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	INGREDIENTSRow1: Nutritional information per 100g:Energy 1943kJ/462Kcal, fat 20g of which saturated fatty acids 19g, carbohydrates 74g of which sugars 52g, proteins 0,8g, salt 0,1g.
	DIRECTION FOR USERow1: If to use 200g Ice Cream powder which gives 1 liter of ice cream, then:1. Dissolve 200g of powder in 300ml of ice-cold water or 350 ml vegan milk 2. Allow the mix to age around 1,5 hours in freezer to cool properly down. 3. Whip the mix using an electric mixer for 2-5 minutes until fluffy 4. Put the mix back in the freezer until firm (at least 6 hours, better overnight). NB! If you use larger quantities of mixture, consider longer freezing and whipping times!
	SHELFLIFE AND STORAGE CONDITIONSRow1: 24 months in its original closed package. Preserve in clean environment under cool and dry conditions, free from foreign odours.
	PACKINGRow1: 25 kg multiply paper bag with a polyethylene liner.1 kg bags of laminated packaging film.
	AVAILABLE FLAVOURSRow1: Vanilla
	OTHER SPECIFICSRow1: HS code 1901909900Made in Estonia – European Union
	PRODUCT DESCRIPTIONRow1: Coconut fat, plant based proteins: inactive dry yeast Toravita and pea proteins; icing sugar, maltodextrose, dextrose, prebiotic fibre inulin, vitamin B12 and vitamin D torula yeast, stabilizers: guar gum (E412), cellulose gum (E466) sodium alginate (E401),mono- and diglycerides of fatty acids (E471)
	Title: SPECIFICATIONVEGANMIXER ICE CREAM POWDERfrom clean Nordic ingredients
	PHYSICAL  CHEMICAL SPECIFICATIONRow1: Fat (min)Protein (min)Carbohydrates (min)Including sugar (min)Ash (max)Moisture (max)Solubility (ml)Scorched particlesBacterial count (max)ColiformsSalmonella
	PHYSICAL  CHEMICAL SPECIFICATIONRow2: 20 %0,8%74 %52%6 %5 %98 %Max disc A and B50 000 /gnegative in 0,1 grabsent in 25 gr


