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PRODUCT SPECIFICATION 

PRODUCT PROFITEROLES 

SIZE/WEIGHT 2KG (APPROX 138 – 144) per box 

PRODUCT CODE 0007 

DATE 28.11.23 

REASON FOR ISSUE UPDATED SPECIFICATION 

 

1. PRODUCT DESCRIPTION 

Choux pastry case filled with Dairy cream accompanied by 4 sachets of chocolate sauce 

 

 

2. MICROBIOLOGICAL 

PARAMETER TARGET VALUE LIMIT METHOD 

Entero/Coliform <100 Max 1x103 External Laboratory 

E.Coli <10 Max 10 External Laboratory 

TVC <104 Max 5x105 External Laboratory 

Staph.aureus <10 Max 100 External Laboratory 

Salmonella/Listeria Absent Absent External Laboratory 

 

 

3. METAL DETECTION 

3.00MM FERROUS, 4.00MM NON-FERROUS, 5MM STAINLESS STEEL 
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4. NUTRITION 

NUTRICALC   PER 100G 

ENERGY VALUE (KJ)  1432 

ENERGY VALUE (KCAL)  345 

PROTEIN    4.6g 

CARBOHYDRATE   23.1g 

OF WICH SUGARS   16.7g 

FAT    25.9g 

OF WHICH SATURATES  19.4g 

DIETARY FIBRE   0.6g 

SALT    0.12g 

 

5. SHELF LIFE 

18 MONTHS FROM DATE OF PRODUCTION, MINIMUM OF 12 MONTHS ON DELIVERY. 

 

6. STORAGE AND TRANSPORT 

FROZEN PRODUCT STORE AND TRANSPORT AT -18 OR BELOW 

DO NOT REFREEZE AFTER DEFROSTING 

TO DEFROST, REMOVE ALL PACKAGING AND LEAVE IN A REFRIGERATOR TO DEFROST, CONSUME WITHIN 48 HOURS 

 

7. PACKAGING 

Two units per carton.  180 cartons per pallet on 12 layers 

Packaging weight: Box 200grams 

 Poly Bags  15 grams 

 

8. PALLETISATION 

UNITS PER LAYER: 15 

LAYERS PER PALLET: 12 

PALLET HEIGHT: 1.03m 

MATERIAL   WOOD 
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9. INGREDIENT DECLERATION 

Cream Filling (63%) (Skimmed Milk, Vegetable Fat (Coconut, Palm Kernel), Sugar, Cream 

(Milk), Egg, Skimmed Milk Powder, Maize Starch, Whole Milk Powder, Emulsifier (E471), 

Natural Vanilla Flavour, Stabiliser (E407), Salt), Egg, Wheat Flour, Palm Oil, Emulsifier 

(E471), Chocolate Sauce (Glucose-Fructose Syrup, Chocolate (25%) (Glucose-Fructose 

Syrup, Cocoa Mass, Sugar, Cocoa Powder, Defatted Cocoa Powder, Emulsifier (Soya 

Lecithin), Water, Sugar, Sweetened Condensed Skimmed Milk, Maize Starch, Emulsifier 

(Sunflower Lecithin) 

 

9.1 ALLERGENS 

WHEAT, GLUTEN, MILK, EGG, SOYA 

MAY CONTAIN TRACES OF HAZELNUT (PRODUCED IN SAME FACTORY) 

 

10. DIET SUITABILITY – THIS PRODUCT IS SUITABLE FOR THE FOLLOWING DIETS 

VEGETARIAN   YES                 VEGAN    NO              GLUTEN FREE  NO 

 

11. PROCESS CONTROLS 

H.A.C.C.P IN FULL OPERATION 

 

 

Signature 

 

Name:  S MORRIS 

Position: TECHNICAL MANAGER 

Date: 28.11.23 


