
Nutritional values per 100 g GMO declaration

Legal status

Packaging and labelling

Tariff no.:

Product and packaging comply with current
legislation in Denmark and EU.

Packaging

Primary

Case

Scantainer

 L (mm)  W (mm)  H (mm) Best before code Barcode

No. of units/layer No. of layer/pallet Grossweight kg No. of units/pallet

Energy

Protein

Carbohydrate

-  of which sugars

Fat

- of which saturates

- of which mono-unsaturates

- of which polyunsaturates

Fiber

Salt

1406 kJ

5,3

0 g

0,4 g

1,6 g

2,8 g

0,5

68 g

3,2 g

59 g

g

Products from Odense Marcipan A/S do not
require any labeling according to the
European Legislation as regards to GMO.g

Shelf life and storage

Allergen information

Application

Caramel coloured dessert sauce with liquid 
creamy consistency at room temperature.
Taste: sweet caramel.

Product code:

ODENSE Caramel dessert sauce - 6 x 1 kg

102406.

Product title:

12 months

room temperature

Product description

Ingredients

2103.90.90

Ø78 245 ddmmyyyy 5709521039128

251 170 268 ddmmyyyy 5709521039135

336 kcal

Remark

bottle

21 3 6,6 63

Pallet

milk, soya

Dessert sauce for ice cream and desserts.
Requires shaking before use.

glucose syrup, sugar, water, skimmed milk 
powder, vegetable oil (shea), salt, flavouring, 
emulsifier (E322 (soya)), preservative (E202)

Can be provided upon request.

Microbiology
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