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PRODUCT DESCRIPTION 

Charlotine gourmet red fruits 
 
 

EAN: 5425032785919 

 
 
 
 
 
 
 
COMPOSITION AND INGREDIENTS 
 
Cream 35% Fat (cream (milk), stabilizer (carrageenan)), white chocolate (12%) (sugar, cocoa 
butter, milk powder, emulsifier (soy lecithin), natural flavor (vanilla)), raspberry puree (10%) 
(raspberry, sugar), red velvet (sugar, whole milk powder, coloring (carmine), emulsifier 
(rapeseed lecithin)), sugar, almond praline (almond, sugar), red fruits (5%) (blackcurrant, 
chopped cherry, redcurrant, raspberry, blackberry, blueberry), wheat flour, egg white* 
powder, raspberries (3.5%), lemon (3%), egg yolk * powder, wafer (wheat flour, sugar, 
anhydrous milk fat, lactose (milk), milk protein, salt, malt flour, baking powder (sodium 
bicarbonate), Miroir glaze ((glucose and fructose syrup, water, sugar, modified starch, gelling 
agent (pectin), preservative (potassium sorbate), regulators of pH (citric acid, trisodium 
citrate), water, cocoa butter, butter (milk), pectin, gelatin, coloring (E-120), raspberry juice 
(0.03%). * eggs of hens reared outdoors. 
 
Contains allergens: Cereals with gluten, egg, soy, milk and derivatives, nuts (almond).It may 

contain traces of other nuts. 

GMO Status: According to Regulation (EC) 1829/2003 on genetically modified food and feed, 

additional labelling is not required. 
 

 

PRESENTATION 

PACKAGING: BOX 
Box containing 20 units. Net weight: 5 cases. Net weight: 1.4 Kg 

Cardboard 400*300*60 

PALLET 
Pallet of 200 boxes. Net weight 280 Kg 

Pallet: Europallet 1200*800 
 

 



 

TECHNICAL SHEET 

CHARLOTINE GOURMET RED FRUITS 

 

Rev03 

04/07/18 

 

 
Nutrition information per 100 g / Information nutritionnelle pour 100 g / 

Voedingsinformatie per 100 g 

Energy/ Énergie / Energie 274,5 Kcal   1140 Kj 

Fat / Matières grasses/ Vetten 18,1 g 

Of which saturates / Dont acides gras saturés 

/ Waarvan verzadigde vetzuren 

10,5 g 

Carbohydrates / Glucides / Koolhydraten 21,9 g 

Of which sugars / Dont sucres / Waarvan 

suikers 

19,1 g 

Proteins / Protéines / Eiwitten 2,8 g 

Salt / Sel / Zout 0,1 g 
 

MICROBIOLOGICAL CHARACTERISTICS  

PARÁMETER USED METHODOLOGY LIMIT 
Listeria 
monocytogenes* 

Basado en ISO 11290-1/A1-
2004 

Ausencia/25g 
 

Salmonella* Basado en ISO 6579/2002 Ausencia/25g 
Aerobios mesófilos ISO 4833/2003 1.106 ufc/g 
Enterobacterias ISO 7402/1993 1.103 ufc/g 
E. coli AFNOR (BIO 12/5-01/99) Ausencia/g 
S. aureus ISO 6888-1/1999 Ausencia/0,1g 
Mohos y levaduras ISO 7954/1987 1.103 ufc/g 

    *REG.(CE) n.º 1441/2007 

 

ALLERGEN INFORMATION 

Spanish: RD 1334/1999, RD 2220/2004, RD 1164/2005, RD 

36/2008, & European: Directive 2003/89/EC  

PRESENCE IN 

PRODUCT 
TRACE 

Cereals containing gluten /wheat, rye, barley, oats, spelt, kamut 

or hybrid strains thereof) and products made thereof. 
+  

Crustaceans and products made thereof - - 

Fish and products made thereof - - 

Eggs and products made thereof +  

Peanuts and products made thereof - - 

Soya and products made thereof +  

Milk and products made thereof (including lactose) +  

Nuts and products made thereof +  

Celery and products made thereof - - 

Mustard and products made thereof - - 

Sesame seeds and products made thereof - - 

Sulphur dioxide and sulphite (as SO2) - - 

Lupine and products made thereof - - 

Molluscs and products made thereof - - 
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STORAGE REQUIREMENTS AND PRESERVING TIME 

Frozen Product. Keep frozen at -18ºC. 

In the Freezer: 12 months (see best before date) 

 

In the Fridge (0-+4ºC): 3 days (advice) 

 

PREPARATION INSTRUCTIONS 

Thaw directly in the fridge for about 2 hours. 

Once thawed, consume the product immediately. It may be kept in the fridge for a maximum 

of 3 days. (advice) 

Once thawed, Do Not re-freeze. 

 

TRANSPORTATION AND DISTRIBUTION 

Frozen Product. Keep frozen at -18ºC. Once thawed do not re-freeze. 

 

 
 

 

 


