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Legal name

Sugar strands

Ingredients appr. %
Sugar 93.0
Glucose syrup 3.5
Vegetable oil (coconut, rapeseed) 1.6
Starch (maize) 1.3
Red beet juice concentrate 0.4
Colouring food (spinach powder) 0.1
Emulsifier lecithins 0.1
Colour e 100 <0.1
Cocoa powder <0.1
Starch (potato) <0.1
Anti caking agent talc <0.1

Legal note

Additional information for the EU:

e 100: appr. 38 mg/kg (combined maximum level for limited colours: 300 mg/kg).

Emulsifier lecithins is derived from sunflower.

In case of possible crisis:

phone number +49(0)4122-9576-0 (during business hours)
phone number +49(0)4122-9576-55 (out of business hours)

Please inform us about your contact details during and out of business hours in case of pos-

sible crisis.

Nutritional values

calculated on 100 g

Energy 1,715 kJ
Energy 404 kcal
Fat 1.7 ¢

of which saturates 16 ¢
Carbohydrates 97 ¢

of which sugars 94 ¢
Protein 0 g
Salt 0 g

This product information has been edited and checked carefully and corresponds to the rele-
vant EU food legislation at this moment. It is valid for one year from the date of transmission
02.02.2021, if not withdrawn earlier because of relevant changes.
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Microbiological Parameters Limits Method
Aerobic mesophilic count bacteria max. 1,000 CFU/g | ISO 4833
Aerobic mesophilic count moulds and yeasts max. 100 CFU/g | ISO 7954
Coliforms max. 10 CFU/g |1SO 10172

TSE Statement

Herewith we confirm that we use for the manufacturing of our above mentioned product no
raw materials of animal origin nor do they have any contact to animal materials during the

production process.

This product information has been edited and checked carefully and corresponds to the rele-
vant EU food legislation at this moment. It is valid for one year from the date of transmission
02.02.2021, if not withdrawn earlier because of relevant changes.
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Processed in

thereof

As trace Present in the the same
Part of . :
declared in plant, line/area,
Allergens the ) .
: raw mate- | only for infor- | possible cross
recipe I . -
rial mation contamination
in production *
Cereals containing gluten N N Yes, N
0 o] 0
and products thereof wheat, barley
Crustaceans and products No No No No
thereof
Eggs and products thereof No No No No
Fish and products thereof No No No No
Peanuts and products No No Yes No
thereof
Soybeans and products No No Yes No
thereof
Mllk ar!d products thereof No No Yes No
(including lactose)
Nuts and products thereof No No Yes No
Celery and products NoO No No No
thereof
Mustard and products NoO No No No
thereof
Sesame seeds and prod- NoO No No No
ucts thereof
Sulphur dioxide and sul-
phites (more than 10 No No Yes No
mg/kg)
Lupine and products No No No No
thereof
Molluscs and products No No No No

* Declaration of traces recommended.

Our customer is responsible for the labelling of allergens in the final product. This information

provides the necessary data for decision.

This product information has been edited and checked carefully and corresponds to the rele-
vant EU food legislation at this moment. It is valid for one year from the date of transmission
02.02.2021, if not withdrawn earlier because of relevant changes.




HANNS G. WERNER GMBH + Co. KG

Release_d and valid Page: 4
Werner's Quality Management System 07 01 2001 of: 4

Frirre Lhorgens Forms Release signature

see page 1
. Product Specification Form no:
Version 06 . . MS-7 2-03-00-001
Basic Information QMS-7_

Sugar strands coloured Item no. 055822

with colouring food

We do not guarantee for the absence of unknown traces of these or other allergens.

GMO statement

Herewith we confirm that the above mentioned product is not subject to GMO-labelling ac-
cording to EU regulations 1829/2003 and 1830/2003.

The included maize starch is derived from identity preserved non-GMO maize and handled
separately from GMO sorts. According to this the maize starch is PCR negative which is
proven by the supplier’s certificate for each purchased batch.

Primary packaging material

Herewith we confirm for the above mentioned item that the used primary packaging material
fulfills the requirements of the European regulation (EC) no. 1935/2004 and of regulation
(EVU) no. 10/2011 of plastic materials and articles intended to come into contact with food.
This declaration is based on statements of our suppliers, own microbiological examinations
and migration and residual tests from an external laboratory.

Shelf life / storage conditions

minimum shelf life: 18 months
at 15 - 25 °C / max. 65 % r.h.

This product information has been edited and checked carefully and corresponds to the rele-
vant EU food legislation at this moment. It is valid for one year from the date of transmission
02.02.2021, if not withdrawn earlier because of relevant changes.




