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The food information supplied by Thomas Ridley Foodservice has been provided
by the respective product manufacturer. Whilst we use reasonable endeavours to
check this information and ensure its accuracy, we do not give any warranty
(whether e

Bid

YOPOL

as to the suitability or otherwise of any given product.

1. GENERAL INFORMATION:

Product code: 512803046

Ean code: 8435261901209

Packed in Spain, Europe. This product has been produced in accordance with the relevant EU,
local and national legislation and in compliance with the required standards for food safety and
hygiene.

2. DESCRIPTION:

Yopol is powdered yoghurt that brings a unique flavour to all preparations where it is difficult to
use fresh yoghurt.

3. INGREDIENTS:

Modified potato starch, sugar, MILK proteins, vegetable fat hydrogenated coconut, glucose
syrup, skim MILK powder, citric acidifier acidifier: (E-330), yogurt flavouring and stabilizers: (E-
340ii and E-452i)

4. FUNCTIONALITY:

Yopol brings a unique flavour to all preparations where it is difficult to use fresh yoghurt.

5. APPLICATION:

Yopol can be use to prepare mixture with Lyo fruit and yoghurt flavour, sweets and crunchies,
biscuits and others doughs. You can also make yoghurt crunchies or fruit yoghurt.
For use directions, receipts and applications see web page: www.albertyferranadria.com

6. SHELLIFE:
24 months from date of production. If stored in proper conditions.

7. RECOMMENDED STORAGE CONDITIONS:

Storage away from heat and moisture, preferably at a temperature inferior to 25 °C and at
about 65 % relative humidity. It is important to keep Yopol in a cool dry place to prevent it
getting damp.

8. LOGISTICS AND PACKAGING INFORMATION:

Weight unit (net): 400g/14.10z

Units per box: 24

Weight box: 13.60 kg

Unit dimension: High: 175 mm
Diameter: 99

Box dimension: 45 x 36 x 38.5

Box per layer: 6

Layer per palet: 3
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9. SPECIFICATIONS:

o

Microbiological
requirements

Aerobic Mesofiles < 10%ufc/g
Coliforms Absence /g
Staphylococcus aureus < 10 ufc/g
Salmonella sp. Absence /25g

Typical product data
e Appearance: powder

e Taste: like yogurt flavour when reconstituted.

10. ALLERGEN INFORMATION:

Presence Possible cross Contamination
Cereals containing gluten and products thereof No
Crustaceans and products thereof No
Eggs and products thereof No
Fish and products thereof No
Peanuts and products thereof No
Soybeans and products thereof No
Milk and products thereof (including lactose) Yes
Nuts and products thereof No
Celery and products thereof No
Mustard and products thereof No
Sesame seeds and products thereof No
Sulphur dioxide and sulphites No
Lupins and products thereof No
Molluscs and products thereof No

According to RD 1334/1999 and subsequent modifications.
Regulation 1169/2011 and subsequent modifications.

11. NUTRICIONAL VALUE:
Average values per 100 g Unit EU
Energy (Kcal) Kcal 444
Energy (kJ) kJ 1854
Protein g 6
Carbohydrates g 61,19
Of which sugars g 25,19
Dietary fibre g 3,11
Fat g 18,6
Of which saturated g 16,2
Salt g 0,72

12. GMO STATEMENT:

Yopol does not contain (or come from) any Genetically Modified Organisms (GMO)
As a consequence, “Yopol” is excluded from the application field of 1829/2003/EC and

1830/2003/EC Regulations.
GMO: Regulation 1829/2003

Non-ionized product: according to directive 1992/2/EC and subsequent modifications.
Regulation 915/2023 relating to maximum limits of certain contaminants in food and its

modifications.
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13. LABEL:
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Yopol

Adds a yoghurt flavour to sweet creations

Based on: Product information of the manufacturer.
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