PRODUCT SPECIFICATION SHEET - UK

THE COCONUT COLLABORATIVE Ltd. = NATURAL PROTEIN YOG

Contact Person(s) Iris Gasquez / Marina Jimenez

Position(s) Head of Technical / Technical Manager

Phone(s) (+44) 07583 359 305 / (+44) 07835 308 147

Email(s) iris.gasquez@coconutco.co.uk / marina@coconutco.co.uk

Brand Name/Address The Coconut Collaborative — 10 Queen Street Place, London, EC4R 1AG, UK

1. PRODUCT NAME / DESCRIPTION / CLAIMS / ALLERGENS

Name Natural Protein Yog - 350g

Legal I Cultured Coconut & Almond Dessert

Description

. Dairy Free, Naturally Low Sugar, Gluten Free, Made with Live

Claims . .
Cultures, Vegan, 10g of protein per serving

Cco Made in France from EU and Non-EU origin ingredients
Packed in a factory that handles Nuts.

Allergens

Contains Almonds & Soy

2. INGREDIENT DECLARATION

Ingredients: Coconut Water (40%), Water, Almond paste (7%), Coconut Oil, Soy Protein, Fava Bean Protein,
Tapioca Starch, Peruvian Carob, Citrus Fibre, Natural Flavourings, Live Cultures (S.Thermophilus,L.Bulgaricus,
Lactobacillus Acidophilus, Bifidobacterium Lactis)

4. ANALYTICAL STANDARDS / REQUIREMENTS
4.1. NUTRITIONALS

Nutritional Information Per 100g
Energy (kJ / kcal) 566 / 135
Fat (g) 10

Of which saturates (g) 6.0
Carbohydrates (g) 4.5

Of which sugars (g) 1.2
Fibre (g) 1.0
Protein (g) 5.9
Salt (g) 0.09

45. ORGANOLEPTICS
Parameters Sensory attributes
Matt slight sheen, even surface, opaque, thick but silky, glossy and smooth when stirred.

Visual Bright warm white colour.

Pack: Intact, date coded, no damage, sealed lid.

Velvety, creamy, smooth, mouth coating, silky when stirred.

Texture . . .
Holds texture when spooned / spoon can stand upright in mix.
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Flavour

Creamy almond flavour with a smooth coconut note, silky, lingering intensity, well balanced
sweet: acid ratio, slight sour lactic note but not overwhelming.

5. PACKAGING DETAILS
5.1. PRIMARY PACKAGING

CONSUMER UNIT - 350g

Pot 460mL/350g PP Transparent with Cardboard Sleeve

Foil ?95.5mm; Thickness 0.035m; Heat sealing to PP; Aluminium Foil
- Net weight (g) 350

- Pot + Sleeve (g) 14.0 +/-0.7

- Foil (g) 1.0+/-0.2

- Gross weight (g) 365 +/-0.9

- Unit Dimensions (h x w x |) (mm)

103.4x95.5x95.5

5.2. SECONDARY PACKAGING

CASE

Cardboard

- Units per Case 6

- Case (g) 90

- Gross weight (g) 2280 +/-0.9

- Case Dimensions (h x w x I) (mm)

108 x 205 x 285

5.3. TERTIARY PACKAGING

PALLETISATION

Euro

- Cases per Layer 13
- Layers per Pallet 14
- Cases per Pallet 182
6. TRACEABILITY
Internal Code | BDPRO350
CONSUMER UNIT — Aluminium foil
First Line - Best Before Date DD/MM/YY

Second Line - Flavour

PROTEIN NATURE

In Parallel - Six digit code, Filling Time

XXXXXX HH:MM

- Sleeve
EAN 5060426813382
Packaging Version Code (Inner Side) BDPRO350v1
CASE
EAN 15060426813389
7. SHELF LIFE AND STORAGE
Shelf Life from Production 70 days

Storage Instructions

Keep refrigerated below 7°C

Spec. No.S136UK Date Created: 31/01/2024

Date Amended:

Date Approved:

Version No. 01 Created by: Marina Jimenez

Amended by:

Approved by:

Page 2 of 4




