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Directive 2000/13/EC
(The general labelling directive)
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Directive 2000/13/EC of 20 March 2000 on the approximation of
the laws of the Member States relating to the labelling, presentation

and advertising of foodstuffs
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Ingr;'dients:
~ Rehydrated Textured Wheat Protein (63%
~ Water, Pea and Wheat Protein (4%)
~ Stabiliser — Hydroxy Propyl Methyl Ce
Textured Wheat Protein Contains

Flavourings Contain: Dextrose, Salt, Onion,
Colour Red Iron Oxide.

Rusk Contains: Wheat Flour, Salt.

egetable Oil,

east Extract,

Non-GM. Made with non genetically modified Soya.

Contains:
Wheat, Gluten, Sulphur Dioxide.

18

21/07/53



4 A U
mmmﬂsmmmuwﬁu

(Quantitative Ingredients Declaration: QUID)
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U31agns (Net quantity)
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Guideline Serving Amount
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mqauﬁj"l (Minimum Durability)
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| DISPLAY UNTIL
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018aHA1 (Minimum Durability) (19)

ST 9

Y Y Y o QY a I
VNN GUf]ﬂW‘iLlﬂGluﬂWiLLﬁﬂQBWQﬁuﬂﬁlNﬁu %"lu”l‘m‘uaum
9
aggo 1l
fresh fruit and vegetables which have not been treated,
wines and beverages containing 10% or more by volume of alcohol,

® 5oft drinks,

fruit juices and alcoholic beverages in individual containers of more

than 5 litres intended for mass caterers,

bakers’ or pastry cooks’ wares,
26
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a Y \
01841 (Minimum Durability) (19)

vinegar,
cooking salt,
solid sugar,
chewing-gum,

individual portions of ice-cream

a Y \
018aHA1 (Minimum Durability) (19)
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Storage instructions:

Food freezer % & % *Until best before end

Star marked trozen & % % * Until best before end

Food compartment ok 1 month ‘
* 1 week 1}

jce-making compartment 3 days

ce-maKIng s

s»Should be -18'Cor colder
pa not refreeze once tl'].awad
1

31
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1. 5YNY (Cereals) NUAIUNTNUDINGLAY YDLIY
» wheat-based glucose syrups including dextrose
» wheat-based maltodextrins

» glucose syrups based on barley

 cereals used for making distillates or ethyl alcohol of agricultural

origin for spirit drinks and other alcoholic beverages
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] = a [ A o 1
3.1 (Egg) shwdamaaduantiinnly
A o /A o
4. a1 (Fish) uazrannannioinial aniu
« fish gelatine used as carrier for vitamin or carotenoid preparations

« fish gelatine or Isinglass used as fining agent in beer and wine

v
U

a a o I o v a
5. 89aa4 (Peanuts) imﬁwa@nmmﬁmmﬂmam
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6. 21110049 (Soybeans) JINDIWAANUN NN AINADY BTy
+ fully refined soybean oil and fat
« natural mixed tocopherols (E306), natural D-alpha tocopherol, natural

D-alphatocopherol acetate, natural D-alpha tocopherol succinate from

soybean sources

+ vegetable oils derived phytosterols and phytosterol esters from

soybean sources

* plant stanol ester produced from vegetable oil sterols from soybean

sources
38
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» whey used for making distillates or ethyl alcohol of agricultural
origin for spirit drinks and other alcoholic beverages
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 nuts used for making distillates or ethyl alcohol of agricultural

origin for spirit drinks and other alcoholic beverages
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l -
Flngreaientéz

,___af_hydrated Textured Wheat Protein (63%), Vegetable Oil,
" Water, Pea and Wheat Protein (4%), Flavourings, Rusk,
~ Stabiliser — Hydroxy Propyl Methyl Cellulose.

Textured Wheat Protein Contains: Wheat Starch.

Flavourings Contain: Dextrose, Salt, Onion, Yeast Extract,
Colour Red Iron Oxide.

Rusk Contains: Wheat Flour, Salt.

Non-GM. Made with non geneticaily modified Soya.

Contains:

N\Wheat, Gluten, Sulphur Dioxide.

N\
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