PRODUCT
SPECIFICATION SHEET

NAME PRODUCT

400BON001

ART. NR PRODUCT

400BON001

INTRASTAT CODE

1905 3111

1. VENDOR IDENTIFICATION
GENERAL INFORMATION

Company Name

Lion Products NV

VAT Number

BE0821.993.638

Address

Gestelhoflei 6

2820 Bonheiden

Country

Belgium

Telephone

+32 1534 79 62

Email

contact@lionproducts.be

Website

www.lionproducts.eu

QUALITY

Quality Manager

Michaela Filipkova

Contact person quality

Vicky Lion

E-mail

Vicky.lion@lionproducts.be

Telephone

+32 1534 79 62

Mobile

+32476 4512 09

EMERGENCY (Food Safety. Product Recall....)

Contact Person

Jan Lion

E-mail

Jan.lion@lionproducts.be

Telephone

+32 1534 79 62

Mobile

+32475618170

CERTIFICATES

Type Certificate

| BRC| IFS |

INCLUDE COPY OF CERTIFICATE IN ANNEX.:
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2. GENERAL PRODUCT INFORMATION

Product Name

Assortiment 001- BON COCA DK

Product Description

Internal Reference Number (400BONO0O01
Properties Colour
Taste
Scent
Single Product Dimensions Average Minimum | Maximum
Weight g

3. PRODUCT COMPOSITION

[3.1 Ingredient list

Ingredient % In Product

wheat flour 40,63
brown sugar 16,12
sugar 15,31
invert sugar syrup 0,64
caramel 0,16
margarine 13,90
palm fat 10,01
rapeseed ol 1,11
emulsifiers 0,28
mono- and diglycerides of fatty acids 0,14
sunflower lecithin 0,14
salt 0,03
sugar 0,01
acid 0,004
citric acid 0,004
colour 0,001
beta carotene 0,001
natural flavouring 0,001
margarine 7,93
palm fat 6,03
rapeseed oll 0,32
emulsifier 0,02
mono- and diglycerides of fatty acids 0,02
acid 0,002
citric acid 0,002
natural flavouring 0,001
crystal sugar 7,63
dark chocolate 5,58
sugar 2,96
cocoa mass 2,34
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cocoa butter 0,20
dextrose 0,06
emulsifier 0,03
soy lecithin 0,03
icing sugar 2,93
sugar 2,85
starch 0,09
egg powder 0,78
raising agents 0,66
sodium bicarbonate 0,55
ammonium bicarbonate 0,11
cocoa powder 0,63
cocoa powder 0,59
acidity regulator 0,04
potassium carbonate 0,04
salt 0,19
cream powder 0,18
sugar 0,09
modified starch 0,05
skimmed milk powder 0,03
whey powder 0,01
thickener 0,01
sodium alginate 0,01
palm oil 0,01
colours 0,001
beta carotene 0,001
riboflavin 0,001
flavouring 0,0002
milk proteins 0,0002
salt 0,0002
cinnamon 0,14
natural vanilla flavouring 0,12
caramel 0,11
sugar 0,08
acidity regulator 0,001
sodium hydroxide 0,001
natural caramel flavouring 0,01
Underline the right answer:
The colourings are: natural artificial natural identical
The flavourings are: natural artificial natural identical

[3.2 Ingredient declaration (Regulation 1169/2011)
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Ingrediénten (NI)

