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Reason For Issue
Project Red Bull 2

Key Words

Key Word

Value

Customers / MSU

Unilever Austria

Customers / MSU

Unilever Germany

Customers / MSU

Unilever SCE

Customers / MSU

Unilever Switzerland

Formula Number

ICUC 67319734

Formula Number

Food Solutions

Manufacturers

Classification

General Information

Description

Créme Brulee / Créme Caramele dry mix 1,25 Kg:

Exemption Flags

j Exempt from Artwork

j Exempt from NEP Reporting

Product Name

Country

Brand Name

Product Name

Legal Description

Country

tCarte d'or

[Créme Brulee/ Créme Caramel

Descriptive Name

Note

Baza do przygotowania deseru Créme Brulee/Créeme Caramel

Symbols/Logos

UFS Logo

Additional Regional Info rmation

Property Register Register Type Description
Registry No. FIC
Registry No. DEV Formula DPE-67319734v200
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Ingredient Declaration
Ingredients Declaration

Sktadniki: cukier, skrobia (kukurydziana, z grochu, ziemniaczana), skrobia modyfikowana kukurydziana, JAJA kurze w proszku (1,5%),
substancja zelujaca (karagen), kurkuma, ekstrakt z papryki, aromaty. Moze zawierac gluten, mleko.

Claims and Declarations

Declarations

Property Value UOM Comment

Content 1 No. Pouch
Portions/Doses/Uses 114 No.
Weight 1,25 kg e
Weight per serving/portion 100 g
Shelf Life

Property Conditions Value UoM Comment
Shelf Life Total Ambient 15 month(s)
Shelf Life Total month(s)
Best Before day(s)

Product Origin

\ Property \ Of Manufacture \ Of Packing \ Comment

Fountry ‘France ‘ PNyprodukowano we Frangji.

Food Allergen / Food Intolerance

Property Yes | No | Concentration [UOM|Comp of RM| Contam. Comment

Cereals cont. Gluten +prods | ma/kg
Crustaceans and products v mg/kg

Molluscs and products mg/kg

Fgg/Egg products v/ mg/kg

Fish / Fish products 4 mg/kg

Peanuts/Peanut products mg/kg

Soybeans/Soybean prods. mg/kg

Milk / Dairy products % mg/kg
Nuts/Nuts products v mg/kg

Sesame Seeds and prods. mg/kg

Sulphite (=> 10mg/kg) mg/kg
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Celery mg/kg
Mustard/Mustard products mg/kg
Lupin and products mg/kg
Dietary - Guaranteed
Property Yes | No Comment
Hal-al
Kosher
Vegan
Ovo Lacto Vegetarian v
Lacto Vegetarian v/
Gluten Free
Foods Free from
Property Yes | No Comment
Irradiation
Meat
Alcohol
Declarations
On Pack Claim
Property Description Note
Claim 1 Francuska specjalnos¢
Claim 2
Claim 3
Additional Claims
Property Description Note
Claim 1 Free from preservatives
Claim 2 Free from artificial colours
Claim 3 No added MSG

Claims / Disclaimers

Propozycja podania - patrz zdjecia
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Instructions
Instructions for Use

Sposob przygotowania:
CREME BRULEE
1. Zagotuj mleko i Smietanke stosujac odpowiednie proporcje.

2. Nastepnie dodaj deser Creme Brulee/Créme
Caramel(proszek) i mieszaj do uzyskania gtadkiej, kremowej
konsystencji.

3. Krem rozlej do foremek z karmelem i odstaw do
wystygniecia.

4. Przed podaniem posyp wierzch brgzowym cukrem i
skarmelizuj uzywajac palnika.

CREME CARAMEL
1. Zagotuj mleko.

2. Nastepnie dodaj deser Créme Brulee/Créme Caramel
(proszek) i mieszaj do uzyskania gtadkiej kremowej
konsystencji.

3. Krem rozlej do foremek i odstaw do wystygniecia.

4. Przed podaniem polej sosem karmelowym i podawaj na
zimno.

Storage Instructions
Przechowywac¢ w suchym miejscu i chronic¢ od zradet ciepta.

Przygotowany deser przechowywac¢ w lodowce i spozy¢ wiciggu
24 godzin.

