C015-100 Dark Decor Curls

TRTOPPERE

Premium Dessert Top-Ilns ™

Issue Date: 6/15/2020 | Revision: | B | Manufacturer Item # | CHD-BS-90266-A99

PRODUCT DESCRIPTION

Dark Décor Curls

PHYSICAL ATTRIBUTES

Appearance: Shavings of semi-sweet chocolate

Color: Dark Brown

Flavor: Semi-sweet chocolate

Pack Size: 1x 10 Lbs.

Case Dimensions:

L[depth]xWxH in. 15.1875 12.6875 5 Case Cube(ft3): 0.5576 |Pallet Conf. (TI/ HI) 9 12
INGREDIENTS

SUGAR; UNSWEETENED CHOCOLATE; COCOA BUTTER; MILKFAT; SOY LECITHIN (AN EMULSIFIER); NATURAL VANILLA EXTRACT.

ALLERGENS: |CONTAINS: MILK AND SOY.
NUTRITIONAL INFORMATION
NUTRIENT Per 100g
CALORIES 500
TOTAL FAT (g) 33.6
SATURATED FAT (g) 20.1
TRANS FAT (g) 0.1
CHOLESTROL (mg) 45
SODIUM (mg) 0.2
TOTAL CARBOHYDRATE (g) 60.3
DIETARY FIBER (g) 7
TOTAL SUGARS (g) 48.8
ADDED SUGARS (g) 48.8
PROTEIN (g) 45
VITAMIN D (mcg) 0.0132
CALCIUM (mg) 33.8
IRON (mg) 7.60
POTASSIUM (mg) 387.3
Brand Name: Mona Lisa Net Weight: (Lbs.) 10.00
Case GTIN 840119 10007 5 Net Weight: (Kg.) 4.54
Kosher Circle K Gross Weight: (Lbs.) 11.72
Country of Origin USA Gross Weight: (Kg.) 5.32
MICROBIOLOGICAL ATTRIBUTES* GMO STATEMENT
Attributes Limits Produced with Genetic Engineering.
Total Aerobic Plate Count (cfu/g) 5,000 Partially Produced with Genetic Engineering.
E. coli (MPN/g) Negative May be produced with Genetic Engineering.
Coliforms (MPN/g) 10 NOT Produced with Genetic Engineering.
Yeast and Mold (cfu/g) 50
Salmonella (/375g) Negative

*The above attributes are provided by the product manufacturer. Parameters are

guaranteed attributes. .




STORAGE CONDITIONS

Recommended Condition:

|Best kept (<68°F) and <70% RH.

SHIPPING CONDITIONS

Recommended Condition:

Best shipped (<68°F) and <70% RH.

Alternate Condition:

May be shipped in a refer or freezer truck at zero degrees for less than 7 days.

SHELF LIFE
Recommended Shelf Life: [24 months at recommended storage conditions.
PRESENT IN PRODUCTS
PRESENT IN THE SAME
COMPONENT PRESENT IN PRODUCT MANUFACTURED ON THE MANUFACTURING PLANT
SAME LINE

PEANUTS AND DERIVATIVES NO NO NO

TREE NUTS AND DERIVATIVES NO NO NO

EGG AND DERIVATIVES NO NO NO

MILK AND DERIVATIVES YES YES YES

SOY AND DERIVATIVES YES YES YES

WHEAT NO NO NO

FISH NO NO NO
CRUSTACEAN SHELLFISH NO NO NO

SULFITES > 10 ppm NO NO NO
MUSTARD NO NO NO

SESAME NO NO NO

GLUTEN NO

ARTIFICIAL FLAVOR SOURCE NO

FD&C ARTIFICIAL COLORS NO

CODE FORMAT |

You should read the production code as follows:

First digit/letter: Production plant

1 = St-Hyacinthe, QC

2 =St-Albans. VT

3 = Pennsauken. NJ

4 = Eddystone. PA

5 = Toluca. MEX

7 = American Canyon. CA

8 = Robinson. IL

0 = Monterrey. MEX

A = Extrema, BRAZIL

C = Chatham, ON

D = Hendersonville, NC (Mona Lisa)
F = Chicago. IL

G = Pennsauken, NJ (American Almonds)

Second digit: Last digit of the year of production plus one.
Next 3 digits: Julian code / day of the year the item was produced.
Last 2 digits: Production sequence for a same SKU within a site.

Example: (18007-01) 1 8 007

Production plant |

Year

Day

Batch production sequence

01

Following the procedure above-described. the production plant would be St-Hyacinthe and the

manufacturing starting date would be the
batch for a given SKU in a given site.

7% day of year 2017 (January 07 / 2017), first
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