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Product characteristics

HEKOSE

Oriental Food

Commercial name (073) Mini Gua Bao (42 x 25 grams)
Legal name Steamed bun

Functional name Steamed bun

Code 073

EAN (Trade) 8711654002303

GN code 19059030

Product description

Folded steamed bun to be filled with a fresh filling.

Certification

Company certificates

~

\

Food Safety

CERTIFICATED

Ingredient declaration

wheat flour, water, sugar, vegetable oil (rapeseed), yeast, salt, potassium iodide, acidity regulator (E535)
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Nutritional value per 100 gram

Energy 1093 kJ
Energy 258  kcal
Fat 34 g
- of which saturated 03 g
- of which monounsaturated fatty acids 1.7 ¢
- of which polyunsaturated fatty acids 11 g
- of which trans fat <01 ¢
Carbohydrates 48 ¢
- of which sugars 41 g
Fibre 22 g
Protein 79 g
- of which plant-based proteins 79 ¢
- of which animal-based proteins 00 g
Salt 066 g
Moisture 09 g
Polyols <05 g
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Allergens
1.1 Wheat +
1.2 Rye -
1.3 Barley -
1.4 Oats -
1.5 Spelt =
1.6 Khorasan wheat -
1.0 Gluten +
2.0 Crustaceans -
3.0 Egg -
4.0 Fish -
5.0 Peanuts =
6.0 Soy -
7.0 Milk =

8.1 Almonds -
8.2 Hazelnuts -
8.3 Walnuts -
8.4 Cashews =
8.5 Pecan nuts -
8.6 Brazil nuts -
8.7 Pistachio nuts -
8.8 Macadamia / Queensland nuts -
8.0 Nuts -
9.0 Celery -
10.0 Mustard -
11.0 Sesame -

Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre in terms of
12.0 -
the total SO2

13.0 Lupin -
14.0 Molluscs -
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Statements
e sign No
Free of GMO Yes
Vegan Yes

GMO information

This product does not contain genetically modified ingredients and is not produced using genetically modified organisms.
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Microbiology

Precision Value Unit
Aerobic microbial count < 100.000 cfu/g
Enterobacteriaceae < 1000 cfu/g
Fungi < 10.000 cfu/g
Listeria monocytogenes < 100 cfu/g
Salmonella not detected in 25 gram
Staphylococcus aureus < 1.000 cfu/g
Metal detection
Ferro 4 mm
Non ferro 5mm
Stainless steel 6 mm
Organoleptic properties
Odor Product specific
Color White
Taste Product specific
Consistency Product specific

Shelf life and storage conditions

Best before Product can be kept for at least 5 months after delivery, if stored frozen at -18°C.

After thawing, the Mini Gua Bao can be stored in the refrigerator (7°C) for 4 days. Do

Operating and storage conditions not refreeze.

Minimum lifespan from production 21 months
Minimum lifespan from arrival 5 months
Maximum storage temperature -18 °C

Preparation method

Microwave (850 Watts) the Mini Gua Bao directly from the freezer approximately 30
seconds, from the refrigerator about 20 seconds.

Steam Thaw the Mini Gua Bao and steam the bun approximately 2,5 minutes.

Microwave
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Packaging
Trade unit (TU)
Name Hekos Mini Gua Bao (42 x 25 grams)
EAN code 8711654002303
Description 42 pieces in a bag (LDPE/LLDPE Coex) per outer carton (corrugated cardboard)
Length 370 mm
Width 172 mm
Height 120 mm
Net Weight 1050 g
Gross Weight 1211 g
Number of products 42
Net Content (per item) 25¢

Pallet
Name
Number of products
Products per layer
Number of layers per pallet

Contact Information

Hekos Gua Bao (98 boxes)
98

14

7

Company name
Address

Postal code
City

Website

Hekos Oriental Food b.v.
Middelmoot 7

1721 CZ

Broek op Langedijk
www.hekos.nl
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