
Product Specification

Product-Name

Product-No.   

NO UPDATE SERVICE!

2.03026.114

Fond Fruits of the Forest

 250 g  Fond
 200 g  water
1000 g  cream (28 - 32 % fat)
   

Basic recipe         :Basic recipe         :Basic recipe         :Basic recipe         :

powderConsistency          :Consistency          :Consistency          :Consistency          :

Stabilizer for fresh cream with colourDescription          :Description          :Description          :Description          :

Instant powder mix for fresh cream, fruit of the forest 
flavour with fruit pieces.
  

DescriptionDescriptionDescriptionDescription ::::

cutstable creamfilling and dessert creams for pastry 
products, tarts, desserts, mousses, in combination with 
yoghurt, quark, fruit juice or wine.
  

ApplicationApplicationApplicationApplication ::::

appearance      :fine granulated with pieces, reddish
taste/odour     :sweet, typical fruity in application
  

Sensory dataSensory dataSensory dataSensory data ::::

sugar, dried glycose sirup, 10% fruits of the forest and -
powder (corresponds to 44% fruit :bilberry, raspberry, 
cranberry, blackberry, elderberry), gelatine, acidifier 
citric acid, salt, flavouring, colour Anthocyanins (E163).
  

IngredientsIngredientsIngredientsIngredients ::::

average values in 100 g

energy       : 1531 kJ / 360 kcal
protein      :  8,4 g
carbohydrates: 80,3 g
fat          :  0,1 g
  

nutritional valuenutritional valuenutritional valuenutritional value ::::

Product number, batch number, product name, best before 
date, content, name and address of UNIFINE Food and Bake 
Ingredients GmbH, recommended dosage and ingredients list.
  

PackageinformationPackageinformationPackageinformationPackageinformation ::::

Packaging relevant dataPackaging relevant dataPackaging relevant dataPackaging relevant data

total viable count               :   max. 50.000 in  1 g
yeasts                           :   max.     50 in  1 g
moulds                           :   max.     50 in  1 g
e. coli, coliform bacteria       :   negative    in  1 g
salmonella                       :   negative    in 25 g

Cardbox with aluminium bags 5kg

At 18°-24° C:  2 years (from production date)

Microbiology         :Microbiology         :Microbiology         :Microbiology         :

Packaging/Content    :Packaging/Content    :Packaging/Content    :Packaging/Content    :

Shelf life           :Shelf life           :Shelf life           :Shelf life           :

44 %Fruit contentFruit contentFruit contentFruit content ::::

Analytical DataAnalytical DataAnalytical DataAnalytical Data
<= 4 %Water (dry loss)Water (dry loss)Water (dry loss)Water (dry loss) ::::
500 g/l (450 - 550)Bulk densityBulk densityBulk densityBulk density ::::

Technological informationTechnological informationTechnological informationTechnological information
Freeze stableFreeze stableFreeze stableFreeze stable yes::::

Page 1 / 2hp, 16.02.2007 09:12:43 - Version 1.2, A-GB 1.0, cab 1, dokutype 2 - 

The information above is given for guidance only. Although the greatest care has been taken to ensure its accuracy, changing regulations and individual product 
characteristics make it necessary to disclaim any warranties or liabilities.



Product Specification

Product-Name

Product-No.   

NO UPDATE SERVICE!

2.03026.114

Fond Fruits of the Forest

For                  :For                  :For                  :For                  :

Your Contactperson   :Your Contactperson   :Your Contactperson   :Your Contactperson   :

Mustermann, MusterortMustermann, MusterortMustermann, MusterortMustermann, Musterort
Peipp, Heinrich, Telephone: +49 6151/3522-9568/Fax: -Peipp, Heinrich, Telephone: +49 6151/3522-9568/Fax: -Peipp, Heinrich, Telephone: +49 6151/3522-9568/Fax: -Peipp, Heinrich, Telephone: +49 6151/3522-9568/Fax: -
8967896789678967
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