PRODUCT SPECIFICATION

Material number:
Product name:

213013 [81662]

ZITRONEN PFEFFER WURZMISCHUNG GROB

PEPE AL LIMONE, MISCELA AROMATIZZANTE MACINATA GROSSA
POIVRE AU CITRON, MELANGE DES CONDIMENTS A GROS GRAINS
LEMON PEPPER, SEASONING MIX COARSE

Product description:

Hint:

Ingredients:

Dosage/Application:

Taste / Odour:
Colour:
Fineness:

Microbiology:

Storage conditions:
Shelf life:
Packaging:
Content:

Additional information:

Seasoning

without added additive flavour enhancer
naturally gluten-free ingredients
naturally lactose-free ingredients

no allergens to be declared on the menu
vegan ingredients

no added palm fat

29% black pepper, natural crystal salt, maize semolina, dextrose, 7% green pepper, 5% lemon
peel granules, acid: citric acid orange peel granules, spices, lemon oil, lemon juice powder.

according to taste and application

like pepper, like lemon
multicoloured
coarse

Due to natural components in the product slight sensorical variations can occur.

E. coli: < 1,0E+03 cfu/g

Bacillus cereus: < 1,0E+04 cfu/g
Sulfitred. Clostridia: < 1,0E+04 cfu/g
Moulds, Yeasts: < 1,0E+05 cfu/g
Salmonella: negative in 25 g

cool (< 25 °C), dry and protected against light

24 months in unopened packaging

Aroma safe tin from 100 % special-recycling carton with aluminium inner layer
1200 ml

We do not generally process GMO raw materials subject to statutory labelling regulations as
specified in EC Directive 1829/2003 or EC Directive 1830/2003 (in their current versions).

The product or raw materials used for production were not treated with ionizing radiation or
ethylene oxide and are corresponding in view to aflatoxin-, heavy metal-, pesticide and/or plant
protecting agent residues to the current European legislation.

Ingredients not mentioned in our labelling recommendation are processing aids or carry over.
Any packaging materials intended to come into contact with foodstuffs comply with the European
Framework Regulation (EC) 1935/2004 (in its current version).

Please note the current, local provisions under food law regulations as they apply to the intended
usage.

NovaTaste Austria GmbH

A.-Schemel-Str. 9 » 5020 Salzburg = Tel: +43(0)662.6382.0
NovaTaste Germany GmbH/NovaTaste Production GmbH

Date: 03.09.2025 = Version: 1.4
89.815/ S01A_GV_00/Z_FERT / 224942

Eichendorffstr. 25 = 83395 Freilassing = Tel: +49(0)8654.470.0 Page 1/2



PRODUCT SPECIFICATION WIBERG

Material number: 213013 [81662]

Product name: ZITRONEN PFEFFER WURZMISCHUNG GROB
PEPE AL LIMONE, MISCELA AROMATIZZANTE MACINATA GROSSA
POIVRE AU CITRON, MELANGE DES CONDIMENTS A GROS GRAINS
LEMON PEPPER, SEASONING MIX COARSE

Contains
Intentionally present allergenic components, incl. derived products according to EU classification according to
recipe
01 | Cereals and cereal products containing gluten no
02 | Crustaceans and crustacean products no
03 | Eggs and egg products no
04 | Fish and fish products no
05 | Peanuts and peanut products no
06 | Soya and soya products no
07 | Milk and milk products (incl. lactose) no
08 | Edible nuts and nut products no
09 | Celery and celery products no
10 | Mustard and mustard products no
11 | Sesame seeds and sesame seed products no
12 | Sulphur dioxide and sulphite in a concentration of more than 10mg/kg or 10 mg/l expressed as SO2 no
13 | Molluscs and molusc products no
14 | Lupin and lupin products no

The information of the declarable allergens in our products refer to the formula ingredients only, according to Regulation (EU) 1169/2011, annex Il. All allergen cross
contact risks are minimized and assessed under a detailed allergen risk management programme / validated cleaning procedure. Due to the complexity of the supply
chain, a cross contact with allergens mentioned in the above table cannot be fully excluded. Thus, the indication of “no” cannot be considered as a guarantee or
claim of “free of..”

