MEATBALLS IN PEANUTSAUCE 400 G
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PRODUCT SHEET
PRODUCT
800.400 Meatballs in Peanut Satay Sauce 400 g
LANGUAGE ON LABEL
Labels always printed in language of country of sales. Max. 3 languages. Example Benelux label ;
NL Balletjes in Pinda Satésaus 400 g
FR Boulettes a la Sauce Saté 400 g
DE Fleischballechen in Erdnuss Saté Sauce 400 g
UsP
Chilled Asian Meal for € 2,00 per portion consumer price (add your own rice)
From the same production line in Sweden where the original IKEA Balls are made

Many years consumer proven succesful Peanut Satay sauce (exact right sweet-sour ratio)
|Min. shelf life at delivery 28 days ; 8 consumer packs per carton tray ; no shelf life loss

INGREDIENTS

50% meatballs (40% beef*, 40% pork™*, onion, breadcrumbs (WHEAT FLOUR, salt, yeast), EGG,
potato starch, water, salt, spices), 50% Peanut Satay Sauce (PEANUTS 48%, sugar, water, soy
sauce (water, SOY BEANS, salt, WHEAT, preservative (potassium sorbate)), vinegar, hydrolyzed
SOY protein, rapeseed oil, modified starch, whey powder (MILK), salt, sambal (red peppers,
salt, acid (acetic acid), preservative (benzoic acid) ), ginger, aroma, spices). *Origin EU.




PACKAGING AND LOGISTIC -

CU = Consumer Unit, TU = Trade Unit a la cartell
Ccu TU Layer Pallet

cu 1 8 64 640

U 8 1 8 32

Layer 64 8 1 10

Pallet 640 32 10 1

Prod Wt Pack Wt Material |l*w*h (cm)

CuU 400 ¢ 26¢g PPC 18*13,5%3,5
TU 8x400¢g 129¢g Carton [27,5%19,5*15
Layer 25,6 kg 1.164¢g PPC/Crt |120*80*15
Pallet 256 kg 20-25 kg Wood  [120*80*14,4

CU s atransparent PPC tray

Transparent topfoil
TU is transport & shelf carton (Regal Krt) Color label on top, product visible
Printed in 1 color, no text, FSC C103668 Info label on back, EAN, ingredients
129¢,27,5* 19,5*15 cm (l*w*h) 26g, 18*13,5*3,5 cm (l*w*h)
SHELF LIFE AND ROTATION
Minimum shelflife ex works 35d
Minimum shelf life at delivery 28d
Rotation (Cons. packs/store/wk) 5-7 (estimate)
Consumer packs/Carton 8
STORAGE
Storage 0-7 Cpossible, 0-4 C preferable

PREPARATION AND STORAGE INSTRUCTIONS

Preparation instructions Make holes in the foil. Heat in microwave 3 mnt/650 W.
Stir, and let cool down a bit before consuming.

Storage instructions Keep at max. 7C in consumer refrigerator.




FRONT & BACK LABEL
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CONTACT

Supplier Food Solutions B.V.
Contact Bob Gutjahr

Adress Vredenburg 71

Zipcode 3511BD

City Utrecht

Country The Netherlands

Phone (+31)6 55724202

E-mail bob@foodsolutions.online

Website

www.foodsolutions.online




