«++ FOOD INDUSTRY

Profile Flavours

Product properties
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= 3 Product name Product description o 2 I vag U > n T o > a
BEEF"
tbd 37007 PF_BBR 002 Beef mild beige, opaque, slightly sour, decent beef taste A | 494 | - no | no | yes - no bag | 25 | 600
CHICKEN"
28000531 | 11231 Hugli Flavour Chicken beige, opaque, sourish, strongly roasted, chicken sense C 38 - yes | no | yes - | yes | carton | 20 | 720
28000532 | 11226 Hiigli Flavour Chicken w.o. L-C beige, opaque, sourish, strongly roasted, chicken sense C 38 - yes | no | yes - yes | carton | 20 | 720

1) Special certifications or other profile flavours are available upon request.

* Declaration according to 1334/2008/EC: ** Allergens

A Flavouring / Thermal Process Flavouring This information refers to the ingredients used in the recipe.

B Flavouring / Thermal Process Flavouring (containing SOY), flavour enhancer (E627,E631)  Cross contamination, also with other ingredients with allergenic potential, which
C Flavouring / Thermal process flavouring, flavour enhancers (E627, E631) are not listed in annex Il Regulation (EU) 1169 /2011 (CH: LIV, Art. 10 und Annex 6),
D  Flavouring (containing SOY), Flavour enhancers (E627, E631) cannot be excluded.

E Flavouring / Thermal Proces Flavouring (containing SOY)
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