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BEST OF ALL FONDANT BASE

' MATERIAL CODES

Article number

CSM article number 1 01 98967
Company Product code
BAKERY PRODUCTS NA 330510500
CSM Global One 10198967

NAME OF THE FOOD

Name of the food: A White Fondant Base

[ |

| BRAND |
Brand: HENRY &HENRY

[ |

PRODUCT DESCRIPTION

Base
Icings

GENERAL INFORMATION

Country of origin: USA Continent of origin: North America
Product type: Compounded raw materials
Physical condition: Ambient

USER INSTRUCTION

Application

Ready to use

PRODUCT DIMENSIONS

Target Interval Method Remark

Weight 50 Ib

SENSORIAL INFORMATION

Base
Taste: Vanilla Colour: White
Visual aspect: Ambient
Structure: Typical
| FORMULATION |
Ingredient E-Number %* Source Country of origin
Abbreviations according ISO
3166
Sugar 75 Sugar CA/Northern
cane/Sugar America/US
beet
Corn syrup 20
Water 9 CA/US
* Rounded values. The rounding is as follows: > 10 %: Rounded at 5 % (12,4 %: 10 % and 12,5 %: 15 %)
>1%-<10 %: Rounded at 1 % (2,4 %: 2 % and 2,5 %: 3 %)

<1%: <1%

INGREDIENT DECLARATION

The following list of ingredients used in the preparation of this product is complete and true to the best of our knowledge and accurately reflects the amount of all
of the ingredients therein. All materials are listed by their usual or common name which are explicitly descriptive.

Ingredients: SUGAR, CORN SYRUP, WATER.
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NUTRITIONAL INFORMATION

Per 100 grams product

This nutritional analysis is generated by a data based program: It is not calculated based on laboratory analysis.
Calories: 397 kcal
Calories from fat: 0 kcal
Total fat: 00g
Saturated fat: 00g
Trans fat: 00g
Cholesterol: 0.0 mg
Total carbohydrates: 99.3¢g
Sugars: 92.3¢g
Added sugars: 9119
Dietary fiber: 00g
Protein: 00g
Vitamin A: 0.7 1U
Vitamin C: 0.0 mg
Vitamin D: 0.0 ug
Sodium: 5.8 mg
Calcium: 1.2 mg
Iron: 0.1 mg
Potassium: 0.8 mg

' ALLERGENS INFORMATION

Allergen Present
product production line factory

Almonds No No Yes
Beechnuts No No No
Brazil nuts No No No
Butternuts No No No
Cashew No No No
Chestnuts No No No
Chinquapin No No No
Coconuts No No Yes
Hazelnuts No No No
Ginko nuts No No No
Hickory nuts No No No
Lychee nuts No No No
Macadamia nuts No No No
Pecan nuts No No Yes
Pili nuts No No No
Pine nuts No No No
Pistachio nuts No No No
Shea nuts No No No
Walnuts No No No
Peanuts No No No
Wheat No No Yes
Soy bean No No Yes
Egg No No Yes
Milk No No Yes
Fish No No No
Shellfish No No No
Mustard No No No
Sesame No No No
Crustaceans No No No

GMO INFORMATION

ORGANIC INFORMATION

‘ Organic: No

SUSTAINABILITY

Type: Value: Supply chain model: No
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DIET INFORMATION

Kosher: Yes - Kosher parve Suitable for Coeliac diet: Yes
Halal: No Suitable for persons with lactose intolerance: Yes
Suitable for (lacto ovo) vegetarians: Yes Suitable for persons with cow's milk protein allergy: Yes
Suitable for lacto vegetarians: Yes
Suitable for ovo vegetarians: Yes
Suitable for vegans: Yes

PHYSICAL INFORMATION

| Target | Interval | Typical value [ Method / Remarks

Colour
Colour White: | | | |

MICROBIOLOGICAL INFORMATION

UoM M m n c:>m Method / Remarks
Total viable count: lg 10 000 FDA_BAM
Coliforms: /g 100 FDA_BAM
E. coli: lg 10 FDA_BAM
Moulds: lg 500 FDA_BAM
Yeasts: /g 500 FDA_BAM

SHELF LIFE AND LOGISTICAL INFORMATION

Storage conditions

Shelf life after production: 270 Days
Storage temperature: 70 °F
Storage advice: Store below 80F to prevent heat damage. Optimal Use between 65F [ 75F.

PACKAGING INFORMATION

Distribution unit

Weight net: 50 Ib Weight gross: 51.21b Number of pieces: 1PCE
Weight net: 22.67 kg
Pallet
Pallet type: Pallet Wooden
DU's per layer: 16 PCE Layers: 3 PCE DU's per pallet: 48 PCE
Weight net: 2,400 Ib
Primary packaging
Length: 12"
Width: 9.88"
Height: 125"
Quantity: 1.0000 PCE
Length: 26"
Width: 225"
Secondary packaging
Description: Box Material: Corrugated board
Quantity: 1.0000 PCE
Weight: 17.5 0z
Length (outside): 11.82"
Width (outside): 9.69 "
Height (outside): 10.81"
Coding
Number of labels: 804
Other codes: Logo
Tertiary packaging
Description: Pallet Material: Wood
Quantity: 0.9600 PCE
Length: 40"
Width: 48"
Height: 45"

LEGAL INFORMATION

International ingredient numbering

Type Number Remarks
Harmonized Tariff Schedule 1704.90
Printed on: 01.11.2017 Page 3 of 4 SAP ID: 001000272930

USA-G



BEST OF ALL FONDANT BASE

[ Article number: 10198967 | Last changed on: 07/12/2017 |

| CUSTOMER GUARANTY

CSM Bakery Products NA. Inc. guarantees that no article of food which is hereafter sold to the referenced customer will be adulterated or misbranded with the
meaning of Sections 402 and 403 of the Federal Food Drug and Cosmetic act (21 U.S.C. SS 342-343) when it is shipped to the customer. CSM Bakery Products
NA. Inc. further guarantees that it will not sell or ship to the customer any article of which may not be introduced into interstate commerce under Sections 301(d)
and 404 of the Federal Food Drug and Cosmetic Act (21 U.S.C. SS331(d) and 344).

This guaranty supersedes any previous guaranty and shall remain effective unless it is revoked by CSM Bakery Products NA. Inc. by given ten (10) days written
notice to the customer.

Printed on: 01.11.2017 Page 4 of 4 SAP ID: 001000272930
USA-G



