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	European Multilingual Label Development Form

Information provided in this form is 

Strictly Confidential
	Product

: 5L CAFE
Date

: 27.03.09
Version Nr
: 1



General Information

	Product name
	4032 5L CAFE

	Manufacturing country
	Belgium

	Labelling Co-ordinator (name, telephone, fax, e-mail)
	Marijke De Vries 0032 14 601 740, marijke.devries@glacio.com

	Technical Co-ordinator (name, telephone, fax, e-mail)
	Koen Sterckx 0032 14 601 889, koen.sterckx@glacio.com

	Marketing Co-ordinator (name, telephone, fax, e-mail)
	Kazuko Kawabata 0032 14 601 790, kazuko.kawabata@glacio.com

	Product Description
	Dairy coffee ice cream

	Recipe number, date
	(610591)

	Shelf life (number of days or weeks)
	24 months

	Packaging type
	

	Declared manufacturer
	

	Country(ies) where product will be sold
	

	Product classification
	Foodstuff

	Other information of general interest
	


Receiving Market Information

Country: 
Language(s): 
Labelling Co-ordinator (name, phone, fax, e-mail): 


Column 1
Column 2                           Column 3
                                  Column 4
 Column 5
	Reference information
	English 
	F
	D
	NL

	Legal denomination:

dairy coffee ice cream

9.39% total fat

8.96% milk fat

0.43% vegetable fat

10.31% milk solids non fat

38.79% total solids

120% overrun

acidity 31.8°T

	Dairy coffee ice cream
	Crème glacée café
	Eiskrem Kaffee
	Roomijs koffie



	Statement of shelf life ("use by" or "best before" date):
Best before end: “MM YYYY”

Example: 10 2007

Batch code: 2 digits for the year, L, 3 digits for the day, B, 4 digits for the time

Example: Lot: 05 L 234 B 16:30

	If stored at –18°C best before end: see on the side

Batch code


	A -18°C à consommer de préférence avant fin: voir sur le côté.


	Bei -18°C mindestens Haltbar bis Ende : siehe Seite.
	Bij -18°C ten minste houdbaar tot einde: zie zijkant.

	Storage instructions:

Store below -18°C
	Store below -18°C
	
	
	

	Net quantity to be declared, including EEC Mark, if applicable: (weight, volume, or both depending on product)

5000ml e / 2500g e
	5000ml e / 2500g e
	
	
	

	Number of servings:


	
	
	
	

	Claims:


	
	
	
	

	QUID :


	
	
	
	


	Column 1
	Column 2
	Column 3
	Column 4
	Column 5

	Reference information
	English 
	F
	D
	NL

	Allergens/intolerance ingredients, including derivatives
: 
	Yes
	No
	DA

	CC

	At the end of the ingredient list [May contain traces of nuts and eggs]
	[Traces: fruits à coques et oeufs]
	[Kann Spuren von Nüssen und Eiern enthalten]
	[Sporen: noten, ei]

	Peanuts
	
	x
	
	
	
	
	
	

	Nuts

	x
	
	
	X mixpreparation
	
	
	
	

	Milk, including lactose
	x
	
	x
	
	
	
	
	

	Eggs
	x
	
	
	X mixpreparation
	
	
	
	

	Soybeans
	
	x
	
	
	
	
	
	

	Fish
	
	x
	
	
	
	
	
	

	Crustaceans
	
	x
	
	
	
	
	
	

	molluscs
	
	x
	
	
	
	
	
	

	Lupin
	
	x
	
	
	
	
	
	

	Cereals containing gluten, i.e., wheat, rye, oats, spelt, kamut or their hybrid strains
	
	x
	
	
	
	
	
	

	Celery
	
	x
	
	
	
	
	
	

	Mustard
	
	x
	
	
	
	
	
	

	Sesame seeds
	
	x
	
	
	
	
	
	

	Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre

	
	x
	
	
	
	
	
	


Regarding the labelling of derivatives, including where present due to cross-contact, the EU has now published its list of substances perrmanently exempted of labelling (EU Directive 2007/68/EC of 27 November 2007, enclosed hereunder). You will find the list of these substances in the Annex of this EU Directive, appearing after the words “except :”. 

	Genetically Modified Ingredients: no
	
	
	

	Packaging gases: no
	
	
	

	Ionised ingredients: no
	
	
	

	Halal / Kosher: no
	
	
	

	Health Mark: no
	
	
	

	Phenylketonuria statement : no
	
	
	

	Other information (as indicated by Producing Market):
	
	
	

	Additional labelling elements that are requested by Receiving Market:
	
	
	


	Column 1
	Column 2
	Column 3

	Reference information
	Proposed label text 
	Label text: Language 1

	Nutrition Information 
german authorities accept the following variations of the values:

Nutritional values < 10 g: 1,5 g

Nutritional values < 10 g 15 %

Values used:  __ calculated

                      ___ analytical
	
	

	Nutrient
	per 100g


	Per 100ml

(serving)
	%GDA
	
	
	
	
	
	
	
	
	
	
	

	Energy
	820kJ

196kcal
	410kJ

98kcal
	5


	
	
	
	
	
	
	
	
	
	
	

	Protein 
	 2.64g


	1.32g
	
	
	
	
	
	
	
	
	
	
	
	

	Carbohy-drate
	 25.17g


	12.59g
	
	
	
	
	
	
	
	
	
	
	
	

	- of which are sugars
	 23.16g


	11.58g
	13
	
	
	
	
	
	
	
	
	
	
	

	Fat
	 9.39g


	4.70g
	7
	
	
	
	
	
	
	
	
	
	
	

