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	INGREDIENTSRow1: Nutritional information per 100g:Energy 2013kJ/479Kcal, Fat 18g, of which saturated fatty 15g, Carbohydrates 67g, of which sugars 58g, Proteins 6g, Salt 0,7g
	DIRECTION FOR USERow1: 1. Dissolve 150 g of powder in 300 ml of cold milk.2. Stir well until the mix is completely dissolved, let it age for some minutes.3. Pour 100-150 ml of the mix onto ice cream cold board with favourite toppings, spread it properly.4. Make rolls and enjoy!*full effect of emulsifiers and stabilisersis obtained without pasteurisation andhomogenisation of the mix but it can be done.
	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, chocolate, strawberry, melon, pineapple, coconut, caramel, banana, peach, chocolate-hazelnut.
	OTHER SPECIFICSRow1: HS code 1901909900Made in Estonia – European Union
	PRODUCT DESCRIPTIONRow1: Coconut fat, skimmed milk powder, icing sugar, maltodextrose, stabilizers: guar gum (E412), cellulose gum (E466) sodium alginate (E401), mono- and diglycerides of fatty acids(E471), flavoring
	Title: 

SPECIFICATION
ROLLING ICE CREAM POWDER
from clean Nordic ingredients

	PHYSICAL  CHEMICAL SPECIFICATIONRow1: Fat (min)                                                   Protein (min)                                           Carbohydrates (min)                              - Including Lactose (min)                       Ash (max)                                                Moisture (max)                                         Solubility (ml)                                            Scorched particles                       Bacterial count (max) 50 000 /gColiforms negative in 0,1 grSalmonella absent in 25 gr     
	PHYSICAL  CHEMICAL SPECIFICATIONRow2: 18 %6 % 67 %6 %6%5%98% Max disc A and B50 000 /gnegative in 0,1 grabsent in 25 gr


