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PRODUCT DESIGNATION 

Lingot yoghurt – chocolat / raspberry. 
 

EAN13: 5425032785506 

 

 

 

INGREDIENTS & COMPOSITION 

 
Cream 35% fat (cream, thickening agent (carrageenan)), raspberry gelatin (10%)(concentrated 
gelatin  glucose and fructose syrup, water, sugar, thickening agent (pectin),modified starch, 
acidity regulators (citric acid and sodium citrates), preservative (potassium sorbate),  
raspberry puree (29%)( raspberry and sugar)), wheat flour, milk, sugar, dark chocolate 
coating 70% (4,5%) (cocoa paste, sugar, cocoa butter, emulsifier (soya lecithin), vanilla 
flavour), butter, white chocolate coating (cocoa butter, colouring(titanium dioxide), cane 
sugar, whole milk powder, bourbon vanilla), icing sugar (sugar, anti-caking agent(starch)), 
glucose, yogurt preparation (2%) (skimmed milk powder, skimmed yoghurt powder, acidity 
regulator (citric acid), flavourings), egg, gelatin, vanilla extract and salt.  Decoration: 
Chocolate bar (white chocolate coating (sugar, cocoa butter, whole milk powder, emulsifier 
(soya lecithin), vanilla flavour), colorant (E-171, E-172,E-120, E-153). 
   
Contains allergens: Cereals with gluten, egg, milk, and milk derivates, soya. It may contain 
traces of nuts. 
 

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

additional labelling is not required. 

 
 
 

PRESENTATION 
 
 
 

PACKAGING: CASE 
Case containing 24 units. Net weight: 1.8 Kg (75gx24) 

Cardboard case 400 x 300 x 60 mm 

PALLET 
Pallet of 200 cases. Net weight 360 Kg. 

Pallet: Europallet 1200*800 
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MICROBIOLOGICAL CRITERIA 

Regulation: Comission Regulation (EC) 2073/2005 of 15 de November 2005 on microbiological criteria for foodstuffs, 

modified by Comsision Regualtion (EC) 1441/2007  of 5 de December 2007. 

CRITERIA METHODOLOGY LIMITS 

Listeria monocytogenes Based on ISO 11290-1/A1-2004 Absence/25g Regulation 
Salmonella Based on ISO 6579/2002 Absence/25g Regulation 
Aerobic mesophilic bacteria ISO 4833/2003 1.105 ufc/g Auto-control 

Enterobacteriae ISO 7402/1993 1.103 ufc/g Auto-control 

E. coli AFNOR (BIO 12/5-01/99) Ausencia/g Auto-control 

S. aureus ISO 6888-1/1999 Ausencia/0,1g Auto-control 

Yeast and Moulds ISO 7954/1987 1.103 ufc/g Auto-control 

 

 

 

ORGANOLEPTIC CHARACTERISTICS 

COLOUR White. Red colour in the top  

ODOUR Typical of yoghurt. 

TEXTURE Soft and spongy 

 

 

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: 

**: 2 weeks 

***: 3 months 

****: 12 months (see best bofore date) 

 

In the Fridge (0-+4ºC): 1 day 

 

 

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. 

 

 

TRANSPORTE Y DISTRIBUCIÓN 

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

 

 

COMPANY DATA 

 

BON CAKE DESSERTS, SL 

Polígono Industrial Usabal 

20400 Tolosa (Guipúzcoa) 

TLF: 943 676122 

FAX: 943 676105 

e-mail: contacto@geltoki.net                              

www.geltoki.net 

 

 

 

 

 

 

MANUFACTURED BY: ES-20.39779/SS-CE 
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