tarwebloem (gluten), bruine suiker (suiker, invertsuikersiroop, karamel),
margarine (palmvet, koolzaadolie, emulgatoren: mono- en diglyceriden van
vetzuren, zonnebloemlecithine; zout, suiker, voedingszuur: citroenzuur;
kleurstof: betacaroteen; natuurlijk aroma), margarine (palmvet, koolzaadolie,
emulgator: mono- en diglyceriden van vetzuren; voedingszuur: citroenzuur;
natuurlijk aroma), kristalsuiker, donkere chocolade (suiker, cacaomassa,
cacaoboter, dextrose, emulgator: sojalecithine), bloemsuiker (suiker, zetmeel),
eipoeder, rijsmiddelen: natriumbicarbonaat, ammoniumbicarbonaat;
cacaopoeder (cacaopoeder, zuurteregelaar: kaliumcarbonaat), zout,
roompoeder (suiker, gemodificeerd zetmeel, magere melkpoeder, weipoeder
(melk), verdikkingsmiddel: natriumalginaat; palmolie, kleurstoffen:
betacaroteen, riboflavine; aroma, melk eiwitten, zout), kaneel, natuurlijk vanille
aroma, karamel (suiker, zuurteregelaar: natriumhydroxide), natuurlijk karamel
aroma.

Ingrédients (Fr)

farine de blé (gluten), sucre brun (sucre, sirop de sucre inverti, caramel),
margarine (graisse de palme, huile de colza, émulsifiants: mono- et
diglycérides d'acides gras, lécithine de tournesol; sel, sucre, acidifiant: acide
citrique; colorant: béta-caroténe; aréme naturel), margarine (graisse de palme,
huile de colza, émulsifiant: mono- et diglycérides d'acides gras; acidifiant: acide
citrique; arébme naturel), sucre cristallisé, chocolat noir (sucre, pate de cacao,
beurre de cacao, dextrose, émulsifiant: Iécithine de soja), sucre glace (sucre,
amidon), oeuf en poudre, agents levants: bicarbonate de sodium, bicarbonate
d'ammonium; poudre de cacao (poudre de cacao, régulateur d'acidité:
carbonate de potassium), sel, créme en poudre (sucre, amidon modifié, lait
écrémé en poudre, poudre de lactosérum (lait), épaississant: alginate de
sodium; huile de palme, colorants: béta-caroténe, riboflavine; aréme, protéines
de lait, sel), cannelle, arbme naturel de vanille, caramel (sucre, régulateur
d'acidité: hydroxide de sodium), ardbme naturel de caramel.

Ingredients (Eng)

wheat flour (gluten), brown sugar (sugar, invert sugar syrup, caramel),
margarine (palm fat, rapeseed oil, emulsifiers: mono- and diglycerides of fatty
acids, sunflower lecithin; salt, sugar, acid: citric acid; colour: beta carotene;
natural flavouring), margarine (palm fat, rapeseed oil, emulsifier: mono- and
diglycerides of fatty acids; acid: citric acid; natural flavouring), crystal sugar,
dark chocolate (sugar, cocoa mass, cocoa butter, dextrose, emulsifier: soy
lecithin), icing sugar (sugar, starch), egg powder, raising agents: sodium
bicarbonate, ammonium bicarbonate; cocoa powder (cocoa powder, acidity
regulator: potassium carbonate), salt, cream powder (sugar, modified starch,
skimmed milk powder, whey powder (milk), thickener: sodium alginate; palm
oil, colours: beta carotene, riboflavin; flavouring, milk proteins, salt), cinnamon,
natural vanilla flavouring, caramel (sugar, acidity regulator: sodium hydroxide),
natural caramel flavouring.
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Weizenmehl (Gluten), Brauner Zucker (Zucker, Invertzuckersirup, Karamell),
Margarine (Palmfett, Rapsél, Emulgatoren: Mono- und Diglyceride von
Fettsduren, Sonnenblumenlezithin; Salz, Zucker, Lebensmittelsaure:
Zitronensaure; Farbstoff: Beta-Carotin; nattirliches Aroma), Margarine
(Palmfett, Rapsol, Emulgator: Mono- und Diglyceride von Fettsauren;
Lebensmittelsdure: Zitronensaure; natirliches Aroma), Kristallzucker, dunkle
Schokolade (Zucker, Kakaomasse, Kakaobutter, Traubenzucker, Emulgator:
Soja Lecithin), Puderzucker (Zucker, Starke), Eipulver, Treibmittel:
Natriumbicarbonat, Ammoniumcarbonat; Kakaopulver (Kakaopulver,
Saureregulator: Kaliumcarbonat), Salz, Sahnepulver (Zucker, modifizierte
Starke, Magermilchpulver, Molkepulver (Milch), Verdickungsmittel:
Natriumalginat; Palmal, Farbstoffe: Beta-Carotin, Riboflavin; Aroma, Milch
Proteine, Salz), Zimt, natlrliches Vanillearoma, Karamell (Zucker,
Saureregulator: Natriumhydroxide), natlrliches Karamellaroma.
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4. GMO AND INGREDIENTS OF GMO (Regulation 1169/2011

