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Reason For Issue
Adapt preparation and usage instructions

SEE sticker it

Key Words

Key Word Value
Customers / MSU Unilever Austria
Customers / MSU Unilever Germany
Customers / MSU Unilever Hungary
Customers / MSU Unilever Switzerland
Formula Number ICUC 66360340
Formula Number Food Solutions
Manufacturers
Classification
General Information
Description

Knorr Liquid Seasoning Chicken Gluten free, Project LMS
Ambient liquid concentrated chicken bouillon

Consumer information for EU countries
(with Concentrated bouillon declaration)

Exemption Flags

j Exempt from Artwork

j Exempt from NEP Reporting

Product Name

Country Brand Name

Product Name

Knorr TEKOCA KOKOSIA OSNOVA

Legal Description

Tekoca kokosja osnova

Country Descriptive Name Note

Symbols/Logos

Additional Regional Information

Property Register Register Type Description
Registry No. FIC
Registry No. DEV Formula EUR19879v8

Ingredient Declaration

Ingredients Declaration

Sestavine: zgo§cena kokosja osnova 52% (voda, kokogji ekstrakt 1,7%), jedilna sol, aroma (vsebuje JECMEN in JAJCA), ekstrakt kvasa, sladkor,
sladkor, kokosja mascoba 3%, zgosceni zelenjavni sok (por, korenje, ¢ebula), modificiran skrob, gostilo (ksantan gumi), glukozni sirup,

maltodekstrin, limonin sok v prahu, zacimbe (poper, kurkuma), antioksidant (izvlecki rozmarina).

Claims and Declarations
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Declarations
Property Value UOM Comment
Portions/Doses/Uses 413 No. .
Volume 1000 ml Neto koli¢ina: 1 L e
Volume 41,3 I
Volume per serving/portion 100 ml
Volume per serving/portion 1 |
Weight 1240 g
Shelf Life
Property Conditions Value UoM Comment
Shelf Life Total Ambient 12 month(s) |[Uporabno najmanj do konca: odtisnjeno
Shelf Life Total After Opening 3 month(s) |na zadnji strani pakiranja.
Product Origin
Property Of Manufacture Of Packing Comment
Country Sweden Hergstellt in Schweden

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 [] ma/kg []
Crustaceans and products [] ma/kg [] []
Molluscs and products [] ma/kg [] []
Egg/Egg products L] mg/kg L]
Fish / Fish products [ ] mg/kg [] []
Peanuts/Peanut products [] ma/kg [] []
Soybeans/Soybean prods. [] ma/kg [] []
Milk / Dairy products [] mg/kg [] []
Nuts/Nuts products [] ma/kg [] []
Sesame Seeds and prods. [] ma/kg [] []
Sulphite (=> 10mg/kg) [] ma/kg [] []
Celery [ ] mg/kg [ | [ ]
Mustard/Mustard products | | ] ma/kg [] []
Lupin and products [] mg/kg [] [ ]
Dietary - Guaranteed

Property Yes | No Comment
Hal-al D not Halal due to Chicken
Kosher D
Vegan D several Chicken components, L-cysteinehydrochloride
Ovo Lacto Vegetarian D several Chicken components, L-cysteinehydrochloride
Lacto Vegetarian D several Chicken components, L-cysteinehydrochloride
Gluten Free D
Foods Free from

Property Yes | No Comment
Irradiation D
Meat [] Meat acc. to Dir. 2001/101/EC
Alcohol D acc. to UL Guidelines 9/2012
Genetic Modification

Property Yes Comment
GM labelling not required
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Declarations

* Gluten from Barley < 20 ppm in finished product

On Pack Claims

Property Description Note
Claim 1
Claim 4
Claim 1 (note)
0Dz
Additional Claims

Property Description Note
Claim 1
Claim 3
Claim 4
Claim 5
Claim 6
Claim 7

Claim 1 (note)
OKLZ

Claim 3 (note)
OOMR

Claim 4 (note)
OOFA

Claim 5 (note)
OOKO

Claim 6 (note)
OALK

Claim 7 (note)
OLVK

Claims / Disclaimers

Instructions

Instructions for Use

Priprava: za pripravo juhe vmesajte 30 g izdelka v 1 | vrele vode. Za izboljSavo okusa jedi dodajte 20 g na liter ali kilogram jedi oz. po okusu.

Pred uporabo pretresite.

Storage Instructions

Hranite v suhem, temnem in hladnem prostoru. Po odprtju hranite v hladilniku in porabite v 3 mesecih.

