kcal 2000 6 DVR
Eiwitten 50 4 DVR
Koolhydraten 260 4 DVR
Koolhydraten waarvan Suikers 90 4 DVR
Vet 70 12 DVR
Vet waarvan Verzadigd 20 25 DVR
Salt as NaCl 6 25 DVR

Associated Specifications

Attached Speciﬁication(s)

Specification Rev Description
RDL-016703 5 DES_1961_CreAlc_FS_DAR2.1
Contact Details

Company Contact Information

www.ufs.com

Unilever Food Solutions
Postbus 1250

3000 BG Rotterdam Tel. 010-4394308

Unilever Food Solutions
Unilever Belgium

Humaniteitslaan 292 Bld de I'Humanité

B-1190 Brussels Tel. 0800/16121

Lokale informatie
MRDR : 25352802

EAN code DU : 8722700535287
EAN code CU : 8722700162988
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adding mustard and soy as cc and nutritional values dry product

Key Words

Key Word Value

Customers / MSU Unilever Belgium

Unilever Netherlands

Customers / MSU

Manufacturers
Classification

Information générale
Description

Knorr Sauce Vin Blanc 1,05 kg e

Exemption Flags

j Exempt from Artwork

j Exempt from NEP Reporting

Product Name

Country Brand Name

Knorr

Knorr Sauce Vin Blanc

Product Name

Legal Description

Country
Sauce Vin Blanc déshydratée

Descriptive Name

Note

Symbols/Logos

green dot logo

Additional Regional Information

Propriété Register Register Type Description
Registry No. FIC
Registry No. DEV Formula EUR19668v102

Ingredient Declaration

Ingredients Declaration

Ingrédients: Maltodextrine, graisse de palme, LAIT écrémé, farine de BLE, amidon modifié de pomme de terre, sel, LACTOSE, extrait de levure,
amidon de pomme de terre, arbmes (dont LAIT), oignon, protéines de LAIT, extrait de vin blanc (0,9%), sucre, acidifiant (acide tartrique

(L(+)-)), épices (poivre, ail), laurier. Peut contenir: oeuf, céleri, moutarde, soja.

Claims and Declarations

Declarations

Propriété Valeur UoM Commentaire
Portions/Doses/Uses 87 No.
Volume 7 |
Volume per serving/portion 80 ml
Poids 1050 g e
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Shelf Life

Propriété

Conditions

Valeur

UOM

Commentaire

Durée de vie totale

Ambient

18

Mois

/A consommer de préférence avant fin:

Propriété

Oui

Food Allergen / Food Intolerance

Concentration (UOM

Comp of RM

Contam.

Commentaire

Froment de blé

mg/kg

hY

Crustacé

mg/kg

Mollusques

mg/kg

Oeuf

mg/kg

Fish / Fish products

mg/kg

Cacahuéte

mg/kg

Graines de soja

mg/kg

Milk / Dairy products

mg/kg

Tout type de noix

mg/kg

Graine de sésame

mg/kg

Sulfite ( => 10 mg/kg)

mg/kg

Céléri

mg/kg

Mustard/Mustard products

mg/kg

Lupin and products

EFRNEEENNEENEEN

NE RN NN NN NN N

mg/kg

ANNENNNEEEEEEN

ENAE NN NN

Régime alimentaire

Propriété
Hal-al

Commentaire

Kasher

Végétalien

Végétarien

Lacto Vegetarian

Gluten Free

[ [ ¢

NNNNNEE

Absence garantie

Propriété
Irradiation

Commentaire

Viande

Meat ace: to 2001/101/EC.

Alcool

RN

ANLINE

by white wine extract

Declarations

On Pack Claims

Propriété

Description

Note

Claim 1

Délicate note de vin

Claim 2

Sans exhausteur de go(it

Claim 3

Sans colorant artificiel

Claim 4

Claim 5

Claim 6

Claim 7

Claim 8

Claim 9

Claim 10

pour 7 litres

Claim 11 5 min

Claim 12

Préparation a chaud

Claim 13

Claim 14

Claim 15
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Réclamations

Suggestion de présentation

Cette Sauce Vin Blanc KNORR est préparée avec une délicate note de vin et est:
- Sans exhausteur de go(it

- Sans colorant artificiel
Et apporte donc un go(it authentique a votre sauce.

Instructions
Instructions for Use

Préparation:

(1) Porter la quantité d’eau et de créme indiquée a ébullition.

(2) Baisser le feu et verser la poudre en remuant dans I'eau bouillante.

(3) Laissez mijoter pendant 5 minutes en remuant réguliérement et votre sauce est préte.

Storage Instructions

A conserver au sec et a température ambiante.

