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PRODUCTSPECIFICATION 

 
1. Article 

8752 GBM Organic Chocolate Pudding 125g 

 
 
 
2. Product 
 
2.1 Declaration (according „Lebensmittelkennzeichnungsverordnung 1993“) 
 
Chocolate pudding from whole milk (3,5 % fat), from organic farming, ultra heat treated 
 
 
2.2 Packaging size 
 
125 g 
 
 
2.3 Ingredients (in descending order) 
 
Whole milk*, sugar*, cane sugar*, rice starch*, low-fat cocoa* (1,3 %), rice flour*, tapioca starch*, 
stabilizer locust bean gum (E 410), agar agar (E406) 
*ingredients from organic farming 
 
 
2.4 Special notes  
 
Controlled by: DE-003-ÖKO-Kontrollstelle. For dessert, as little snack. 
 
 
2.5 Nutrition values / 100 g 
 
Energy 123 kcal / 519 kJ 
Protein 3,1 g 
Carbohydrates 20,9 g 
Fat 3,0 g 
 
 
2.6  Sensoric Criteria 
 

Appearance Typically brown 
Texture Creamy 
Smell Typically chocolate 
Taste Typically chocolate 
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2.7  Chemical / physical Criteria 
 

 Standard min/max Method Frequency 
Fat % 3,15 +/- 0,05 IR 1 / lot 

pH 6,6 +/- 0,1 ph-Meter 1 / lot 
 

2.8 Mikrobiological Criteria 
 

Internal routine examinations CFU Method Frequency 
Coliforms 30 °C    
Yeast / Mould    

Yeast / Mould (Stresstest)    
According Reg. 2073/2005 EG CFU Method Frequency 

Aseptic testing  < 100 RLU ATP-testing after 1 day / 
30 °C 

1 / lot 

 

3. GMO 
  

This product is manufactured in accordance with the european and austrian food law. It is 
produced without application of any genetic modified organism. Thus there is no need for a spezial 
labelling according Directive (EC) 1829/2003 and Directive (EC) 1830/2003.  
 

 
                      
 

4. Allergens 
Allergen declaration according annex IIIa of Directive 2003/89/EC 

 
Allergens 
 

Contained 
in the 
product 

Description of allergen 

Cereals containing gluten (i.e. wheat, 
rye, barley, oats, spelt, kamut or their 
hybridised strains) and products thereof 

N       

Crustaceans and products thereof N       
Eggs and products thereof N  
Fish and products thereof N      
Peanuts and products thereof N       
Soybeans and products thereof N   
Milk and products thereof (including 
lactose) Y milk     

Nuts (i.e. almonds, hazelnut, walnut, 
cashew, pecan nut, brazil nut, pistachio 
nut, macademia nut, queensland nut) 
and products thereof 

N       

Celery and products thereof N      
Mustard and products thereof N       
Sesame seeds and products thereof N       
Sulphur dioxide and sulphites at 
concentrations of more than 10 mg / kg 
or 10 mg / l (expressed as SO2) 

N        

Lupins and products thereof N  
Molluscs and products thereof N  

Y Compliance 
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5. Shelf life and storage temperature 
 

- Shelf life from day of production 
105 days 

- Storage temperature 
Unchilled storable °C 

 
 
6. Identification mark 
 
DE BY-263 EG 
 
 
7. Packaging 
 

Order Unit: TRY = 20 cups 
Dimensions L x W x H: 375mm x 295mm x 72mm 
Gross weight: 2,762 KG per TRY 

 
Order Unit: PAL = 2.240 cups 
Dimensions L x W x H: 1.200mm x 800mm x 1.120mm 
Gross weight: 309,340 KG per PAL 

 
14 layers per pallet  = 8 TRY per layer 

   
 This document can be sent electronically and is valid without signature. 
 
 This product is manufactured according to the principles of HACCP and Good 

Manufacturing Practice and corresponds to the legal regulations and limit values of the EC 
and Austria, particularly concerning contaminants (heavy metals, aflatoxines, pesticides, 
PCB). 

 
 THIS PRODUCT IS SUITABLE FOR DIRECT CONSUMPTION. 
 

 
 
 


