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Per 100g
UHT whipping cream 35% fat Energy (K//kcal) 1385/336
) . . Fat (g) 35
-— Balgnes -10L Bag'ln'box Of which saturates (g) 22
Carbohydrates (g) 3.2
* Legal name: 35% fat UHT sterilized whipping cream _ of which sugars (g) 2'2
¢ Ingredients: Milk cream, stabiliser: E407 :;Ttt:; ® 0':)6
« Origin: Milk from France '
¢ GMO: Conventional product. Not subject to GMO labelling in
accordance with regulations EC 1829 and 1830/2003
¢ lonisation: None of the ingredients, additives and finished products -_R LOGISTICS INFORMATION
underwent ionization treatment O—C
¢ Allergens: Milk, dairy products and its derivatives
« Chemical contaminants: In compliance with the applicable European | Pallets | Casing* Pallet
standards Units / Case 24 EAN code 3454844724009 | 03533630905836
« Storage conditions: Before opening, store at +8°C max. Layers / Pallet 4 Net weight (kg) 10 2l
After opening, refrigerate at +6°C and consume within 4 days Cases / Pallet 96 Gross weight (kg) 1031 101541
« BBD*: 120 days Dimensions (mm) 191x191x326 | 1200x800x1454

*Casing: Under plastic filming

*BBD: Best Before Date
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