FICHA TECNICA DE PACKAGING 41443
PACKAGING TECHNICAL SHEET
G679 DIBUS MINI CEREALES (AO) FT-QMA-G679/001

CODIGO DE GALLETA (CODIGO GULLON):
BISCUIT CODE (GULLON CODE):

G679

DENOMINACION INTERNA DE LA GALLETA / INTERNAL
NAME:

DIBUS MINI CEREALES (AO)

ENELPRODUCTO  |USADO ENLA MISMA LINEA / USED| . PRESSNTEER LA
IN THE BISCUIT IN THE SAME LINE THE FACTORY
Cereales que contengan gluten / Cereals containing
gluten ( trigo /wheat, centeno / rye, cebada/ barley ,
avena/ oat, espelta/ spelt, kamut o sus variedades Bl Sl sl
hibridas/ or their hybridised strains) y productos
i /and pi thereof

C base de !

yp! abase
Crustaceans and products thereof No NO NO
Huevos y productos a base de huevos / NO NO NO
Eggs and products thereof
Pescado y productos a base de pescado/
Fish and products thereof NO NO NO
C base de / Peanuts

yp! abase
and products thereof NO NO NO
Soja y productos a base de soja / NO sl sl
Soybeans and products thereof
Leche y sus derivados (incluida la lactosa)/ NO sl sl
Milk and products thereof (including lactose)
Frutos de cascara y productos derivados, es decir
almendras, avellanas, nueces de nogal, anacardos,

fias de Para, pi nueces

y nueces de NO S| S|
Nuts: walnuts, pcan nuts,
Brazil nuts, pi nuts, ia or Q
nuts and products thereof
Apio y productos derivados /
Celery and products thereof NO NO NO
Mostaza y productos derivados /
Mustard and products thereof No NO NO
Granos de sésamo y productos a base de granos de
sésamo / Sesame NO NO Sl
seeds and products thereof
Anhidrido y sulfitos en
superiores a 10mg/kg o 10mg/l expresado como SO2 NO NO sl
Sulphur dioxide and sulphites at concentrations of more
than 10mg/kg or 10mg/litre in terms of the total SO2

Metodo analisis Method
of analysis

Valor estandar
Standard Value

Legislacion / Legislation

Aerobios Mesofilos
Aerobic Mesétilos (TVC / g)

Se han derogado los criterios microbiolégicos recogidos en la Reglamentacion

Enterobacterias
Escherichia coli
|

Técnico Sanitaria de galletas vigente (Real Decreto 135/2010, de 12 de febrero,
por el que se derogan disposiciones relativas a los criterios microbiolégicos de los
productos alimenticios

Mohos y Levaduras
Molds and yeasts

Microbiological criteria contained in the in force Biscuit Sanitary and Technical
Regulations (Royal Decree 135/2010 of 12 February, repealing provisions relating

S.aureus

to the microbiological criteria for foodstuffs, published in the February 25 Official
State Bulletin) has been derogated,so obviously there are no limits for
microbiological parameters for these cookies, so you can not set any limit to this
effect in technical sheets

Valor estandar Legislacion / Legislation
Standard Value of analysis
Caracteristico Valoracion Organoleptica

Color / Colour Characteristic Organoleptic valoration _
Caracteristico Valoracion Organoleptica

Textura /Texture Characteristic Organoleptic valoration _
Caracteristico Valoracion Organoleptica

Sabor / Taste Characteristic Organoleptic valoration _
Caracteristico Valoracion Organoleptica

Olor / Flavour Characteristic Organoleptic valoration _

Meétodo oficial

Humedad / Moisture < 6% Official Method <6%

D / Deoxy <5009/ kg HPLC <500 pg/ kg

z / <50ug/ kg HPLC <50 g/ kg

Almacenar en lugar fresco y seco. Proteger de los rayos solares.
Keep cool and dry. Protect from sunlight
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