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  Total  of dry matter in the finished product : 96.63 %      
     

 
   

  + Finished product residual humidity: 3.3700  %      
           

       
    

           

        
(* *) : The theoretical technological yield (without loss) used for the calculation is 
100.0000% , with rounded number,for a residual humidity of 3.37% 

    

        
           

               

(1) : Computer network ingredient codes for the Computer Aided Production 
(2) : Organic ingredients 
(3) : Ingredients names. Concerning additives, it's of the responsibility of the country to verify the exact name of the additive in the regulation: 11-11-11 RE 1129-2011_annexe II RT 

1333-2008 additives translates in the language of the country 
   

(4) : List of allergens contained in raw materials 

(5) : Weight percentages of added ingredients  / theoretical weights of finished product 

(6) : Weight percentages of added ingredients / total weights of added ingredients 
(7) : Weight percentages of agricultural ingredients / total weights of agricultural ingredients  

(Regulation CEE n°834/2007 and 889/2008)             
(8) : Weight percentages of added dry matter ingredients / theoretical weights of finished product          
(9) : Geographical origin of  ingredients             

Only the ingredients which have to be labelled according to the European regulation are present on this document 
 

Ingredient 
Codes 

(1) 

Organic 
Status 

(2) 

Ingredients 
(3)(*) 

Allergens 

(4) 

Formula / 
theoretical 

finished 
product 
(5) (**) 

Formula / 
total of added 

ingredients 
(6) 

Formula / 
total 

agricultural 
ingredients 

(7) 

Formula in 
dry matter / 

theorical 
finished  
product  

(8) 

Origin 
(9) 

1310 Non skimmed milk powder lactose, milk 
proteins,  

51.4% 51.4% 

 

49.4% France 

170191 Non glucose syrup (dried)  26.2% 26.2% 

 

25.4% UE 

1003 Non sugar (unrefined)  10.7% 10.7% 

 

10.7% France 

199311 Non 

Non 

milk proteins (whey protein) 

     - emulsifier : lecithins (E322) 

lactose, milk 
proteins,  

5% 

0.1% 

5% 

0.1% 

 

4.7% UE (milk proteins)  

223262 Non 

  Non 

  Non 

  Non 

branched-chain amino acids 

     -  L-leucine  

     -  L-isoleucine  

     -  L-valine 

 2% 

1% 

0.49% 

0.49% 

2% 

1% 

0.49% 

0.49% 

 

2% Non UE 

186797 Non natural coffee flavouring  1.7% 1.7% 

 

1.6% UE 

186794 Non thickener : cellulose gum (E466)  0.94% 0.94% 

 

0.91% UE 

1604 Non potassium (potassium citrate)  0.71% 0.71% 

 

0.68% UE 

170435 Non magnesium (magnesium carbonate)  0.41% 0.41% 

 

0.41% UE 

176789 Non sodium (sodium citrate)  0.36% 0.36% 

 

0.32% Non UE 

1902 Non defatted cocoa powder (RFA MB)  0.25% 0.25% 

 

0.24% Non UE 

100122 Non flavouring (taste hazelnut)  0.13% 0.13% 

 

0.12% Non UE 

1807 Non flavouring (taste vanillin)  0.1% 0.1% 

 

0.1% Non UE 

163250 Non vitamin C (L-ascorbic acid)  0.079% 0.079% 

 

0.078% Non UE 

185868 Non vitamin E (dl-alpha-tocopheryl acetate)  0.035% 0.035% 

 

0.034% Non UE 

170453 Non niacin (vitamin PP : nicotinamide)  0.016% 0.016% 

 

0.016% UE 

170451 Non vitamin B6 (pyridoxine hydrochloride)  0.0017% 0.0017% 

 

0.0017% UE 

170455 Non thiamin (vitamin B1 : thiamin hydrochloride)  0.0015% 0.0015% 

 

0.0014% UE 

170490 Non riboflavin (vitamin B2)  0.0014% 0.0014% 

 

0.0014% Non UE 
 

 

 

 

 

 

 

 

 

 

 

 

 

May contain : 

celery - soy bean - gluten (oat, wheat, spelt, barley) -  

 

 

 
 

 

 

 

 

 