Many ingredients may come from genetically modified sources. Some of the more common ingredients
that may be affected are:

- Soy lecithin - Xanthan gum
- Soy all - Maltodextrin
- Soy flour - Glucose
- Maize starches / corn flour - Ascorbic acid
- Syrups - Citric acid
The producer guarantees that the product does not
contain any ingredients subjected to labelling Yes
according to regulation (EG) 1830/2003.
If not, the GMO or the ingredients of the GMO are: Derived from the GMO

5. RADIATION

The producer guarantees that the product does not

contain any ingredients subjected to any radiation Yes
process.

If not, ingredients that have been radiated:

6. STORAGE CONDITIONS

Storage temperature 18-21°C [°C
Storage conditions

Keep in a cool and dry place
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7. LIST OF ALLERGENS AND FOOD INTOLERANCES

Ingredient including derived ingredients

Present (yes (+), no (-), contamination possible (?))

Gluten (i.e. wheat, rye, barley, oats, spelt, kamut or
their hybridised strains)

-+

Crustaceans

Egg

Fish

Peanuts

Soy

Milk (including lactose)

Nuts (almonds, hazelnuts, walnuts, cashews, pecan
nuts, brazil nuts, pistachio nuts, macadamia nuts)

Celery

Mustard

Sesame

~| —~| — ~

Sulphur dioxide and sulphites (E220 — E228) at|
concentrations of more than 10 mg/kg or 10 mg/litre
expressed as SO2

Lupin

Molluscs

8. NUTRITIONAL INFORMATION (REGULATION 1169/2011

Energy value for 100 g 1840\ kJ
439,1|kcal
Total fat 20,1|g
saturated 9,419
mono unsaturated 7,69
poly unsaturated 2,2|g
trans fat 0,2]|g
Total carbohydrates 58,0|g
sugars 30,3|g
polyoles 0,0(g
starch 0,419
Fibre 1,919
Protein 5,6|g
Sodium (Na) 0,2]|g
Salt 0,6]g
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9. MICROBIOLOGICAL PROPERTIES

[All products comply with the following limits specified by Lion Products N.V.

Parameter After production End of shelf life

Total plate count Max. 5000 10000

Osmophilic Yeasts Max. 100 1000

Xerofilic Moulds Max. 100 No visual moulds

E. Coli Max. |10 100

Coagulase positive staphylococci Max. (100 1000

Salmonella spp Max. |Absent in 259 Absent in 25¢g

Bacillus Cereus Max. 1000

Listeria Monocytogenes’ Max. |Absent in 259 Absent in 25¢g
*Conform EU legislation 2073/2005

10. Remarks - other requirements

11. SUPPLIERS STATEMENT CONCERNING FOOD SAFETY AND QUALITY OF GOODS DELIVERED

consumption.

We hereby declare to meet the specifications of Lion Products NV and all legislation in force concerning
hygiene, quality and food safety at any time. Therefore we take all measures necessary to provide Lion
Products NV with products of the right quality and composition and completely safe for human

All changes in the production process or ingredients used or any other relevant information will be
communicated to Lion Products NV by the supplier.

On behalf of the supplier

Name JAN LION
Function CEO
Signature JAN LION
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