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FINISHED PRODUCT SPECIFICATION 
 

DENOMINATION PRODUCT CODE       PRODUCTION CODE            
 INSTANT PRODUCT FOR “PREMIUM”  

CHOCOLATE FLAVOURED DRINKS  
0117CI56P M018D-CI4486 

 
INGREDIENTS 
Sugar, low fat cocoa 20%, powdered half skimmed milk, glucose syrup, non-hydrogenated coconut fats, thickener: E412, salt, stabilizer: 
E340ii, emulsifier: E471. Gluten free. 

 
ALLERGENS 

Milk. 
 
AVERAGE NUTRITION FACTS FOR 100 g OF PRODUCT  SHELFE LIFE            
Energy: 
Fats: 
Of Which Saturated  
Carbohydrates: 
Of Which Sugars: 
Protein: 
Salt: 

kJ 1729 
g 8.8 
g 6.8 
g 71.6 
g 63.6 
g 7.4 
g 0.80 

Kcal 410  24 months in original packaging and normal storing 
conditions. Keep cool and dry. 

 
SERVING SIZE 

20 g (0,7 oz) of product in 100 ccs (3,5 fl.oz) of water. 
 
ORGANOLEPTIC FEATURES 
Appearance: regular flowing powder Odour: typical of cocoa 
Colour: brown Taste: typical of cocoa 

 
AVERAGE CHEMICAL AND MICROBIOLOGICAL PARAMETERS 

PARAMETERS 
Chemical 
Moisture: 
Microbiological 
Standard plate count: 
Enterobacteriaceae: 
Moulds and Yeasts: 
Staphilococcus aureus: 

MEASURING UNITS 
 

% 
 

CFU/g 
" 
" 
" 

VALUES 
 

≤ 5 
 

< 5000 
< 10 

< 500 
< 100 

 
PACKAGING 
1 kg bags 
10 bags boxes 
External box dimensions: mm 387x252x200 

72 boxes pallets (9x8 layers) 
Pallet dimensions: EUR cm 80x120x174 
EAN bag: 8004990140427 
UCC box: (01)08004990140656(15)yymmdd(10)xxxxx 
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