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PRODUCT INFORMATION

Product name

Tomato ketchup (6-501)

Article number

71580401 / 71580402 / 71580404 / 71580405 / 71580408 / 71580426 / 74000145 /
74001453 / 74001579 / 74001623 / 74001967 / 76002514 / 76002516 / 76002517 /
76003235/ 76004717 / 76004741 / 76004757 / 76004790 / 76004817 / 76005329 /
76006013 / 76007302 / 76008587 / 76008859 / 76008910

Net weight/Drained weight

Plastic PET bottle 875 ml / 1000 g

EAN code

8715700016504 / 8715700420448 |

Ingrediént declaration

Tomatoes (148 g per 100 g ketchup), vinegar, sugar, salt, spice and herb extracts
(contains celery), spice.

Nutritional data per 100 gram product per 100 gram prepared product
Energy 435/ 102 kJ / kcal kJ / kcal
Fat 01g g
(saturated fat) (<0.1 9) g
Carbohydrates 232 ¢ g

(sugars) (22.8 ) g

Protein 12g g

Salt 1,8 g g

Microbiological data
Total plate count
Moulds and Yeast
Bacillus cereus
Staphylococcus aureus

Heat treatment (pasteurized), low pH, and salt content guarantee of the micro stability of
the product).
Product contains no pathogen micro-organismens that can germ in the product

Salmonellae

Enterobacteriaceae

Analytical data

Dry matter %

Salt 1,82-1,98 %

pH 3.55-3.75

Brix 29,1-30,1 °

Acid 1,52-1,67 %

Suitable for: Halal: yes Vegetarian: yes

Kosher badatz: yes Vegan: yes

Gluten free (gluten no
< 20ppm)

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

Coding on packaging

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

Shelf life/Storage conditions

15 months after days after opening.

production.
Packaging material/dimensions primair secondair tertiair
plastic bottle / cap  |tray / shrinkfoil pallet
type,sort chep / euro
dimensions 66.5x93.2x259.8mm [280x193x265 mm [120x100/120x80 cm
weight 4429/6.3g 67.59/185¢g 30kg /27 kg
recycled weight

Country of origine

Production in: Netherlands

The product is produced according to the Dutch and EU-legislation.

Printdate: 10.1.2019

All the information in this document is based upon the property's of the product when this document was composed. Nothing herein contained shall be construed to imply any

warranty or guarantee.
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WEIN?

ESTP 1869

Sauce O’Mat NOTKUNARLEIDBEININGAR

Adur en deelan er notud f fyrsta skipti parf ad taka hana i sundur og hreinsa.

Byrjadu & ad fjarleegja
grau hlifina. Lyftu
daelunni upp.

Deaelan kemur med
hvitum hring (fest &
bakhlid daelunnar).
pPetta er notad pegar pu
parft ad taka deeluna i
sundur.

Taktu svortu lokuna
(mjuku) nedst a
deelunni af.

Pvoid hlutana i heitu sapuvatni og skolid vel. Latid porna.
Setjid svo deeluna aftur saman med pvi ad gera petta i 6fugri rod.
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Pegar deelan er fest a
pokann.

- Ytid inntakinu &
deelunni inn 1 ventilinn &
pokanum par til pu
heyrir sma "smell”,

Pumpadu upp sosu fra
pokanum svo pu sjair ad
pad virki adur en pu
kemur pokanum og
deelunni fyrir {
skammtaranum.

Pumpid nd par til pu
feerd sma i eina skal. Pa
aetti skammtarinn ad
vera tilbdinn fyrir fyrsta
vidskiptavininn.,

Prifid statinn daglega eftir lokun og daelid sma Ur stdtnum fyrir opnun

Deelan getur stadid vid stofuhita i 18 daga &dur en han er hreinsud og skipt um
poka. Hreinsa aetti deeluna i hvert skipti sem skipt er um poka.
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8492 Complete Pump

4

Wi -

Pad er meelt med pvi ad botninn & deelunni (C) med mataroliu adur en pumpan er sett
saman.

Setjid C hlutann ofan i D hlutann

Til ad festa pumpuna fullkomlega, notid hvita hringinn (G) & hakada hringinn (B) til ad
koma hakinu nidur i falsid. Snuid 45° réttseelis. Pegar hringurinn er ekki i notkun, er hann
geymdur aftan & deelunni.
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Leggid nyjan sésupoka & flatt yfirbord. Finnid hringinn & pokanum. Yti® inntakinu & daelunni
pétt i midjan hringinn par til hann er kominn & sinn stad.

Setjid deeluna med pokanum & inn i skammtarann. Rennid pumpunni i raufar a
innanverdum skammtaranum svo hdn haldist & sinum stad.

Setjio lokid a.

Pumpid par til sésa kemur Ur skammtaranum.



