La Charlotte

362510 - Mango Cakes 3D Fruit

Individual pastry in mango shape

PRODUCT SPECIFICATIONS

MARKETING

Mango shape Individual pastry made of
mango-passion fruit mousse, mango
preparation, almond biscuit and
decoration. The almond biscuit is on the
bottom, the mango preparation is just
above and the mango-passion fruit
mousse is on the top.

Code GTIN

PFUSAINDPATIS0006

35600504362510

Pack Description

12/3.35 0Z

Brand Brand Owner GPC Description
La Charlotte La Charlotte Desserts (Frozen)
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition
2.88 LBR 2.513LBR No France Undeclared No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
13.11 INH 9.65 INH 2.28 INH 0.17 FTQ 14x25 475 Days -5 FAH | -2.5 FAH
Traceability Regulation

Regulation Type Regulatory
Code Act Compl
NIA NIA NIA
HANDLING SUGGESTIONS

Trade Item Regulation

Regulation Restrictions and

iant Descriptors

N/A

ALLERGENS

Nutrition Facts

12 Servings per container
Serving Size

1 cake

Amount Per Serving

Calories 220
% Daily Value*
Total Fat8 g 10%
Saturated Fat5 g 25%
Trans Fat 0 g
Cholesterol 25 mg 8%
Sodium 45 mg 2%
Total Carbohydrates 32 g 12%
Dietary Fiber 8 g 29%
Total Sugars 19 g
Includes 12 g Added Sugars 24%

Protein 3 g

Vitamin D 0 mcg

Calcium 30 mg

Iron 0.3 mg

Potassium 110 mg

* The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

INGREDIENTS

Must Be Kept Frozen to Maintain Safety (0°F

C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’;
INII = "Intentionally nor Inherently Included’; 50 = 'Derived from Ingredients’
; 60 = 'Not Derived From Ingredients’; NI = 'No Info’

Milk - C Peanuts - N
Eggs - C Tree—C
Soybean - C Fish - N

Wheat - C Shellfish - N
Sesame - N (1) Crustaceans - N
(1) Molluscs - N

Whipping Cream (Cream, Carrageenan), Mango
Preparation (Mango, Water, Mango Puree, Sugar,
Passion Fruit Puree, Pectin, Agar-Agar), Passion Fruit
Puree, Concentrated Icing (Sugar, Glucose-Fructose
Syrup, Water, Pectin, Citric Acid), Mango Puree, Water,
Inulin, Egg Whites, Icing (Glucose-Fructose Syrup,
Water, Sugar, Pectin, Citric Acid, Sodium Phosphate),
Sugar, Icing Sugar (Sugar, Potato Starch), Beef Gelatin,
Wheat Flour Mixture (Wheat Flour, Wheat Gluten,
Malted Wheat Flour), Butter, Aimond Powder, Fruit And
Vegetable Juice For Color, Sunflower Oil, Breadcrumbs
(Wheat Flour, Water, Salt, Baker's Yeast Extract) Baking
Powder Mixture (Wheat Flour, Sodium Bicarbonate,
Sodium Citrate), Xanthan Gum, Dark Chocolate
(Chocolate Liquor, Sugar, Cacao Fat, Soy Lecithin,
Natural Vanilla Flavoring), Turmeric For Color, Spirulina
Extract For Color.
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362510 - Mango Cakes 3D Fruit

Individual pastry in mango shape

PREPARATION & COOKING SUGGESTIONS SERVING SUGGESTIONS MORE INFORMATION

Let thaw in refrigerator at 39.2°F (+4°C) for 4h30 Let thaw in refrigerator at 39.2°F (+4°C) for 4h30
out of its packaging out of its packaging




