R&D Artwork Brief

General Information (For R&D reference only)

CU Product Information Record 720000059676/000
Valid From May 30, 2024

Valid To Dec 31,9999
Status Released PL
Created By SILVIA_M
Changed By SAP_WFRT

GTIN 8711100637066

CU Product Information Record Description

Language Description
Dutch Knorr PROFESSIONAL Blanke Roux 20 kg - UFS
Dutch_BE Knorr PROFESSIONAL Blanke Roux 20 kg - UFS
English ROUX LIGHT BNL 20KG (CU)
French Knorr PROFESSIONAL ROUX BLANC 20 kg - UFS
French_BE Knorr PROFESSIONAL ROUX BLANC 20 kg - UFS
German_DACH Knorr PROFESSIONAL WEISSE ROUX 20 kg - UFS
Italian Knorr PROFESSIONAL ROUX WHITE - BIANCO - 20 kg - UFS

Target Location Details

Validity Area Language
Portugal Portuguese
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CUC Product Information Record Data

Product Name (For R&D reference only)

Language Product Name
English ROUX LIGHT
English_EU CoM: DE

Ingredient and Allergens/Diet Declarations
Target Location/Language: FOODS:PT/Portuguese
Legal Denominator: Roux - espessante granulado desidratado.

Ingredient List:

Ingredientes: farinha de TRIGO, gordura de palma. Pode conter CENTEIO, CEVADA e AVEIA.

Additional Declarations

Target Location/Language: = FOODS:PT/Portuguese

Measures :

Measure Type Value UuoM UOM Description
Peso liquido 20 kg Quilogramas
Statements:

Purpose Statement Description
INGREDIENT LIST CUST-SSTS0000516 Sem corantes
INGREDIENT LIST CUST-SSTS0000105 Sem conservantes
INGREDIENT LIST CUST-SSTS0000078 Sem intensificadores de sabor
SYMBOLS/LOGOS CUST-SSTS0000546 EVU logo, vegano
USE INSTRUCTIONS CUST-SSTS0000025 Estavel em banho-maria
SYMBOLS/LOGOS CUST-S5T10000876 Please recycle
SHELF LIFE CUST-S5T10002931 Consumir de preferéncia antes do fim de:

STORAGE CUST-SST10000288 Conservar em local fresco e seco.

USE INSTRUCTIONS Néo faz grumos

USE INSTRUCTIONS Dissolucéo instantanea

STORAGE Fechar bem a embalagem apés cada utilizacéo.

OTHER Ligagao consistente

PREP. INSTRUCTIONS Preparacao:
Levar a ebulicdo o liquido a espessar. Adicionar o roux (para sopas: 60-80 g/I; para molhos
90-100 g/I). Mexer e deixar cozinhar durante 5 minutos. A dosagem pode ser ajustada
consoante a textura desejada.

Nutrient Declarations
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Target Location/Language:

On Pack Nutrition Information [As Sold]

Declaracdo nutricional Po;rl(zjougode
Energia 2384 kJ
Energia kcal 576 kcal
Lipidos 38g
dos quais saturados 284
Hidratos de carbono 4849
dos quais aguicares <059
Fibra 189
Proteinas 6,79
Sal <0019
Date 9/29/25

FOODS:PT/Portuguese

End of CUC Product Information Record
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Product Name (For R&D reference only)

English ROUX LIGHT
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