Average nutritional values per 100 g

energy 950 kJ / 226 kcal

fat 29¢g
of which

- saturates 0,48 ¢

carbohydrate 39,649
of which

- sugars 2999

fibre 5049

protein 4749

salt (according to REGULATION (EU) No. 1169/2011 sodium x 2,5) 27,339

sodium 10,93 g

These figures were calculated on the basis of the formula in accordance with the supplier and handbook details for the raw
materials used and do not represent any analytically recorded values.

All information provided with this document is based on our knowledge at the time of issuance. Our knowledge regarding the composition of our products and the
raw materials used is based on internal measurements, supplier data and/or literature references. All information about the raw material or mixture, the formulation
or composition, and the packaging materials are prepared in accordance with applicable European laws and regulations, particularly those relating to purity,
classification, packaging, shipping and labeling. Conditions of use and applicable laws may vary from country to country, especially outside the EU, and may change
over time. It is the user's responsibility to verify the suitability of the goods and the information provided in this document for his purposes, in particular with regard to
compliance with applicable laws and other official decrees. Our General Terms and Conditions apply, available at www.novataste.com

This document was generated electronically, is valid without signature and replaces any previous printed version.
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Scheda - Prodotto / Fiche - article

WIBERG

[ 1nuovo prodotto / nouveau produit

[ 1nuovo prezzo / nouveau prix

[ 1nuovo peso / nouveau poids

[ 1nuovo imballaggio / nouvel emballage

[ ]1nuovo nome / nouveau nom

Importatore ltalia:
DEMETRA SRL

Via Roma 751

I-23018 Talamona (SO)

Tel.;(0342) 674011
Fax:(0342) 674030
www.demetrafood.it

NovaTaste

Austria GmbH
Adolf-Schemel-Str. 9
AT-5020 Salzburg

Tel.:+43-662-6382-0
Fax: +43-662-6382-810
E-mail: info@wiberg.eu

www.wiberg.eu

Art.-Nr.:/ Réf.:

Shelf life: / Date limite de consommation:

Conservazione: / Conditions de stockage:

W213013

720 giorni / journées

chiuso e all'asciutto / fermé et sec

Codice tariffa doganale: / Nr. de tarif douanier: 21039090

Prodotto / Produit Imballo / Unité de Pallet /

livraison Palette

Cod. EAN.: 9002540816623 9002540816630
Dimensioni in mm (L x L x A): / Dimensions en mm (L x I x H): 100x 100 x 180 300 x 200 x 180
Peso netto (g): / Poids net (g): 750 g 4500 g
Peso lordo (g): / Poids brut (g): 819¢g 4935 g
Nr. pezzi: / Nr. d'unités de vente individuelles: 1 6 360
Nr. imballi x pallet: / Nr. d’unités de livraison par palette: 60
Nr. strati x pallet: / Nr. de couches par palette: 5
Nr. imballi x strato: / Nr. d’unités de livraison par couche: 12
Nr. pezzi x strato: / Nr. d’unités de vente indiv. par couche: 72

Confezione: / Type d’emballage:

Paese di provenienza: / Pays d’origine:

sigillaroma/coffre-fort
d'arémes

Germania/Allemagne

film retraibile/film
rétractable

les fruits de mer

WIBERG
e 5

9 H002540H816623H

aggiunta di allergeni sai sens| de o U
palma, ingredienti naturalmente senza lattosio / ing
gluten, ingrédients végétaliens, sans adjonction d _ _
ad{onctgon des allergénes (selon le Réglement UE 1169/2011), sans adjonction graisse de
palme, ingrédients naturellement dépourvus de lactose

* Sapore: / Goat: sapore marcato di pepe e limone / saveur soutenue de poivre et de citron
* Uso: / Utilisation: ideale per carne di manzo, selvaggina, piatti vegetariani, pesce e frutti
di mare / idéal pour assaisonner le beeuf, le gibier, les plats végétariens, les poissons et

= Caratteristiche del prodotto: / Caractéristiques produit: inﬁ;redi_en,ti naturalmente
senza glutine, ingredienti vegani, senza aggiunta di additivi esa

atori di sapidita, senza
| regolamento UE 1169/2011)

16¢ , senza agguinta di olio di
rédients naturellement dépourvus de
additif exhausteur de go(t, sans

Data: / Date: 10.01.2024




