COMPOSITION: Dextrose monohydrate, Food additives: (Vanilla,
ethyl vanillin) Artificial flavor.

- Appearance: Powder.

- White color.

- Smell / Gout / Flavor: Vanilla characteristic, Absence of abnormal
odor.

AVERAGE NUTRITIONAL VALUE FOR 100g:
Protein ..........
Carbohydrates .
........ Ag
Energy value . 265.3 cal or 1108.954 kj

INTENDED USE AND RECOMMENDATIONS OF USE:

Flavoring substance, it comes in the form of a white powder, it is
used to flavor cookie dough, yogurts, creams, ice creams, sugared
beverages ...

STORAGE CONDITION:

Store in a dry place not exposed to the sun.

Life span: 02 years.

Net weight / Capacity / Format: 5 g.

CONDITION OF TRANSPORT / DELIVERY: ambient temperature
not exposed to the sun.
ORIGIN: Product made in Algeria.

DETAILS D’EMBALLAGES
Seaux alimentaire lllustré

CODIFICATION DU PRODUIT

FICHE TECHNIQUE

VANILLE 7009
DIMENSIONS

D1:70,0 mm
D2: 70,0 mm
H :100,0 mm

EMBALLAGE

BARRE CODE :
PRODTUIS

ODEUR :
COULEUR :
ASPECT :
COMPOSITION :

NOM DU PRODUIT: VANILLE
REF: VAN 700g

6132500710296

Caractéréstique
Blanche

Poudre fine
Dextrose monohydrate, Food additivi——

(Vanilla, ethyl vanillin) Artificial flavors.

DELAI DE CONSERVATION : 24 mois selon date de production

BARQUETTE
DIMENSIONS

D1: 440 mm
D2: 290 mm
H : 140 mm

BARQUETTE
COULEUR :

GERBAGE :
LES CARACTERISTIQUES :

PALETTE
DIMENSIONS
D1: 1200 mm

D2: 890 mm
H : 1570 mm

PALETTE

QUANTITE BARQUETTES
VOLUME BARQUETTE / M3
VOLUME PALETTE /M3

POIDS NET / BARQUETTE/ KG : 4,200
POIDS BRUT / BARQUETTE/ KG: 4,777

POIDS NET / PALETTE / KG
POIDS BRUT /PALETTE / KG

Marquage au jet d’encre sur 'emballage, date sous la forme Mois/AAAA + un numéro de lot.

Blanche

10
6 Pots dans la barquette.

1 80
10,018
11,677

336,000
403,160
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