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Reason For Issue
Key Words
Key Word Value
Customers / MSU Unilever Austria
Customers / MSU Unilever Germany
Customers / MSU Unilever Switzerland
Formula Number CUC 8949146
Formula Number Food Solutions
Manufacturers
Classification
General Information
Description
Jellified, concentrated beef bouillon, ambient salt stabilised
Exemption Flags
j Exempt from Artwork
] Exempt from NEP Reporting
Product Name
Country Brand Name Product Name
Knorr GOVEDI TEMELJAC
Legal Description
Country Descriptive Name Note
GOVEDI TEMELJAC
Additional Regional Information
Property Register Register Type Description
Registry No. FIC
Registry No. DEV Formula EUR10356v105

Ingredient Declaration

Ingredients Declaration

Pastozni proizvod. Sastojci: ugusceni govedi temeljac 76% (govedi ekstrakt, voda), kuhinjska sol, kvascev ekstrakt, goveda mast 1%, tvari za

Zeliranje
(karuba guma, ksantan guma), piment, antioksidans (ekstrakti ruzmarina).

Claims and Declarations

Declarations

Property Value UOM Comment

Portions/Doses/Uses 108 No. .
Volume 27 | za 20 | temeljca
Volume per serving/portion 250 ml obrok
Weight 800 g €
Shelf Life

Property Conditions Value UOM Comment
Shelf Life Total Ambient 12 month(s)  [Najbolje upotrijebiti do kraja: datum je
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Shelf Life [Continued]

Property Conditions Value Comment
Shelf Life Total After Opening 1 month(s) znacen na donjem dijelu pakovanja.
Product Origin

Property Of Manufacture Of Packing Comment
Country Switzerland

Risk of Cross Contamination during Processing

Information captured in the following property groups relates to the total allergen status of a product i.e. allergens inherent in the underlying

ingredient

composition of the product in addition to those due to cross contamination during processing of the product and which impact on final product

labelling

Food Allergen / Food Intolerance

Property Yes | No | Concentration |[UOM|Comp of RM| Contam. Comment
Cereals cont. Gluten + prods | | mg/kg [] || fross contamination <20ppm
Crustaceans and products L] mg/kg L] | |
Molluscs and products L] mg/kg L] | |
Egg/Egg products L] mg/kg L] | |
Fish / Fish products [] mg/kg ] L]
Peanuts/Peanut products [] mg/kg ] L]
Soybeans/Soybean prods. L] mg/kg L] | |
Milk / Dairy products ] mg/kg L] | |
Nuts/Nuts products [] mg/kg ] L]
Sesame Seeds and prods. [] mg/kg ] L]
Sulphite (=> 10mg/kg) L ma/kd [ ] []
Celery L] mg/kg || L
Mustard/Mustard products [] mg/kg ] L]
Lupin and products ] mg/kg L] L]
Dietary - Guaranteed
Property Yes | No Comment
Hal-al D
Kosher D
Vegan D
Ovo Lacto Vegetarian D
Lacto Vegetarian D
Gluten Free D
Foods Free from
Property Yes | No Comment
Irradiation D
Meat [ ] [Meat acc. to 2001/101/EC
Alcohol D
Declarations
On Pack Claims
Property Description Note
Claim 1
Claim 2
Claim 3
Claim 4

Claim 1 (note)
0Dz
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Claim 2 (note)
ODA

Additional Claims
Property

Description
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Claim 1

Claim 2

Claim 3

Claim 4

Claim 5

Claim 6

NN

Claim 1 (note)
ODA

Claim 2 (note)
OKGzZ

Claim 3 (note)
KLZ

Claim 4 (note)
OOMR

Claim 5 (note)
OLVK

Claim 6 (note)
OFAR

Claims / Disclaimers

Instructions

Instructions for Use

Priprema: 40 g proizvoda umijeSajte u 1 | vrele vode i kuhajte 1 minutu.

Storage Instructions

Cuvati na suhom i hladnom prostoru. Nakon otvaranja ¢uvati u hladnjaku u upotrijebiti u roku 3 mjeseca.

