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[General information

[ | Tortino Moro al Cioccolato. | [ MRDR: | 68276467
[Brand name | Dolce Vita | | _codice Prodotto: | 43822
| Italy | EAN ZUN: 8711327438224

Master text in English Italy
Unilever, Via Paolo Di Dono, 3/A - 00142 Roma
di Via Morandi, 25 - 41011 - C: iano (MO)

[Company contact information
[Consumer service information | i

Prodotto nello

Ingredients and legal denomination

Legal product denomination

Master text in English Italian

Prodotto dolciario congelato

INGREDIENTI: UOVA, zucchero, grassi vegetali (cocco, palmisti, palma), massa di cacao, farina di FRUMENTO,

cioccolato 3% (massa di cacao, zucchero, burro di cacao, emulsionante: lecitina di SOIA; aroma naturale di vaniglia),

acqua, sciroppo di glucosio, maltodestrine, LATTE scremato in polvere, amido di tapioca, sale, aroma, conservante:
£202. Pud contenere arachidi, frutta a guscio, senape, lupino.

Ingredient declaration

5 i cani Add cross-contaminants at the end (e.
light allergens in capital)

May conta

Claims and declarations (signed off by UL and 3PM)
Claims
Claim 1
Claim 2
Claim 3
Claim 4
Claim 5
Claim 6

Master text in English

Come si prepara. In forno a microonde: rimuovere il pirottino e riscaldare il prodotto congelato per 1 minuto a potenza medio-bassa (600 W); oppure scongelare il prodotto per 2-3 ore,
rimuovere il pirottino e riscaldare per 45/60 secondi a 350 W. Utilizzare supporti idonei all'utilizzo in microonde!
In forno ventilato: scongelare il prodotto per 2-3 ore e riscaldare per 7/8 minuti a forno gia caldo (200°C).

Istruzioni per I'iso

Altre info
|symbols / Logos
ambientale: pirottino PAP 21, Scatola PAP20
Value uom iee
12|No.
Declared weight (per serving) 100]g
Declared volume (per serving) ofmi
Declared weight (total) 1200[g
Declared volume (total) omi
Shelf life
Storage instruction -18|C
|Alcohol Content (if applicable) n/a S%6v/v
Property. Attribute ol o Nutrients Attribute [T % il
T kJ [ 1752 o :75_z| Energy K 8400 2 GDA
keal keal 18’ Energy keal 2000 GDA
Fat = 9 28 o gl Protein i 50 1 GDA
Fat of which SAFA 9 21 o 21 Carbohydrate " 260 13 GDA
(< - 9 35 0] 35 Carbohydrate of g % 39 GDA
C: of which Sugars 9 35 0 35, Fat 3 70 40 GDA
Protein = 9 53 o 53 Fat of which SAFA c 20 105 GDA
Salt = 9 0.23] of 0.23] Salt (as NaCl) e 6 4 GDA
Reference Intake
* % of Reference Intake of an average adult (8400k}/2000kcal)
Foods Common Allergens
Presence | Composiion Cross
Property Yeso (st | contaminaton
Cereals cont. Gluten + prods es wheat flour 0
C and products no 0 0
Molluscs and products no 0] 0
Egg/Egg products es egg 0
Fish / Fish products. no 0] 0
Peanuts/Peanut products es 0|peanuts
prods. es HREF! soy lecithins
Milk / Dairy products es milk 0
Nuts/Nuts products es 0]almond, walnuts, pistachio, hazelnuts
Sesame Seeds and prods. no 0] 0
Sulphite (=> 10mgrkg) no 0 0
Celer no 0 0
L (others) no 0| 0
Peas (optional) 0 0] 0
products es 0| mustard
Lupin and products es 0] lupi
Dietary -
Guaranteed TG
Property Yes/No
vegan no o
Ovo Lacto Vegetarian no o
Lacto Vegetarian no o
Foods Free from
Property Free from TG
Yes/No
Irradiation es 0
Meat es 0
Alcohol es. 0

Genetic modification
Yes/No

Property | [Comment |
GM labelling not required = | o |

ZERD ROUNG 10]

UNIT
INDICATOR | NEAREST
Energy: = Xz a0 =
Xt Theat
u Xsi7 o I
x17 ']
ety 3 305 5
{fat, carbohydrate, sugars, 1053505 o
polyols. starsh. fbwe, protein] xin i
Saturates, Monounsaturates, Xz oot
Polyunsatuates 1025501 o
x10
Gmega 3 fatty a0ds 0 Togniheant fgures
Sodum 9 X005 o
150005 oo
xz1 o1
Sait 9 Y= 00128
1100125 a1
o1
g
Vitamin A, folc acd | 3 signifcant figures
Al ctber vraming 2 significant figures
Chloside, Calcsum, Fhosphor I signiicant figures
Magnesum, lodine, Potassium
Al cther minerals | 2 significant figures
B rterence ke of an T W1 =T
average wdi Rz | :




