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CODE: 43001 BRAND: Yakso NL BIO-01
Artikel omschrijving: Sambal Oelek BIO 12x100g
Description: Sambal Oelek ORG 12x100g
Artikel umschreibung: Sambal Oelek BIO 12x100g
Article description: Sambal Oelek BIO 12x100g
BOX CONTENT: 12x100 g ORIGIN INDIA
COMMODITY CODE: 21039090 EAN-CODE: 8712423016811
GROSS WEIGHT (gr): 2186 EAN-BOX: 8712423016842
MAX TEMP: Roomtemperature VOLUME LxHxB: 20 8 15
SHELFLIFE (months): 36 LAYERS PER PALLET: 10
RESTLAUFZEIT (months): 12 BOXES PER LAYER: 31
Proces: De ingrediénten zijn gemengd, verhit en verpakt in glas. De deksel is geplaatst onder druk
van stoom. Het eindproduct is gekookt onder druk om de houdbaarheid te verlengen.
USP's: Sambal oelek is gemaakt van verse chili pepers. Deze sambal geeft een lekkere smaak aan
oriéntaalse gerechten maar is ook lekker in soepen, sauzen en marinades.
Ingrediénts: Cayenne peppers*, salt, spirit vinegar*, cornstarch*. * Verified organically grown.
Zutaten: Cayenne Pfeffers*, Salz, Brandweinessig*, Maisstarke*.  *aus kontrolliert biologischem
Anbau
Ingrediénten: Cayenne pepers*, zout, natuurazijn*, maiszetmeel*. *Gecontroleerd biologisch geteeld.
Nutrition Values
kJ: 112 Fat: 0,5
Kcal: 27 of which saturated: 0
Protein: 1,8 Fibres: 0,8
Carbohydrates: 3,7 Salt: 10
of which sugars: 3,7
ALBA-LIST
Sesame (oil): no Gluten: no Mustard: no
Soy (oil): no Nut (oil): no Selderij: no
Peanut (arachis oil): no Chicken Egg: no Milk/ Lactose: no
Sulphite (E220-E228): no Shellfish: no Fish: no
Molluscs: no Lupine: no
traces= not a product ingredient, possibility of cross contamination.
This product is produced with non GMO plant material conform EG1829/2003 and EG1830/2003

All products are produced according to the Standard Food regulations which are verified by means of a HACCP
system and FSSC 22000 certification. Our products are certified NL-BIO 01 by Skal (EKO) under the EC Regulation
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