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| Product Specification - Sweet Artist Chocolate Transfer Sheet (Updated Sep 2022)
Precut
Product Code Title Sheets /| gheetsize Sheets Precuts/ g es EAN
Pack I Pack Sheet
Pack
10006NT Sweet Artist Chocolate Transfer Sheet A4 25 207mm x 289mm 25 - - 7437347123193
Ingredients Nutritional Information per 100g
Cocoa butter Energy 1845Kj 440Kcal
Glucose Syrup Fat 22g
Modified corn starch E1422 of which
Corn starch -saturates 199
Dried Egg White (egg lactose - chicken egg white powder & ski d milk powder) Carbohydrates 60g
Potato Flour of which
Emulsifier E466 -sugars 10g
Thickener E415 -starches 509
Sodium Bicarbonate E500 Protein 109
Acidity regulator E330 Salt 2.49g
Preservative E202
Olive Oil
Water

Microbiological Characteristics

This information is available on request

Claims
GMO Chocolate transfer sheets are GMO free IFS Certified No
BRC Accredited No Halal Suitable
FDA Accredited No Vegetarian No, contains egg, lactose
Kosher Suitable Vegan No, contains egg, lactose

Ingredient specification on packaging and Storage information

Cornflour, water, cocoa butter, glucose syrup, dried egg white (dried egg white & skimmed milk powder), stabilisers (E415, E466), acidity regulator (E330,E500),
smodified starch (E1422), potato flour, olive oil, preservative (E202). WARNING - CONTAINS EGG,LACTOSE

Store flat in a cool, dry place away from direct sunlight (18-20C)

The information in this specification is derived from the recipes and information from suppliers. Therefore, no rights may be derived from this information. If any
modifications should occur, you will not be notified automatically.




