
Product specification FIC

1.

400 ml

2.

400 ml

2.1

Nr.* QUID Content

1 91,00% 91,00%

2 8,85%

3 0,15%

10000206 Fruit -processed (durable without cooling)

Coconut extract

Functional classes

Ingredient

Water Ingredient

Allergenes Ingredient

Drained weight

Food

Vietnam Standard country of origin

Ingredients: Coconut extract 91%, water, stabilizer: guar gum

List of ingredients, additives and allergenes *compound ingredients see sub numbers

List of ingredients in descending order

Country of origin

Fruit preserve

GPC-Brick-Code

Net weight

Product categoryProduct group

ISKG-Kred.Nr.

Product information

Vet.#

GLN

20457     

4002442000002

ZIP

Coconutmilk preparation of coconut and water

Germany

Name

Street

EAN / GTIN

Hamburg

KOKO05C-00 Spezi

Supplier

Country

Coconutmilk 

Guar gum Stabilizer

preparation of coconut and water

Basis

Street

Product name

Brand

City

Packaging

ISKG-code

Can

I. Schroeder KG. (GmbH Co)

Am Sandtorkai 37

KOKO05
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Product specification FIC

2.2

2.3

2.4

3.

3.1

Nutritional values, portion sizes and preparation instructions

-

Table of nutritional values /100g or 100ml
/100ml

unprepared

/100g

unprepared

-

Carbohydrate

  of which

Energy (kJ)

/100ml

prepared

-

-

-

/100g

prepared

-

-

-

= 852.00 kJ

= 207.00 kcal

- Polyols

Cholesterol

Information about additives Contains stabilizer.

Additives to declare (in combination with product name or ingredient list)

Information about allergenes

Fibre

- Starch

Alcohol

Organic acids

Salt

Salatrims

Erythritol

Protein

Calcium

Iron

-

- Sugars

Vitamin A

Vitamin C

-

-

-

-

-

-

-

-

-

-

- mono-unsaturates

- polyunsaturates

= 2.19 g

= 2.08 g

= 1.76 g

= 0.04 g

= 0.88 g -

-

-

-

-

-

Energy (kcal)

Fat

  of which

- saturates

-

= 21.00 g

= 18.63 g

-

-

- = 0.08 g

-
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Product specification FIC

3.2

100 ml

3.3 100 ml

Vitamin C

Salatrims

Alcohol

organic acids

Erythritol

Cholesterol

Calcium

Iron

Vitamin A

Energy (kJ)

Energy (kcal)

Fat

  of which

= 852.00 kJ

= 207.00 kcal

= 21.00 g

10.10%

30.00%

10.40%

0.70%

3.50%

0.80%

2.30%

93.20%

 - 

= 0.04 g

= 0.88 g

= 1.76 g

= 2.19 g

= 0.08 g  - 

*Reference intake of an average adult (8,400 kJ/2,000 kcal)

- saturates

- mono-unsaturates

- polyunsaturates

= 18.63 g

Carbohydrate

  of which

Protein

Salt

- Sugars

- Polyols

- Starch

Fibre

= 2.08 g

sold

unprepared

Convenience level, preparation type

Nutritional values per serving

Number of servings 4

Preparation instructions Shake well before use, ready to eat.

Ready to eat

Serving Size

Preparation state unprepared

Information about serving size and preparation state

Household serving size

Reference intake per serving

Ready to eat
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Product specification FIC

3.4

4.

5.

5.1
Unit*

Shelf life, handling, storage type Temperatur Information

Storage & usage instructions
Once opened, transfer contents into a non-metallic lidded container, refrigerate 

and use within 3 days.

Best before in days
1095

Trade item life span on arrival
730

According to custom

Type of best before best before:

Disposal information

Analytical base requirements and microbiology

Product characteristics and organoleptic

Security information

Appearance typical, milky white till grey white, middle till highly viscous, homogeneous liquid

Odor typical, mild, without foreign odor

Taste typical, mild, creamy, without foreign taste

Texture
typical, liquid, slighty thickened, after long time of storing probably with 

refluffable sediments

Physical characteristics
Max. valueMin. valueTarget valueParameter  /  Comment (method)

415,000
Net weight

Foreign objects

ml

Stk.

TU1=388g, TU2=376g; calculated from density and gravimetry

� 400,000 � 390,000 �

calculated net weight with the help of the density; gravimetric

~ 389,000
Net weight 2

g � 398,000 ~ 413,000

~ 996,000

Expressed as g/l; pycnometric

992,000
Density-Determination

Selection optical

0,000

� 1000,000�

=
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Product specification FIC

5.2
Unit*

5.3
Unit*

6.

6.1

Advertising text and other consumer information

Product advertising

Microbiological characteristics
Parameter  /  Comment (method) Target value Min. value Max. value

Microbial detection of full preserve
/g n.n. 0,000

Incubator test 7d 37°C; sensorial OK

gravimetric after HCI hydrolyse and extraction

Fat content
% ~ 21,000 � 23,00019,000 �

electrometric

pH-value
~ 6,500 � 5,800

Chemical characteristics
Parameter  /  Comment (method) Target value Min. value Max. value

� 7,200
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Product specification FIC

7.

8.

=

=

=

=

9.

9.1

9.2

9.3

9.4

9.5

Date

VK Function

Attachment fish and products thereof

not detectable

negative

QS

Signature

and

Stamp

EK

Company

Name

Declaration of conformities

ISKG internal remarks Place

Legally binding confirmation of this specification

We hereby confirm that our product is in accordance with regulation 2003/1829/EC regarding ”genetically 

modified food and feed” as well as with regulation 2003/1830/EC regarding ”traceability and labeling of 

genetically modified organisms and traceability of food and feed products produced from genetically modified 

organisms” and no object to be labeled as genetically modified.

We hereby confirm that our primary packaging material is without any restriction suitable for our product in 

accordance with regulation 2011/10/EC and that certificates (including migration tests) according to regulation 

2004/1935/EG are issued. Especially tin cans (not, partly or full lacquered) as well as plastic packaging or 

screw caps are resistant against e.g. temperature, acid, alcohol, fat/oil, water, food components, etc. which is 

approved and confirmed.

We hereby confirm that our product is without any restrictions suitable for human consumption in accordance 

to European food law and that BBE will be reached with all typical properties.

Any information you need will be available under the following link: 

Please, use "Latest consolidated version:" 

http://europa.eu/ or http://europa.eu/eu-law/legislation/index_en.htm

Attachment cheese and products thereof

is part of this specification

Attachment meat and products thereof

sterile

not applicable

Further applicable documents to this specification

Attachment packaging material

n.a.

ster.

*List of abbreviations

n.d.

neg.
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Attachment for product specification FIC

1.

400 ml

ISKG packaging type Art Sek.

2.

Height Width Depth

Code 76 Typ 2 g
Code 59 Typ 57 g
Code Typ g
Code Typ g
Code Typ g

Paper (labels)

Material/Size 3000425 0502 010102

Tin RP 425ml

11,2 cm7,3g cm

CNG

Complete silver lacquer with side-stripe 

lacquer

Easy open lid

425 ml
Tinplate can, cylindrical

Tinplate can, cylindrical

7,3

Typ

cm

Tinplate can

Coating Closure

Primary Packaging

Coconutmilk preparation of coconut and waterProduct name

Packaging Can

Primary packaging

Material & weight

Dimensions

ISKG-name

459

0Primary packaging GTIN/ EAN
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