Safety Instructions

Disposal Instructions

Nutrition
Serving Size Information

Property

Attribute

per Serving UOM

Comment

Serving Size

Metric (g) - As prep 257 G

Serving Size

Metric (ml) - As prep 250 ml

Serving Information

L] Variable serving size
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Serving Information [Continued]

D Product is consumed as sold

Nutrition Data

Property Attribute per 100g as prep | per 100ml as sold | per 100ml as prep | UOM | Data Source| Note
Energetska vrijednost KkJ 9 9 kJ |Calculation v
Energetska vrijednost kcal 2 2 kcal |Calculation  |v/]
BjelanCevine - 0,4 0,4 g [Calculation Z|
Ugljikohidrati - 0,13 0,13 g [Calculation Z|
Ugljikohidrati including fibre 0,13 0,13 g [Calculation
Ugljikohidrati od toga Seceri 0,07 0,07 g |Calculation |v]
Masti - 0,02 0,02 g [Calculation Z|
Masti od toga zasicene masne kiseli 0,01 0,01 g |calculation [v]
Masti od toga trans masne kiseline 0,0003 0,0003 g |calculation [v]
Kolesterol - 0,06 0,06 mg |Calculation
Vlakna Dietary 0,03 0,03 g [Calculation Z|
Natrij mg 226 323 mg |Calculation  |v]
Sol as NaCl 0,58 0,58 g [Calculation Z|
Energetska vrijednost [kJ] (note)
Energetska vrijednost [kcal] (note)
Bjelancevine (note)
Ugljikohidrati (note)
Ugljikohidrati od toga [Seceri] (note)
Masti (note)
Masti od toga [zasi¢ene masne kiseline] (note)
Masti od toga [trans masne kiseline] (note)
Vlakna [Dietary] (note)
Natrij [mg] (note)
Sol [as NaCl] (note)
Nax 2,5
Vitality Passport Input

Property Attribute Typical/100g as prep UOM Comment
Added Sugars - 0,05 g
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Nutrition Information
Hranjiva vrijednost na 100 ml pripremljenog proizvoda
Energija
Masti
od kojih zasi¢ene masne kiseline
Ugljikohidrati
od kojih Seceri
Vlakna
Bjelancevine
Sol
On Pack Nutrition Information [As Sold]
On-Pack Nutrition Information as Sold
Property Value
CON RDL-020840[1]: Beef Jelly RAB DACH
CUC 8949146[6]: Beef Jelly RAB
REF 663467041S[4]: ALL CATEGORIES-ROUND TO NEAREST-FIC
Serving Size
Typical values Attribute UoM per 100g as sold per 100ml as sold per Serving
Energetska vrijednost kJ kJ 312
Energetska vrijednost kcal kcal 74
Bjelancevine - g 12
Ugljikohidrati - g 4,3
Ugljikohidrati od toga Seceri g 2,4
Masti - g 0,7
Masti od toga zasicene masne kiseli g 0,4
Sol as NaCl g 19,4
Reference Intake
* % od preporucenog unosa za prosje¢nu odraslu osobu (8 400 kJ/ 2 000 kcal)
On Pack Nutrition Information [As Prepared]
On-Pack Nutrition Information as Prepared
Property Value
CON RDL-020840[1]: Beef Jelly RAB DACH
CUC 8949146[6]: Beef Jelly RAB
REF 663467041S[4]: ALL CATEGORIES-ROUND TO NEAREST-FIC
Serving Size 250 ml
On Pack Nutr Data 1
Typical values Attribute UOM per 100g as prep per 100ml as prep per Serving
Energetska vrijednost K kJ 9 9 23
Energetska vrijednost kcal kcal 2 2 5
Bjelancevine - g <0,5 <0,5 1
Ugljikohidrati - g <0,5 <0,5 <0,5
Ugljikohidrati od toga Seceri g <0,5 <0,5 <0,5
Masti - g <0,5 <0,5 <0,5
Masti od toga zasicene masne kiseli g <0,1 <0,1 <0,1
Sol as NaCl g 0,58 0,58 1,5
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On Pack Nutr Data 2

Nutrients Attribute Guideline Daily Amount % GDA synonym
Energetska vrijednost K 8400 <1 GDA
Energetska vrijednost kcal 2000 <1 GDA
Bjelancevine - 50 2 GDA
Ugljikohidrati - 260 <1 GDA
Ugljikohidrati od toga Seceri 90 <1 GDA
Masti - 70 <1 GDA
Masti od toga zasiCene masne kiseli20 <1 GDA
Sol as NaCl 6 25 GDA
Reference Intake
* % od preporucenog unosa za prosje¢nu odraslu osobu (8 400 kJ/ 2 000 kcal)
Associated Specifications

Attached Speciﬁication(s)

Specification Rev Description
RDL-020840 1 Beef Jelly RAB DACH
Contact Details

Company Contact Information

Distributer: Atlantic Trade d.o0.0., LonCareva 9, 10090 Zagreb. Info tel.: 01/6311400

Local Information




