
HP Sauce 285g (NO)

Product and packaging details
Supplier's name

Supplier's item name

Supplier's item number

Brand name

Country of origin (production)

Country of dispatch/ Loading place

Consumer unit

GTIN/CUC code

Width

Depth

Height

Net weight

Tare weight

Gross weight 

Trade/retail unit/case

GTIN/TUC code

Width

Depth

Height

Net weight 

Tare weight

Gross weight

Consumer units in height

Consumer units in width

Consumer units in depth

Consumer units in total

Volume

Pallet's type (choose type)

Pallet barcode

Width

Depth 

Trade units per pallet layer

Layers per pallet

Height

Net weight 

Gross weight 

Pallet unit



Total trade units per pallet

Total consumer units per pallet

Ingredient declaration

CONTAINS ( ALLERGENS)

Nutritional data

Energy

Fat

(of which saturates)

Carbohydrates

(of which sugars)

Protein

Salt

Fibre

Product description / Legal name

Preparation / Dosing

Microbiological data

Total plate count

Moulds and Yeast

Bacillus cereus

Staphylococcus aureus

Salmonellae

Enterobacteriaceae

Statement

Analytical data

Dry matter

Salt

pH

Brix

Acid

Dietary Claims:



GMO

BB or BBE reference

Coding on packaging

Country of origin

Country of origin for ingredients (Only when legally 

required)

 

Shelf life/Storage conditions



Kraft Heinz

HP Sauce 285g (NO)

76023922

Heinz 

NL

NL

8715700129396

63 mm

43 mm

180 mm

285 gram

gram

310 gram 

8715700231822

134 mm

181 mm

181 mm

2.280 gram

gram

2.520 gram

1 units

2 units

4 units

8 units

4,389974 dm³

CHEP

8715700231839

800 mm

1.200 mm

36 units

5 layers

1.080 mm

453600 gram 

481100 gram

Pallet unit



180 units

1440 Units 

517 / 122 kJ/kcal

0,1 g

(<0.1 g

28,3 g

(23,1 g

0,9 g

1.2 g

0.4 g

Typical range

Heat treatment (pasteurized), low pH and salt content guarentee 

Typical range

1,26 - 1,66

3,20 - 3,70

31,5 - 35,5

2,70 - 3,20

Halal:  Yes Vegetarian:

Tomatoes, malt vinegar (from barley), molasses, glucose-fructose syrup, spirit vinegar, sugar, 

dates, modified cornflour, rye flour, salt, spices, flavourings, tamarind.

Barley, Rye

per 100 gr/ml product per 100 gr/ml prepared product

 

Units of Measurement

of the micro biological stability of the product.
Product contains no pathogen micro-organismens that can germ in the product.

 

Units of Measurement

%

%

°

%



Kosher: Yes Suitable for Coeliacs 
(assessed as containing  

< 20ppm gluten) 

Contains Gluten yes No Artificial Colours

No Artificial Preservatives Yes No Artificial Flavours

Vegan Yes

540 Shelf life in 

days after 

production.

ambient

56 Shelf-life in 

days after 

opening.

ambient

Production in: The Netherlands

The product is produced according to EU-legislation.

Notes:

Ambient indicates shelf-life has been established under conditions of 20 + 2°C, Refrigerated  temperature 1-6 °C  and Frozen 

temperature -18 to -30°C. 

While open shelf-life information is provided this is only an indicative test as the product stability after opening is dependent on the 

specific usage, dispensing practices and storage environment. No liability can be accepted for any issues arising from contamination 

as a result of poor practices at point of use.

All used ingredients are non-GMO or non-GMO by IP based upon suppliers certificates.

BB

Inkjet on cap, Top line: tenability date, bottom line: production date





kJ/kcal

g

g

g

g

g

g

g

Heat treatment (pasteurized), low pH and salt content guarentee 

Yes

Tomatoes, malt vinegar (from barley), molasses, glucose-fructose syrup, spirit vinegar, sugar, 

dates, modified cornflour, rye flour, salt, spices, flavourings, tamarind.

Barley, Rye

per 100 gr/ml prepared product

 

Units of Measurement

of the micro biological stability of the product.
Product contains no pathogen micro-organismens that can germ in the product.

 

Units of Measurement

%

%

°

%



No

Yes

Yes

Storage conditions 

before opening

Storage conditions 

after opening

The Netherlands

The product is produced according to EU-legislation.

Notes:

Ambient indicates shelf-life has been established under conditions of 20 + 2°C, Refrigerated  temperature 1-6 °C  and Frozen 

temperature -18 to -30°C. 

While open shelf-life information is provided this is only an indicative test as the product stability after opening is dependent on the 

specific usage, dispensing practices and storage environment. No liability can be accepted for any issues arising from contamination 

as a result of poor practices at point of use.

All used ingredients are non-GMO or non-GMO by IP based upon suppliers certificates.

BB

Inkjet on cap, Top line: tenability date, bottom line: production date


