
PRODUCT SPECIFICATION 

Butter Cocoa Biscuits 80g Organic 

Art.No.: FW003363 

Date: 

6/16/2026 

M. Babat (MB) 

Page 1(3) 

Product description: Butter Cocoa Biscuits 80g Organic 

Product number: FW003363 

Content: 

Labelling: 

883097 

Organic spelt cocoa all butter biscuits 

M3 
No: 

80g 

1. Product description 

Ingredients according to the FIR (Food Information Regulation) in descending order  

in consideration of QUID and complete declaration: 

SPELT FLOUR*^ 60%, BUTTER* 17%, raw cane sugar*, fat-reduced cocoa powder* 4%, WHOLE MILK 
POWDER*, raising agent: sodium bicarbonate, sea salt 
*certified organic ingredients 
^spelt is a type of WHEAT 

Organic control body code DE-ÖKO-001 

Origin according to Organic Regulation EU-/non-EU Agriculture 

Possible allergenic traces: 

eggs, sesame seeds, soybeans, nuts 

GMO: 

The above raw materials comply with the raw material specifications. No genetically modified ingredients are used. 
According to Regulations (EC) 1829/2003 and 1830/2003 the ingredients are not to be labelled as genetically 
modified. The standards for organic GMO-free production are adhered to. 

Sensory characteristics: 

embossed brown cookies in various shapes Appearance 

fresh, roasted, of cereals, butter and cocoa Smell 

crispy, crumbly Texture 

fresh, sweet, roasted, of cereals, cocoa and butter Taste 

Nutritional facts per 100g*: 

Energy kJ 

Energy kcal 

Fat g 

- of which saturated fatty acids g 

Carbohydrates g 

- of which sugar g 

Fibre g 

Protein g 

Salt g 

4.6 

9.5 

1952 

465 

18 

11 

64 

19 

0.4 

* according to Souci, Fachmann, Kraut, FIR (Food Information Regulation) and calculations based on raw material 
specifications 
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Microbiological standards: 

cfu/g Microorganism 

1000 

100 

1000 

10000 

100000 

10000 

Bacillus cereus: 

E. coli: 

Enterobacteriaceae: 

Mildew: 

Aerobic total microbial count: 

Yeasts: 

below limit of detection Salmonella 25 g: 

The microbiological specification is based on the acceptance and warning levels of the DGHM guidelines (German 
Society for Hygiene and Microbiology) 

2. Packaging  

Content: 

Single packaging: 

EAN-Code: 

Cardboard box: 

Size of the cardboard box: 

EAN-Code cardboard box: 

Palettisation: 

Printed tubular film bag 

10 pieces/box 

24 boxes/layer, 2400 pieces/pallet 

388 mm x 124 mm x 138 mm 

80g 

5060501860423 

15060501860420 

Filling levels can be subject to fluctuations due to technical reasons. The requirements of the 
Fertigverpackungsverordnung (regulation on packaging for confectioned/finished products) are observed. 

3. Shelf life / batch identification 

Storage conditions: 

Shelf life: 

Place of printing: 

Indication: 

330 days 

Batch labelling: 

Store dry and protect against heat 

DD.MM.YY or YYYY HH:MM 

shelf life data 

Remaining shelf life: 300 days 

back side of bag 

19053130 Customs tariff number: 

Other product parameter: 

The maximum residues according to the German Food legislation are observed.  
The BNN (Bundesverband Naturkost Naturwaren: German Association for Organic Products)-guidelines for organic 
products apply. Analysis is carried out according to an internal protocol. 

We guarantee that our products and packaging comply with the relevant EU and German laws, provisions and 
guidelines. The products are manufactured with the upmost care and are subject to strict internal quality and 
hygiene controls. 

Food law / quality management: 
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