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Product Specification - Sweet Artist Chocolate Transfer Sheet (Updated May 2025)

Product Code Title Sheets  sheet Size EAN
| Pack
10006CHOC Sweet Artist Chocolate Transfer Sheet A4 25 207mm x 289mm 620912640240
10007 Sweet Artist Chocolate Transfer Sheet 265mm x 125mm (for chocolate mould) 50 265mm x 125mm 7437347820887
Ingredients Nutritional Information per 100g

Modified Starches E1422 E1412 Energy 1788Kj 427Kcal
Sugar Fat 10.8g
Cocoa Butter of which saturates 5.6g
Stabilizers E414 E460i Carbohydrates 82kg
Emulsifier E435 E322 of which sugars 37g
Humectant E422 Protein <0.1g
Flavouring Salt <0.05g
Food Colour E171*
*Titanium Dioxide content: less than 0.3%

Microbiological Characteristics

Total count (cfu/g)
Coliforms (cfu/g)
Moulds

Yeats

Staph. Aureus
Bacilluscereus

<1000
<100
<100
<100
<50
<50

Salmonella Negative in 25g
Claims
GMO GMO Free Kosher Suitable
BRC Accredited Yes Halal Suitable
FDA Accredited Yes Vegetarian Suitable
Vegan Suitable

Ingredient specification on packaging and Storage information

Modified starches E1422. E1412, Sugar, Cocoa Butter, Stabilisers E460i, E414, Emulsifier E435, E322, Humectant E422, Flavours, Food Colour E171

Store flat in a cool, dry place away from direct sunlight

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.




