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SHACKS

Bitterbal met een ragout van 20% gekookt paardenvlees,
diepvries. Inhoud: ca. 100 x 20 gram. Voor de meest actuele
productinformatie verwijzen we u naar de verpakking.

GTIN: 8710861002502 (CU) Articlenumber: 2500
TM: NL

Description

20% Vleesbitterballen
Een vleesragolt in een fijne paneerlaag.

Certificates

RSPO Supply Chain: RSPO SG. Certificaat nummer: CU-RSPO SCC-845968.

Origin
Country of origin: NETHERLANDS
Country of production: NETHERLANDS

Legal name: Bitterbal

Ingredients

Paardenvlees (29%)*, water, paneermeel (tarwebloem, volkorentarwemeel, gist, zout, water, tarwezemelen, suiker, lijnzaad,
margarine, moutextract (bevat gerst)), doorhaalvloeistof (water, tarwemeel, tarwezetmeel, verdikkingsmiddelen: guargom,
xanthaangom, zout), tarwebloem, palmolie, soja-eiwithydrolysaat, rundergelatine, zout, verdikkingsmiddelen: E464, E466,
kruiden en specerijen, tarwevezel, aroma's (bevat gluten (tarwe), soja), smaakversterkers: E621, E631.

* komt overeen met 20% gekookt paardenvlees. Kan sporen van pinda bevatten. E-nummers zijn door de EU goedgekeurde
hulpstoffen.
Vetgedrukte ingrediénten kunnen een allergische reactie veroorzaken bij mensen die hiervoor overgevoelig zijn.

This specification comes from the database of PS in foodservice.
The producer of this product is responsible for correctness of the productinformation. Disclaimer.
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Allergen
With May contain Without Not delivered
+ +/- - [¢)
gluten containing grain + peanuts
wheat + soy
rye - milk
barley + tree nuts
oat - almond
spelt - hazelnuts
kamut - walnuts
crustacean and shellfish - cashewnut
egg - pecan
fish - Brazil nut

Kan sporen van pinda bevatten.

Nutrients

Energy (kJ/kcal)
Proteins
Carbohydrates
of which sugars
Total fat
saturated fat
Fibres

Salt

"Reference-intake of an average adult (8400kJ/2000kcal)

Preparation

Deep frying

Verhit vet of olie tot 180°C. Baktijden: ontdooid 3 minuten, bevroren 4 minuten. Bak in een normale frituurpan niet meer dan 10

+/-

pistachio
macadamia nut
celery
mustard
sesame
sulphite
lupine

molluscs

Product

Per 100 (g)
792 / 189
9¢g
18g
1.5¢
8.3¢g
39¢g
3.2375¢
11¢g

Per portion (20 g)
158 / 38
1.8¢
3.7¢g
0.3¢g
1.7¢g
0.8¢g
0g
0.2g

bitterballen tegelijk. De genoemde maximum bereidingstijd en baktemperatuur niet overschrijden.

This specification comes from the database of PS in foodservice.
The producer of this product is responsible for correctness of the productinformation. Disclaimer.
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Storage conditions

Stage Storage condition Temperature (°C) Period
after production frozen -18°C 12 months
Comment: Ten minste houdbaar tot einde: zie zijkant verpakking

receipt wholesaler frozen -18°C 6 months
Comment: THT bij levering

storage at customer frozen -12°C 1 months
Comment:

storage at customer frozen -6°C 1 weeks
Comment:

after defrost chilled 4°C 48 hour
Comment:

General comment for all storage Product niet in de verpakking ontdooien. Na ontdooiing niet opnieuw invriezen.
conditions

Preservationmethod Freezing

Usage instructions on the label
Storage instructions on the label
Shelf-life date type

Location shelf-life date on package

Microbiological sets

best before

Total plate count < 1000000 cfu/g
Enterobacteriaceae < 10000 cfu/g
Salmonella Absent in 25 g

Listeria monocytogenes <100 cfu/g

This specification comes from the database of PS in foodservice.
The producer of this product is responsible for correctness of the productinformation. Disclaimer.
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Logistic

Logistic hierarchy

consumer unit - 8710861002502 - 2500 20% Vleesbitterballen ca. 100x20g

Logistic details
consumer unit

Articlename

Short productname

GTIN

Articlenumber

Intrastat code

EGnumber

Packaging (DxWxH)

E-mark

Net content

Net weight

Gross weight

Drained weight

Amount piece x weight per piece..?

Amount of servings per package

Minimal amount of servings per package

Maximal amount of servings per package
pallet

Pallet (Pallet + load) (DxWxH)

Net weight

Gross weight

Amount of units on this pallet

Boxes per layer

Amount layers on pallet

This specification comes from the database of PS in foodservice.
The producer of this product is responsible for correctness of the productinformation. Disclaimer.
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8710861002502

2500

16029099

NL 266 EG

box (299mm x 199mm x 102mm)
Yes

2000 g

2000 g

2116 g

100x20 g

100

euro pallet (1200mm x 800mm x 150mm)
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Contact information

Ad van Geloven
Postbus 5047, 5004 EA Tilburg - Nederland - Berkebossenlaan 1, 2400 Mol - Belgié

Customer Support
www.vangeloven.com
Tel.: NL: +31 (0)13 - 46 40 680 / BE: +32 (0)14 - 829730

Specification last edited on 2021-07-13 by the producer.

Questions or want to know more about PS in foodservice? Send an e-mail to info@PSinfoodservice.com or go to www.PSinfoodservice.com

This specification comes from the database of PS in foodservice.
The producer of this product is responsible for correctness of the productinformation. Disclaimer.
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