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1. GENERAL INFORMATION 
 
Article number: 2.93021.116 
Product denomination: custard cream 
Product description: cold soluble powdermix for the preparation of cream fillings 
Technological information Bakestable 
 
 

2. APPLICATION / DOSAGE  
 
Mix 350g - 400g Sucrem Nova and 1 l water for 3-5 minutes. 
 
 

3. SENSORY  
 

Taste: vanilla 

Odor: slightly like vanilla 

Colour: light cream coloured 

Texture: powder 
 
 

4. INGREDIENT LIST  
 
Ingredients Description E-Nr. Source 

Sugar    sugar beet 

Modified starch  Acetylated distarch 
phosphate 

E1414 potatoe 

Whole milk powder     

Skimmed milk powder     

Stabilizer  Calcium acetate E263  

Stabilizer  Tetrasodium diphosphate E450iii  

Stabilizer  Disodium phosphate E339ii  

Vegetable Fat, hydrogenated    coconut, palm, canola 

Glucose syrup    maize, wheat 

Emulsifier  Acetic acid esters of 
mono- and diglycerides of 
fatty acids 

E472a  

Salt     

Milk protein     

Flavouring     

Colouring  Tartrazine E102  

Colouring  Sunset yellow FCF, 
orange yellow S 

E110  
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5. NUTRITIONAL VALUES  
 
Nutritional data per 100g product 
 

Energy Kcal 380 

Energy KJ 1.612 

Protein total 4,8 g 

Carbohydrates total 82,4 g 

Fat total 3,9 g 

 
 

6. MICROBIOLOGICAL PARAMETERS 
 
Microbiological data Maximum Method 

Total plate count 100.000 cfu QC1520 

Yeasts 1.000/g QC1520 

Moulds 1.000/g QC1520 

Salmonella neg/25 QC1520 

Enterobacteriaceae neg/0,1g QC1520 

 
 

7. PHYSICAL / CHEMICAL  PARAMETERS 
 
Parameters Minimum Maximum Method 

Bulk density 550,0 g/l 650,0 g/l QC1521 

Water content  4,0 % QC1508 

 
 

8. PACKAGING / STORAGE CONDITIONS 
 
Primary packaging: Bag 
Shelf life: 12 months 
Storage conditions: room temperature 
 
 

9. GMO STATEMENT 
 
This product will not be subjected to labelling as intended under article 13 of Regulation (EC) NO 1829/2003 
on genetically modified food and feed of September 22, 2003. This declaration is based on the supplier´s 
documentation from the source of the stated ingredients, supplemented with other data where necessary. 
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10. ALLERGENES (according to alba) 
 
+ = present,   - = absent,   ? = may contain traces 
 

Cow's milk protein + Emulsifier 

  Flavouring 

  Skimmed milk powder 

  Vegetable Fat, hydrogenated 

  Whole milk powder 

Lactose + Emulsifier 

  Flavouring 

  Skimmed milk powder 

  Vegetable Fat, hydrogenated 

  Whole milk powder 

Hen's egg ?  

Soy protein ?  

Soy oil -  

Gluten ?  

Wheat ?  

Rye -  

Beef -  

Pork -  

Chicken -  

Fish -  

Molluscs and crustaceans -  

Maize + Colouring 

  Flavouring 

Cocoa -  

Legumes / Pulses -  

Nuts ?  

Nut oil -  

Peanuts -  

Peanut oil -  

Sesame -  

Sesame oil -  

Glutamate (E620 - E625) -  

Sulphite (E220 - E228) > 10ppm -  

Coriander -  

Celery -  

Carrot -  

Mustard -  

Lupine ?  
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According to our knowledge any information mentioned above is correct and true. 
Relevant parameter for release are subject to control of versions. 

 

Version of specification: 1. - 01      Fi EN St 
05.08.2008                    page 4 
 

, ,   ,  
 

 

 

11. ADDITIONAL INFORMATION 
 
Food legislation directives: 

Directive 2003/89/EC (directive for labelling) 
Directive 2003/114/EC (miscellaneous additives) 
Directive 94/36/EC (colorants) 
 
Certification: 

EN ISO 2001 9000 incl. HACCP 
 
Contaminants: 

The heavy metal content of the product corresponds to the requirements of the Council Directive 1881/2006 
EEC for use in foodstuffs and to source materials for their production. 
 
Pesticides Residues:  

The product complies with Council Directive 178/2006 relating to the fixing of maximum levels for pesticides 
residues in foodstuffs. 
 
Aflatoxin Content: 

The product corresponds to the requirements of the regulation 1881/2006. 
 
 
Suitability of the product for: 
 

Diets Suitability 

Celiacs no 

Halal no 

Kosher no 

Lactose intolerance no 

Vegans no 

Vegetarians no 

 
 
Certificates Availability 

Kosher Certificate no 

Halal Certificate no 

 
 


