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Product Facts & Data Sheet
Date of issue : 6/10/14

Name : Fruit, Nut & Sesame - Slice
A tropical blend of all that's good. Thick rich and chewy.

= 52mm x 68mm :';.

Product Item :  (when packed) Packaging Secondary :
12 slices per pack

pack weight ~ 1,120 gms

Packaging Primary :

slice weight = 93 gms

food grade polystyrene tray
wrapped with food grade shrink

polystyrene boxes used for
transportation

wrap

Ingredient Listing : fruit (17.2%) nut (14.9%) sesame (6%)

Golden Syrup [cane sugar], Sugar - Brown [cane sugar, hydrated lime, flocculant], Butter [milk fat, water,
milk solids non fat], Rolled Oats [oats], Pineapple [pineapple, cane sugar, citric acid (€330), sulphur
dioxide (e220)], Peanut, Paw Paw [papaya, sugar, sodium metabisulphite (€223)], Seed, Coconut
[coconut, sodium metabisulphite (€223)], Seed, Seed - Sunflower Kernel [sunflower kernels], Seed,
Mango [mango, sugar, citric acid (€330), sodium metabisulphite (€223)], Flour - Bakers [wheat flour,
thiamine], Almond, Flavour, Spice - Mixed [coriander, cinnamon, cassia, ginger, cloves], Spice -
Cinnamon [cinnamon ground], Spice - Cassia [cassia ground].

Allergens :

lactose, milk and milk products, oats (gluten), sulphites, peanut / other, sesame seed, poppy seed,
gluten, wheat, nuts (tree nuts), caramel colour derived from wheat.

May Contain :

traces of peanut & soy.

Manufactured in a facility using equipment that has processed peanuts, nuts and other allergens.

Nutritional Analysis Nutritional Analysis
(per serve) (per 100 gm)

Energy. 1815 kJ Energy 1944 kJ
Protein 7.00 g Protein 7.50 g
Fat, total 2330 g Fat, total 25.00 g

-saturated 1040 g -saturated 11.10 g
Carbohydrate, total 48.90 g Carbohydrate, total 5240 g

-sugars 32.00 g -sugars 34.20 g
Sodium 48 mg Sodium 52 mg

Storage : Shelf Life :

Below 4° Celsius, dry and dark.

Prolonged exposure to excessive heat will cause product
deterioration. Freezing may cause discolouration

manufacture

90 days from date of




