Product Specification

Product code: 103073.

Product title:

Product description

Dark brown compound coating chips (vekao).
Taste: typical of sweet cocoa.

Dark compound coating can be used up to 40
°C, very robust and provides a fine surface.

Ingredients

Sugar, vegetable fat (fully hydrogenated palm
kernel), fat-reduced cocoa, emulsifier (E492
(veg.), E322 (veg.), E476 (veg.)), natural cocoa
flavouring.

Nutritional values per 100 g

Part of the Orkla Group

ODENSE Compound Coating Dark RA/MB -1 x 2,5 kg

Application

For covering of cakes and confectionery. For
decoration

Allergen information

May contain traces of milk.

GMO declaration
Products from Odense Marcipan A/S do not

Energy 2300 kJ 549 kcal ) - )
require any labeling according to the
Fat 359 European Legislation as regards to GMO.
- of which saturates 32 g
- of which mono-unsaturates 06 g
- of which polyunsaturates 0,1g Legal status
Carbohydrate 52 g Product and packaging comply with current
- of which sugars 51 g legislation in Denmark and EU.
Fiber 6,19
Protein 3849 M’crOb’OIOQY
salt 0.01 9 Can be provided upon request.
Packaging and labelling Shelf life and storage
Tariff no.: 1806.90.19 12 months
cool and dry
Packaging L (mm) W (mm) | H(mm) Best before code Barcode Remark
Primary 100 165 290 ddmmyyyy 5709521048854
Case
Scantainer 1200 800 428 ddmmyyyy 5709521048854
Pallet ddmmyyyy 05709521048861
No. of units/layer | 14 (+ 7 0n |No. of layer/pallet | 5 | Grossweight kg 2,514  |No. of units/pallet | 77 |
top)
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