Safety Instructions

Disposal Instructions

Recipe Instructions
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Recipe Instruction
Nutrition
Serving Size Information
Property Attribute per Serving UoM Comment

Serving Size Metric (g) - As prep 103 G
Serving Size Metric (ml) - As prep 100 mi

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 100ml as prep | UOM | Data Source | Note
Energijska vrednost kJ 14,6 15,1 kJ |Calculation
Energijska vrednost kcal 3,5 3,7 kcal |Calculation
Beljakovine - 0,26 0,27 g [Calculation
Ogljikovi hidrati - 0,33 0,34 g [Calculation
Ogljikovi hidrati including fibre 0,34 0,35 g [Calculation z
Ogljikovi hidrati od te Sladkorji 0,17 0,18 g [Calculation
MasCoba - 0,11 0,12 g (Calculation
Mascoba od te nasi¢ene mascobne K 0,03 0,04 g (Calculation
Mascoba od te trans mascobne Kislin 0,0006 0,0006 g [(Calculation
Holesterol - 0,23 0,24 mg (Calculation
Prehranska vlaknina Dietary 0,01 0,01 g [Calculation
Natrij mg 221 228 mg (Calculation
Sol as NaCl 0,55 0,58 g (Calculation [v]
Ogljikovi hidrati [including fibre] (note)
Ca+Fi
Sol [as NaCl] (note)
Sodium x 2,5
Vitality Passport Input

Property Attribute Typical/100g as prep UOM Comment
Added Sugars - 0,14 g
Nutrition Information
Hranilna vrednost na 100 ml juhe
Energijska vrednost
Mascobe
od tega nasi¢ene mascobe
Ogljikovi hidrati
od tega sladkoriji
Prehranske vlaknine
Beljakovine
Sol
On Pack Nutrition Information [As Sold]
On-Pack Nutrition Information as Sold

Property Value

CON

663605131S[4]: Knorr Professional Konzentrierte Bouillon Huhn 11 DACH
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On-Pack Nutrition Information as Sold [Continued]

Property Value
CUC 66360340IS[6]: Liquid Meaty Seasoning Chicken GF 01 (CUC)
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

Energijska vrednost kJ kK 526
Energijska vrednost kcal kcal 126
Beljakovine - g 9.5
Ogljikovi hidrati - g 12
Ogljikovi hidrati od te Sladkorji g 6.1
Mascoba - g 4.2
Mascoba od te nasi¢ene mascobne K g 1.3
Prehranska vlaknina Dietary g <0.5
Sol as NaCl g 18.5
Reference Intake
* % od priporocenih vnosov za povprecno odraslo osebo (8 400 kJ/2 000 kcal)
On Pack Nutrition Information [As Prepared]
On-Pack Nutrition Information as Prepared

Property Value
CON 663605131S[4]: Knorr Professional Konzentrierte Bouillon Huhn 11 DACH
CUC 66360340IS[6]: Liquid Meaty Seasoning Chicken GF 01 (CUC)
REF 663467041S[4]: ALL CATEGORIES-ROUND TO NEAREST-FIC
Serving Size 100 ml
On Pack Nutr Data 1

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

Energijska vrednost K K 15 16 16
Energijska vrednost kcal kcal 4 4 4
Beljakovine - g <0.5 <0.5 <0.5
Ogljikovi hidrati - g <0.5 <0.5 <0.5
Ogljikovi hidrati od te Sladkorji g <0.5 <0.5 <0.5
Mascoba - g <0.5 <0.5 <0.5
Mascoba od te nasi¢ene mascobne K g <0.1 <0.1 <0.1
Prehranska vlaknina Dietary g <0.5 <0.5 <0.5
Sol as NaCl g 0,55 0,55 0,55
On Pack Nutr Data 2

Nutrients Attribute Guideline Daily Amount % GDA synonym
Energijska vrednost K 8400 <1 GDA
Energijska vrednost kcal 2000 <1 GDA
Beljakovine - 50 <1 GDA
Ogljikovi hidrati - 260 <1 GDA
Ogljikovi hidrati od te Sladkoriji 90 <1 GDA
Mascoba - 70 <1 GDA
Mascoba od te nasi¢ene mascobne k20 <1 GDA
Prehranska vlaknina Dietary N/A GDA
Sol as NaCl 6 9 GDA

Reference Intake

* % od priporocenih vnosov za povpre¢no odraslo osebo (8 400 kJ/2 000 kcal)
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Associated Specifications

Attached Speciﬁication(s)

Specification Rev. Description
RDL-011778 6 SELig Chicken GF 01 dal - EU MCON
Contact Details

Company Contact Information

Distributer: NEKTAR NATURA d.o.0., Ekslerjeva ulica 8, 1241 Kamnik. Info tel.: 0802015

Local Information




