Bakelirt

ARTISTRY IN THE BAKING

Finished Product Specification
Product Code BA14498
Ba ke [rt Product Name Green Holly & Red Berry Sprinkles
Legal Description Sugar Sprinkles
ARTISTRY IN THE BAKING Medium Sugar Sprinkles
Specification Date 08/10/2019

RSPO Certification

Mass Balance

RSPO Membership Number

9-1583-16-000-00

RSPO Certificate (MB)

BMT-RSPO-000776

SUPPLIER BakeArt Limited
Unit 18/19 Merchant Court
North Seaton Industrial Estate
Ashington
Northumberland
NE63 OYH
CONTACT Tony Wadley
TELEPHONE 07966 793806
EMAIL tony@bakeart.co.uk
OFFICE TELEPHONE 01792 293689
OFFICE EMAIL admin@bakeart.co.uk

OUT OF HOURS

07966 793806 (Tony Wadley, Director)
01792 363361 (Michelle Wadley, Director)

TECHNICAL

technical@bakeart.co.uk

Document
Number
QP18023

Product Dimensions: H:mm L:mm B:mm D:mm
Case size - 5000 kg

Issue Date Written By Authorised By

1 08/10/2019 L.Lisle
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Full recipe
Function % Country Of Origin
Ingredient Name
Sugar Base 72.05418 Belgium, The Netherlands,
United Kingdom,
Derived from:Beet
Rice Flour Base 5.99 Australia, Brazil,
Cambodia, Egypt, Guyana,
Derived from:Rice India, Kazakhstan,
Myanmar, Paraguay,
Portugal, Puerto Rico,
Russian Federation, Spain,
[Thailand, Turkey,
Glucose syrup Base 5.14769 France,
Derived from:Wheat (nof
declarable)
Vegetable Oil Base 4.97 Indonesia, Malaysia,
Papua New Guinea,
Derived from:Palm Oil ISolomon Islands,
Water Base 2.915 United Kingdom,
Vegetable fat (palm kernel,| Base 1.97988 Brazil, Colombia,
palm oil) Indonesia, Malaysia, Papua
New Guinea,
Derived from:palm kernel, palm
Invert sugar syrup Base 1.5839 Austria, Belgium, Bulgaria,
Croatia, Cyprus, Czech
Derived from:Beet Republic, Denmark, Estonia,
Finland, France, Germany,
Greece, Hungary, Ireland,
Italy, Latvia, Lithuania,
Luxembourg, Malta, Poland,
Portugal, Romania,
Slovakia, Slovenia, Spain,
ISweden, The Netherlands,
United Kingdom,
Maltodextrin Carriers 0.97499 China,
Derived from:maize &/o
potatoCorn
E341 (iii) Tricalcium Anti-caking agent 0.65708 Germany,
phosphate
Derived from:Calcium
E415 Xanthan gum Thickeners 0.59396 Austria,
Derived from:Fermentation|
with Xanthomonas campestris
E414 Gum arabic Thickeners 0.59396 Austria, Belgium, Sudan,
Derived from:Vegetable -
Stems of Acacia Senegal
Sunflower Oll Carriers 0.56509 China, India, United
Kingdom,
Derived from:Sunflower
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E415 Xanthan gum Stabilisers 0.54 China,
Derived from:Xanthomonas
Campestris
E422 Glycerol Humectant 0.39598 Germany,
Derived from:Rapeseed
E471 Mono- and Emulsifier 0.39598 Denmark,
diglycerides of fatty acids
Derived from:Palm
E163 Anthocyanins Colours 0.2135 China,
Derived from:Radish
(Raphanus Sativus)
Trehalose Stabilisers 0.16908 China, India, United States,
Derived from:Sugar
Spirulina concentrate Colouring foodstuff 0.13348 China, India, United States,
Derived from:Arthrospira|
Platensis Algae
Safflower Colours <0.1% China,
Derived from:Carthamug
Tinctorius
E331iii Trisodium citrate Acidity Regulator <0.1% China,
Derived from:sodium salts frm|
citric acid
E162 Beetroot red Colours <0.1% France,
Derived from:Beta vulgaris L.
E330 Citric acid Acidity Regulator <0.1% Austria, Belarus, Belgium,
Belize, Czech Republic,
Derived from:maize or molasse Egypt, El Salvador, Ethiopia,
(beet or cane) France, Germany, Hungary,
India, Indonesia, Mexico,
Poland, Romania, Russian
Federation, Slovakia, The
Netherlands,

Ingredients Decleration

Ingredients: Sugar, Rice Flour, Glucose syrup, Vegetable Oil, Water, Vegetable fat (palm kernel, palm oil),
Invert sugar syrup, Thickeners: Xanthan gum, Gum arabic; Stabilisers: Xanthan gum, Trehalose; Emulsifier:
Mono- and diglycerides of fatty acids; Humectant: Glycerol; Colours: Anthocyanin, Safflower, Beetroot;
Colouring foodstuff: Spirulina concentrate; Acidity Regulator: Trisodium citrate , Citric acid.

Allergy Information

Peanuts - Sesame
Fish - Eggs
Soya - Milk
Lupin - Nuts
Celery - Mustard
Crustaceans - Molluscs
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