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COMPOSITION

PHYSICOCHEMICAL

MICROBIOLOGICAL

Agglomerated decaffeinated soluble coffee.

GENERAL CHARACTERISTICS
Designed for making quick cups of coffee/decaffeinated coffee without the need to use a machine.

ORGANOLEPTIC CHARACTERISTICS

Appearance - A deep golden-brown liquid.
Aroma - Notes of caramel.
Taste - Asmooth, velvety and medium-bodied drink with a long finish. Notes of caramel and chocolate.

TECHNICAL CHARACTERISTICS

- Moisture content: < 5%
- Caffeine content: < 0.3%

- Complies with (CE) Regulation 2073/2005.
NUTRITIONAL INFORMATION

- Energy: 341 kcal/1450 kJ

- Protein: 21.9 g
- Carbohydrate: 63.4 g
- Fat:<1.0g

ALLERGENS
- Does not contain.

PACKAGING

Individual - Complex package consisting of an inner polyethylene layer, an aluminium layer and
an outer polyester layer. The package is then heat sealed.
Package | Sales Unit - Easy-open cardboard box containing 100 individual portions.

Shipping Box - Corrugated cardboard box containing 6 sales units.

Useful Information

CONSUMPTION
Recommended usage: 2 g/100 mL of hot water.

STORAGE
Keep in a cool dry place.

MINIMUM SHELF LIFE
18 months after packaging.

PACKAGING CODE UNITS BARCODE SIZE (LxWxH) WEIGHT (NET WT | GW)
Individual - - - - -
Package 404173 100 5601487200669 12.5x24x10cm 200g|415¢g
Shipping Box - 6 - 50 x 26.5 x 26.5 cm 2kg|2.75 kg
PALLET UNITS SEMITRAILER CONTAINER 20" CONTAINER 40’
800 x 1200 mm 540 540 x 33 = 17820 540 x 11 = 5940 540 x 25 = 13500

GMOs - This product does not contain ingredients from genetically modified organisms (GMO), in accordance
with Regulations (EC) No 1829/2003 and No 1830/2003 of the European Parliament and of the Council.



