
Product name

EPN Number

TUC Code

Net weight ( g / Kg) Unit: 420g Case:  4,2kg Pallet: 676,2 kg

Gross weight ( g / Kg) Unit: 459g Case: 4,651 kg Pallet:  775,8 kg

Ingredient Declaration

CONTAINS ( ALLERGENS)

Shelf life/Storage conditions 365 days after production. 56
days after opening 

refrigerated.

Product Description

Nutritional data Analysed Calculated

Energy 1144 / 277 kJ / kcal

Fat 26,5 g

 - of which saturates 2,7 g

Carbohydrates 7,7 g

 - of which sugars 4,0 g

Protein 1 g

Salt 1,7 g

Sodium (Salt / 2.5) 679 mg

Dietary Information Claims YES NO

No Artificial Preservatives x

No Artificial Colours x

No Artificial Flavours x

Suitable for Vegetarians x

Gluten Free x

Halal x

Kosher badatz x

Target Range Method

pH 3,8 3,75-3,90 Meter

Acidity 0,75 0,7-0,8 Titration

Salt 1,7 1,65-1,75 Titration

Viscosity 27.000 20000-35000 Brookfield

Specification / Maximum Level Method Frequency

TVC 10000 cfu/g Aerobic Mesophylic Count 30 °C (equivalent to ISO 4833) On-demand

Lactobacillus 100 cfu/g On-demand

Yeast and Mould 100 cfu/g Equivalent to ISO 7954 On-demand

Coding on packaging

Unit Case Pallet

Depth / Length (mm) 56 286 1200

Width / Diameter (mm) 80 163 1000

Height (mm) 172 178 1406

Weight ( g / kg) 459 g (gross) 4,651 kg (gross) 775,8  kg (gross)

PRIMARY ( consumer unit) SECONDARY ( Tray / Case) TERTIARY ( Pallet)

Metal / Aluminium

 Water, Rapeseed Oil 25%,  Spirit Vinegar, Pasteurised Egg Yolk* 5%, Modified Corn Starch, Sugar, Salt, Mustard Seeds, Thickeners 

(Guar Gum, Xanthan Gum), Preservative (Potassium Sorbate), Antioxidant (Calcium Disodium EDTA), Spice.  *From Free Range Eggs  

5000157132789 (CUC 5000157079619)

08-2016 MLD

2116 05:00L

HNZ Light Mayonnaise (10)   420gm

76010576

Egg, Mustard

PRODUCT SPECIFICATION

Packaging Waste

It is a product prepared from rapeseed oil oil, with condiments autorized.Sealed recipients and preserved through the appropriate heat 

treatment. It is hermetically packaged. 

Packaging Dimensions 

Analytical Parameters

Microbiological data

per 100 gram product

Printdate: 15.5.2023

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.  


