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Mex-Al GmbH - Feldchen 12 — 52070 Aachen USt-IdNr.: DE 123597468

PRODUCT SPECIFICATION

1. PRODUCT NAME : Cheddar Cheese Sauce
2. ARTICLE NUMBER: 300234
3. PRODUCT DESCRIPTION: Cheddar Cheese Sauce

- Structure: a smooth pasty - cremy

- Color: white — yellow slight orange tones

- Odor and Taste: typical and buttery cheddar flavor
- Weight: 3 kg can

- Packaging: 6 cans per case

4.INGREDIENTS:

44% processed CHEDDAR CHEESE preparation (water, CHEESE WHEY, 5%
CHEDDAR CHEESE [MILK, CHEESE CULTURES, salt, enzymes], SKIMMED MILK,
maltodextrin, antioxidant E339, CREAM, modified corn starch, salt, thickener E415),
water, fat emulsion (palm oil, emulsifier E481, colour E160b), modified tapioca starch,
modified corn starch, maltodextrin, salt, emulsifier E331, natural flavouring (contains
SOY products), stabilizer E339, colours paprika extract and beta-carotene, acidulant
E338, emulsifier E471, acidulant E270.

5a. ALLERGENS: contains MILK and MILKproducts, SOY
5b. INGREDIENTS to DECLARE: none

5¢ GMO

The product does not contain any genetically modified organisms
5d RADIATION TREATMENT

Neither product nor ingredients were radiated

6. DURABILITY / SHELF-LIFE:
- at least 12 months

7. STORAGE INDICATION::

- Store in a cool, dry place at room temperature. 0 - 20°C—

Once opened, keep it in the refrigerator for no more than 5 days. Do not
freeze
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8. PACKAGING:
6 tin cans in a corrugated cardboard box

8a. DECLARATION OF CONFORMITY
Declaration of Conformity of the primary packaging is available

9. NUTRITIONAL VALUES per 100g
\

rDurchschni'ttliche Nahrwerte/Average nutri-
tional values/Valores nutricionales medios/
Valeurs nutritives moyennes/Gemiddelde
voedingswaarden pro 100g

Energie / Energy / Valor energético/
Energie / energie 116kcal/486k|

Fett/Fat/Grasas/Graisses/vetten 758

davon gesattigte Fettsauren/of which satura-
tes/de las cuales saturadas/dont acides gras
saturés/waarvan verzadigde vetzuren  3,8g

Kohlenhydrate/Carbohydrate/Hidratos de
carbono/glucides/Koolhydraten 11,2g

davon Zucker /of which Sugar /de las cuales
azUcares / dont sucres / waarvan suikers 0,9g

Proteinas/Eiweiss/ Protein/Protéines/Eiwitten 1,3g
LSal/SaIz/Salt/SeI/Zout 2,2g )

10. BACTERIOLOGICAL DATA per gram
- Total Plate Count < 100.000

- Enterobacteria < 100

- Ecoli not detectable

11. QUALITY CONTROL
The product is manufactured in accordance with the German and European law. The
production safety is guaranteed by the application of the HACCP system.

12.a INFORMATION ON THE CARTON PACKAGING
See sample label 14.a

12 b INFORMATION ON THE CAN

See sample label 14.b

13. TRANSPORT and DISPOSAL INFORMATION
Packaging: 6 cans with paper-label per case
Height of the can: 17,7 cm

Diameter of the can: 15,6 cm

Empty weight of the can: 289¢g
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Weight of the paper label: 13g

Weight of the empty case: 453¢g

Case dimensions: L x W x H = 48x32x19 cm
- PP tape

- Stretch film, PP

- Transport conditions : room temperature

- Barcode (EAN 13): 4011054300234 (can)
- Barcode (EAN 13): 4011054303235 (case)
- Taric Code 21039090

- Pallet Pattern: 8/7 (8cases/layer, 56 cases/pallet)
14a LABEL on the Can

@ Dlpsauoe mit Cheddarkése @

4% CHEDDARSCHMELZKASEruperetung (Wasser, KASEMOLKE 5% CHEDDARKASE (MILCH KASEKULTUREN. = Cheddar Cheese Sauce kann in vielen Gerichten eingesetzt werden
me Fetiemuision (Paimal, Emuigalor E481, Fﬂeﬁmrw modéizerte Massstarke, a - “ und eignet sich auch hervorragend zum Uberbacken. Als Dip passt sie
PN SYmkadlc  ESTIORCC 01, SVl i Arme o S0 ecohipfiey ublaois EX3, il Piekc x ® = zu Tortilla Chips, Knabbersnacks sowie auch zu Gemise und Chillies.
i ’ - = L Cheddar cheese sauce can be used in many dishes and is also ideal
(&) cm!ddar Cheese Sauce jciciciciciciciciciciciciciciclc) for gratinating. It is great for dipping tortilla chips, finger food and goes

INGREDIENTS: 44% processed CHEDDAR CHEESE mmﬂ CHEESE. well with vegetables and chils.
nmulmm ansoxdant E339, CREAM modéed com starch, sal, thickener E415),

mm,mmwumwml,meiﬂ),mwmmmmm |mp°“‘

‘mudsfer E331, nahtalSavourng (contans SO producs), siaizer E339, aoours aprka extact and beta-crotene, acant g oY envip,
R emote a1 s s MEX-AL GmbH 2y
Best before: See . Produced in U.SAfor MexAl Feldchen 12 @

(E) Salsa de Queso Cheddar D-52070 Aachen,

INGREDIENTES 44% de preporacn o QUESO CHEDDAR pccesodo (a0, SUERO DE QUESO 5% QUESO CHEDDAR Germany

ILECHE cuitos de QUESO sal, enzmas). LECHE DESNATADA matodextrina, antowdante E339, CREMA aimidon modificado. "

omaz o, cpesrt EA19) o, i dogasa 3t o pim, el 481 cobare 160D, oo auce Tel.: 0049 (241) 918540

P s e Fax 0049 (241) 9185433
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® s:uce au homage cheddar

M«mﬁmammmmmamwml wﬂ”) mvmaa

tapica, amdon e de
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nmogman (6LB.1 OOZ)

3002

@cmddar Kaassaus
INGREDIENTEN. 44% CHEDDAR SMEERKAAS berexding (water, KAASWEL 5% CHEDDAR KAAS [MELK KAAScuburen, 2out,
WLWW&WS:#WWMWE‘W[

maitodextrine, zout, emuigator E331, natuurlk aroma (bevat SQUA-producten), stabiisator E'J Keurstoffen paprika-extract
mmw&;;zummﬂ" |, voedingszuur E270.

14b Label on the case

March 1, 2024
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