Safety Instructions

Disposal Instructions

Recipe Instructions
Recipe Instruction

DOZOWANIE:

Produkt Mleko Smietanka Tlos¢ porcji*
125¢g 0,5L 0,5L 11

625g 25L 25L 56

1,25 kg 5L 5L 114

*1 porcja = 100 g




General Report

Spec. / Rev. 663418031S / 7
Description CDO Créme Br{ilée/ Créeme Caramel 1,25 kg

Company Internal

Page 5 of 7

29-Jun-2021

Created By Created On 08-Aug-2017
Status CURRENT Frame Id / Rev. G-FOODS-CON-GLOBAL / 21 Last Modified By
Planned Eff. Specification Type CON Last Modified On 29-Jun-2021
Language Polish Current On 29-Jun-2021
Nutrition

Serving Size Information

Property

Attribute

per Serving

UOM

Comment

Serving Size

Metric (g) - As prep

100

Serving Information

D Variable serving size

D Product is consumed as sold

Nutrition Data

Property Attribute per 100g as prep | per 100ml as sold | per 100mlas prep | UOM |Data Source | Note
Energy kJ 824 kJ Calculation
Energy kcal 196 kcal (Calculation
Protein . 2,73 g [Calculation
Carbohydrate - 14,03 g [Calculation
Carbohydrate including fibre 14,14 g [Calculation
Carbohydrate of which Sugars 12,44 g [Calculation
Fat . 14,47 g [Calculation
Fat of which SAFA 8,76 g [Calculation
Fat of which Trans 0,51 g [Calculation
Cholesterol - 46,57 mg (Calculation
Fibre Dietary 0,08 g [Calculation
Sodium mg 40 mg (Calculation
Salt as NaCl 0,1 g [Calculation ZI
Salt [as NaCl] (note)
Na x 2,5
Vitality Passport Input

Property Attribute Typical/100g as prep UOM Comment
Added Sugars - 8.8 g

Nutrition Information

Wartos$¢ odzywcza
Energia
Thuszcz

w tym kwasy ttuszczowe nasycone

Weglowodany
w tym cukry
Btonnik

Biatko

Sol

1 Produkt przygotowany z uzyciem $mietanki kreméwki 30% tt. i mleka 3,5 % tt.

100 g przygotowanego produktu?
824 kJ / 196 kcal

149

8,84

14g

12g

<05¢

2,79

0,1g
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On Pack Nutrition Information [As Sold]

On-Pack Nutrition Infor mation as Sold

Property Value
CON RDL-023173[1]: SW_2998_PudCarMi_FS.1 - Creme Brulee
cuc 67319734[1]: SF CREME BRULEE FS 51 (CUC)
REF 663467041S[5]: ALL CATEGORIES-ROUND TO NEAREST-FIC
Serving Size

Typical values Attribute UOM per 100g as sold per 100ml as sold per Serving

Energy kJ kJ 1674
Energy kcal kcal 399
Protein - g 0,8
Carbohydrate - g 95
Carbohydrate of which Sugars g 80
Fat - g 0,7
Fat of which SAFA g 0,2
Fibre Dietary g 0,7
Sodium - g 0,04
Salt as NaCl g 0,1
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On Pack Nutrition fiformation [As Prepared]

On-Pack Nutrition Information as Prepared

Property Value
ICON 663418031S[7]: CDO Créme Brilée/Flan Caramel 1,25 kg
ICUC 67319734[1]: SF CREME BRULEE 100000 FS 51 (CUC)
REF 663467041S[5]: ALL CATEGORIES-ROUND TO NEAREST-FIC
Serving Size 100 G
On Pack Nutr Data 1

Typical values Attribute UoM per 100g as prep per 100ml as prep per Serving

Energy KJ kJ 824 824
Energy kcal kcal 196 196
Protein - g 2,7 2,7
ICarbohydrate - g 14 14
ICarbohydrate of which Sugars g 12 12
Fat - g 14 14
Fat of which SAFA g 8,8 8,8
Fibre Dietary g <0,5 <0,5
Salt as NaCl g 0,1 0,1
On Pack Nutr Data 2

Nutrients Attribute Guideline Daily Amount % GDA synonym
Energy kJ 8400 10 IGDA
On Pack Nutr Data 2 [Co ntinued]

Nutrients Attribute Guideline Daily Amount % GDA synonym
Energy kcal 2000 10 GDA
Protein - 50 5 GDA
Carbohydrate - 260 5 GDA
Carbohydrate of which Sugars 90 13 GDA
Fat - 70 20 GDA
Fat of which SAFA 20 44 GDA
Fibre Dietary N/A GDA
Salt as NaCl 6 2 GDA
Associated Specifications

Attached Speci jication(s)

Specification Rev. Description

RDL-023173 1 SW_2998_PudCarMi_FS.1 - Creme Brulee

Contact Details

Company Contact Information

www.ufs.com

Unilever Polska Sp. z o0.0.

Al. Jerozolimskie 134, 02-305 Warszawa

Infolinia: 800 66 11 11 (pon.- pt. 8:00-16:00)




