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Product Name Additions Milk Chocolate Vermicelli 

Product Legal Name Coated Milk Chocolate Sugar 
Sprinkles 

Recipe Code 141170 

Product Code LEOADDMILKVERM NPD Code N/A 

Unit Barcode 5060292434506 

Case Barcode 5060292434544 

Manufacturing Site United Kingdom 
 

Country of Origin of Finished Product Made in the Netherlands. Packed in the United Kingdom 

Ingredient List  
(Including Quid where necessary)  
For allergens, see ingredients in bold. 
 

Sugar, Cocoa Mass, Whole Milk Powder, Fat-Reduced Cocoa Powder, 
Cocoa Butter, Emulsifier: Rapeseed Lecithin, Glazing Agent: Gum Arabic. 

Alibi Labelling Required May contain traces of cereals containing gluten. 

 

Ingredient % Country of Origin  Source 

Sugar 64.1 Netherlands Beet 

Cocoa Mass 12.9 Ghana, Ivory Coast, Cameroon, Nigeria, Togo Cocoa Bean 

Whole Milk Powder 12.4 Netherlands, Belgium, Germany, Denmark, 
United Kingdom, France, Sweden, Ireland 

Bovine 

Fat-Reduced Cocoa 
Powder 

4.5 Ghana, Indonesia, Ivory Coast, Cameroon Cocoa Bean 

Cocoa Butter 4.5 Ghana, Ivory Coast Cocoa Bean 

Emulsifier: Rapeseed 
Lecithin 

1.4 Austria, Belgium, Bulgaria, Croatia, Republic of 
Cyprus, Czech Republic, Denmark, Estonia, 
Finland, France, Germany, Greece, Hungary, 
Ireland, Italy, Latvia, Lithuania, Luxembourg, 
Malta, Netherlands, Poland, Portugal, Romania, 
Slovakia, Slovenia, Spain, Sweden, United 
Kingdom, Ukraine, Australia. 

Rapeseed 

Glazing Agent: Gum 
Arabic 

0.2 Senegal, Chad, Ethiopia, Burkina Faso, Mali, 
Sudan, Maurtania, Niger, Eritrea. 

Acacia Senegal and Acacia 
Seyal. 

 

Appearance  Light brown glazed vermicelli, 1.3mm +/- 0.2mm. 

Flavour & Odour Sweet, milk chocolate, no foreign or off flavours / odours. 

Application  Ready to eat edible confectionery decoration. 
 

 

Nutritional Information (Calculated) Per 100g 

Energy KJ 1938 

Energy kcals 461 

Fat  16.4 

-of which saturates 9.4 

Carbohydrates  70.5 

-of which sugars 68.9 

Fibre 3.6 

Protein  6.1 

Salt 0.12 
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Microbiological Acceptable Limit Unacceptable Limit 

TVC ≤ 10,000 cfu/g >10,000 cfu/g 

Enterobacteriaceae ≤ 10 cfu/g >10 cfu/g 

Yeast & Moulds ≤ 100 cfu/g >100 cfu/g 

Salmonella  Absent in 25g Present in 25g 

 

Control/CCP/Testing Method Frequency Limits 

Metal Detection Metal Detection At the start and end of 
production, and every hour.  

1.5mm FE, 1.5mm Non-FE, 
2.0mm SS  

 

Pallet Configuration 

Weight Per Unit/Case/Box 500g e (6 per case) 

Layers Per Pallet 21 

Cases Per Layer 7 

Cases per Pallet 147 

Product Supplied on Heat Treated Pallet Yes 
 

Packaging         Material     Dimensions       Colour  Packaging Weight        Recyclable? 

Primary  PET Jar 800ml Clear 45g Yes 

Primary PET Lid 63mm White 9g Yes 

Secondary Outer Case 287x182x193mm Brown 150g Yes 

Tertiary  Pallet 1200x1000mm Wooden 20kg Yes 
 
 

Allergen Contains Present on 
Production 

Line 

Present in 
Factory/Site 

Comments 

Yes No 

Milk or milk derivatives X  Yes Yes Present in product 

Eggs or egg derivatives  X No No  

Soy or soy derivatives  X Yes Yes Allergen handled on the same 
line. Cleaning validations and 
swabbing are used to ensure no 
cross-contamination risk.  

Peanuts and products thereof  X No No  

Tree Nuts and products thereof  X No No  

Cereals containing gluten or 
gluten derivatives 

 X Yes Yes Product contains a ‘may contain 
traces of cereals containing 
gluten’ alibi statement. 

Wheat or wheat derivatives  X Yes Yes Product contains a ‘may contain 
traces of cereals containing 
gluten’ alibi statement. 

Maize or Maize derivatives  X No No  

Crustaceans or derivatives  X No No  

Storage Storage requirements: 20 °C +/- 3 °C. Do not store close to odorous goods 
and in direct sunlight. Dry: relative humidity: 35 - 65%. 

Shelf Life Shelf life: 18 months in the original packaging. 

Transport Transportation requirements: < 23°C. 
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Fish and products thereof  X No No  

Molluscs and products thereof  X No No  

Celery and products thereof  X No No  

Mustard and products thereof  X No No  

Sesame and products thereof  X No No  

Lupin and products thereof  X No No  

Sulphur dioxide and sulphites 
(>10 mg/kg) 

 X No No  

Preservatives  X No No  

Additives X  Yes Yes Product contains E322 (Rapeseed 
Lecithin) and E414 (Gum Arabic). 

 
 

Finished Product Dietary 
Information 

Certified? Suitable? Comments 

Yes No Yes No 

Vegetarian  X X  Certification only on customers request 

Vegan  X  X Contains Milk 

Coeliac  X  X May contain traces of cereals containing gluten 

Kosher  X  X  

Halal  X  X  

 

GMO Statement: 

This product is free from Genetically Modified Organisms 

 

Legislative Information: 

In compliance with the current UK and EU legislation on food and food contact material. It is however the buyer’s 
responsibility to verify compliance with local or national food legislation for their market, if it deviates from UK and 

EU legislation. 

 

Customer Sign off: 

Please return a signed copy of this document in the next 5 working days to confirm your acceptance. 
If we do not receive a signed copy, any orders placed for this product will act as confirmation that you accept the 
content this specification. 

Name Position Company Signature 

    

 
 

Date of Issue : Issue No: Last Revision: Authorised by: 

16/10/2023 1 16/10/2023 P. Merrick 

OV Technical Contact Information: 

If you have any queries or need any further information about the product specification, please contact us and we will 
be able to assist.  

Email address: qa@ovgrp.com  Telephone no: +44 (0) 1584 812146 

 

mailto:qa@ovgrp.com