Safety Instructions

Disposal Instructions

Recipe Instructions

Recipe Instruction

DOSAGE

Rendement 1L 3L 7L
Poudre 150 g 450g 1,05kg
Eau 08L 24L 56L
Créme 0,2L 06L 1,4L

Information nutritionnelle

Serving Size Information

Propriété Attribut per Serving UOM Commentaire
Serving Size Metric’(g) - As prep 115 G
Serving Size Metric (ml) - As prep 100 ml

Serving Information

D Variable serving

size

D Product is consumed as sold

Nutrition Data

Propriété Attribut per 100g as prep | per 100ml as sold | per 100ml as prep | UOM | Data Source | Note
Energie K 438 505 kJ |Calculation
Energie kcal 105 121 kcal |Calculation
Protéines 1,81 2,08 g [Calculation
Glucides 8,21 9,45 g |[Calculation
Glucides including fibre 8,31 9,56 g |[Calculation
Glucides dont Sucres 2,41 3,78 g |[Calculation
Lipides 7,14 8,23 g [Calculation
Lipides dont Acides Gras Saturés 4,27 4,92 g |[Calculation
Lipides dont Trans 0,21 0,24 g |[Calculation
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Nutrition Data [Continued]

Propriété Attribut per 100g as prep | per 100ml as sold | per 100ml as prep | UOM | Data Source | Note
Cholestérol 16,27 18,75 mg (Calculation
Fibres Alimentaires 0,1 0,11 g [Calculation
Sodium mg 510 587 mg (Calculation
Sel exprimé en NaCl 1,28 1,47 g (Calculation [v]

Sel [exprimé en NaCl] (note)

Sodium x 2,5

Vitality Passport Input

Propriété

Attribut

Typical/100g as prep

UOM

Commentaire

Added Sugars

0.75

Information nutritionnelle

Valeurs nutritionnelles

pour 100g de produit déshydraté

On Pack Nutrition Information [As Sold]

On-Pack Nutrition Information as Sold

pour 100 ml de sauce

Propriété Valeur

CON RDL-016703[4]: DES_1961_CreAlc_FS_DAR2.1
CUC 9042237[2]: White Wine Sauce 1961 DuDAR2 BB (SAL)
REF 663467041S[4]: ALL CATEGORIES-ROUND TO NEAREST-FIC
Serving Size

Typical values Attribut UoM per 100g as sold per 100ml as sold per Serving
Energie kJ kJ 1740
Energie kcal kcal 416
Protéines g 11
Glucides g 59
Glucides dont Sucres g 14
Lipides g 14
Lipides dont Acides Gras Saturés g 8,3
Fibres Alimentaires g 0,7
Sel exprimé en NaCl g 9,7
On Pack Nutrition Information [As Prepared]
On-Pack Nutrition Information as Prepared

Propriété Valeur

CON RDL-016703[4]: DES_1961_CreAlc_FS_DAR2.1
CUC 9042237[2]: White Wine Sauce 1961 DuDAR2 BB (SAL)
REF 663467041S[4]: ALL CATEGORIES-ROUND TO NEAREST-FIC
Serving Size 100 ml
On Pack Nutr Data 1

Typical values Attribut UOM per 100g as prep per 100ml as prep per Serving
Energie kJ kJ 438 505 505
Energie kcal kcal 105 121 121
Protéines g 1,8 2,1 2,1
Glucides g 8,2 9,5 9,5
Glucides dont Sucres g 2,4 3,8 3,8
Lipides g 71 8,2 8,2
Lipides dont Acides Gras Saturés g 4,3 49 49
Fibres Alimentaires g <0,5 <0,5 <0,5
Sel exprimé en NaCl g 1,3 1,5 1,5
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On Pack Nutr Data 2

Nutrients Attribut Guideline Daily Amount % GDA synonym
Energie kJ 8400 6 GDA
Energie kcal 2000 6 GDA
Protéines 50 4 GDA
Glucides 260 4 GDA
Glucides dont Sucres 90 4 GDA
Lipides 70 12 GDA
Lipides dont Acides Gras Saturés 20 25 GDA
Sel exprimé en NaCl 6 25 GDA
Spécifications Associées

Attached Speciﬁication(s)

Specification Rev Description
RDL-016703 5 DES_1961_CreAlc_FS_DAR2.1
Contact Details

Company Contact Information

www.ufs.com

Unilever Food Solutions
Unilever Belgium

Humaniteitslaan 292 Bld de I'Humanité
B-1190 Brussels Tel. 0800/16121

Information locale
MRDR : 25352802

EAN code DU : 8722700535287
EAN code CU : 8722700162988




