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Description 

Average Nutritional Value per 100 g 

2580/622
Total plate 

count
<3% Contains 

49,40 g
Enterobacte

riacae
<2 ppb

6,40 g E. Coli <4 ppb

12,40 g Salmonella max 4%
Used in 

Factory 

8,50 g
Yeasts & 

Mould

max 3 meq 

O2/kg

7,80 g
Mesophilic 

aerobicgerms

Foreign 

bodies 

26,00 g
Bacillus 

cereus

0,40 g

0,00 g Nutri-Score B Claims :  

540 days

500 days

90 days

Unit 

Net 

Weight 

Unit (g)

Gross 

Weight 

(g)

Lenght (cm) width (cm)
height 

(cm)
vorm 

Container Seal Lid Label 

type 
Units per 

package

gross 

weight (kg)

Length 

(cm)

Width 

(cm)

Height 

(cm)

Pack-

ages per 

row

Number of 

rows

Pack-

ages per 

Pallets

Units per 

pallet 

Net weight 

pallet (Kg)

gross 

weight 

pallet (kg)

Total 

Height (m)

foil 

wrapping 

tray 

0 0 0 25 0,2

Ingredients 

roasted peanuts 94,8%, sugar, fully hydrogenated rapeseed oil, salt 

may 

contain 

traces of: 

Tree nuts

Declaration 

Appearance / Parameters / Nutritional values 

The dark-brown peanut butter has a dinstinct and robust aroma that is characteristic of the roasted peanuts. The aroma is rich, toasty and slightly 

smoky fragrance with a subtle earthiness contributed by the peanut skins. The taste carries a slight saltiness. The peanut butter has a smooth and 

creamy texture that makes it easy to spread. Its appearance is uniform brown with occasional skin spots. 

Granulometry: 25 à 750 µm

peanuts 

Allergens Chemical Values Microbiological Parametrs

<10 cfu/g

< 1 ufc/g

absence/25g

Moisture 

The products are pure, manufactured and packed for Maas-Intersales B.V., The Netherlands,  according to the EU regulations valid for food and 

beverages, for genetically modified organisms G.M.O. (1829/2003/EC and 1830/2003/EC) and its following amendments. The products are 

absolutely suitable for human consumption. Maas-Intersales B.V. is certificated according IFS Broker V 3.1/ COID 53827

Storage and handling tips

Shelf life after production 18 months

Shelf life after delivery 

Glass PP

Pallet Type = EUR 80 cm * 120 cm

Primary Packaging 

Secondary Packaging 

Shelf life under storing conditions described left. 

Product should be stored in a dry place away from the sun without temperature 

variations (ideally at 18-22°C). 

Higher temperatures may cause an oil decantation on the surface. 

With a good stiring the product returns to its original state. 

Once opened, please keep it refrigerated. 

Pallet wrapped with Shrink folie Tray wrapped with foil

Aflatoxins B1

Aflatoxin 

B1, B2, G1, G2

Free fatty acids 

Peroxide value

Energy (kJ/kcal): 

Fat

of which saturated fat: 

Carbohydrates: 

of which sugars 

Fibers

Proteins

Salt: 

Sodium: 

 

<10.000 ufc/g

<5.000 ufc/g

<100 ufc/g

Absence 

made from Argentina or USA peanuts 

HS-Code

PRODUCT SPECIFICATION SHEET 

Nibble Time Brand Name 

Recipe No NUT04

Peanut Butter creamy 94,8 %Product 

Peanut butter creamy - without palm oil 

Additonal information 

17 months

Shelf life once opend 3 months

Packing & Logistic Data 