	- of which are saturates
	 5.63g


	2.82g
	14
	
	
	
	
	
	
	
	
	
	
	

	Trans fatty acids
	0.56g
	
	
	
	
	
	
	
	
	
	
	
	
	

	Fibre
	0.48g


	0.24g
	
	
	
	
	
	
	
	
	
	
	
	

	Sodium
	0.05g


	0.03g
	
	
	
	
	
	
	
	
	
	
	
	

	GDA labeling FOP
	
	

	GDA labeling BOP
	
	


	Column 1
	Column 2
	Column 3
	Column 4
	Column 5

	Reference information
	English 
	F
	D
	NL

	Ingredients:


	Ingredients:
	Ingredients:
	Zutaten:
	Ingrediënten:

	57.79% skimmed milk (9% dry matter) (drinking water and concentrated skimmed milk (35% dry matter, 0.5%fat))
	skimmed milk,
	lait écrémé,
	entrahmte Milch,
	magere melk, 

	14.00% sugar (sucrose) 
	sugar,
	sucre,
	Zucker, 
	suiker, 

	8.84% butterfat
	butterfat,
	beurre concentré,
	Butterreinfett,
	watervrij melkvet,

	7.28% drinking water
	water,
	eau,
	Wasser, 
	water,

	5.40% whey powder 
	whey product,
	petit-lait,
	Molkenerzeugnis,
	weipoeder,

	5.00% glucose syrup (80% dry matter)
	glucose syrup,
	sirop de glucose,
	Glukosesirup,
	glucosestroop,

	0.96% coffee extract
	coffee extract,
	extrait de café
	Extrakt Kaffee
	koffie extract,

	0.40% emulsifier (mono-and diglycerides of fatty acids) (E471) (palm)
	emulsifier (mono-and diglycerides of fatty acids),
	émulsifiant (E471),
	Emulgator E471,

	emulgator E471,

	0.15% stabilizers (locust bean gum (E410), guar gum (E412))
	stabilizers (locust bean gum, guar gum),
	stabilisants (E410, E412),
	Verdickungsmitteln (E410, E412),
	verdikkingsmiddelen (E410, E412),

	0.15% low fat cocoa powder (10-11% fat)
	low fat cocoa powder,
	poudre de cacao maigre,
	fettarmes Kakaopulver,
	Mager cacaopoeder, 

	0.03% vanilla flavouring (carrier ethanol, propylglycol)
	flavouring.
	arôme,
	Arome.
	aroma.

	
	[May contain traces of nuts and eggs]
	[Traces: fruits à coques et oeufs]
	[Kann Spuren von Nüssen und Eiern enthalten]
	[Sporen: noten, ei]


Dairy coffee ice cream

Ingredients: skimmed milk, sugar, butterfat, water, whey product, glucose syrup, coffee extract, emulsifier E471, stabilizers (E410, E412), low fat cocoa powder, flavouring. [May contain traces of nuts and egg]

At -18°C best before end: see side of pack

5000ml e / 2500g e
Crème glacée café
Ingredients: lait écrémé, sucre, beurre concentré, eau, petit-lait, sirop de glucose, extrait de café, émulsifiant E471, stabilisants (E410, E412), poudre de cacao maigre, arôme. [Traces: fruits à coques et oeufs]

A -18°C à consommer de préférence avant fin: voir sur le côté.

5000ml e / 2500g e
Eiskrem Kaffee

Zutaten: entrahmte Milch, Zucker, Butterreinfett, Wasser, Molkenerzeugnis, Glukosesirup, Extrakt Kaffee, Emulgator E471, Verdickungsmitteln (E410, E412), fettarmes Kakaopulver, Arome. [Kann Spuren von Nüssen und Eiern enthalten]

Bei -18°C mindestens haltbar bis Ende: siehe Seite.

5000ml e / 2500g e
Roomijs koffie

Ingrediënten: magere melk, suiker, watervrij melkvet, water, weipoeder, glucosestroop, koffie extract, emulgator E471, verdikkingsmiddelen (E410, E412), mager cacaopoeder, aroma. [Sporen: noten, ei]

Bij -18°C ten minste houdbaar tot einde: zie zijkant.

5000ml e / 2500g e
� EMBED AcroExch.Document.7  ���





� DA:  Direct Addition


� CC:  Cross Contact


� Nuts, i.e., Almond (Amygdalus communis L.), Hazelnut (Corylus avellana), Walnut (Juglans regia), Cashew (Anacardium occidentale), Pecan nut (Carya illinoiensis (Wangenh.) K. Koch),  Brazil nut (Bertholletia excelsa), Pistachio nut (Pistacia vera), Macadamia nut and Queensland nut (Macadamia ternifolia) and product thereof


� Labelling of sulphites should be determined based on product as consummed, unless prohibited by national interpretation; inforrmation provided must be consistent across all languages on label. 
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DIRECTIVES


COMMISSION DIRECTIVE 2007/68/EC


of 27 November 2007


amending Annex IIIa to Directive 2000/13/EC of the European Parliament and of the Council as
regards certain food ingredients


(Text with EEA relevance)


THE COMMISSION OF THE EUROPEAN COMMUNITIES,


Having regard to the Treaty establishing the European
Community,


Having regard to Directive 2000/13/EC of the European
Parliament and of the Council of 20 March 2000 on the
approximation of the laws of the Member States relating to
the labelling, presentation and advertising of foodstuffs (1), and
in particular third subparagraph of Article 6(11) and Article 21
thereof,


Whereas:


(1) Annex IIIa to Directive 2000/13/EC establishes a list of
food ingredients which must be indicated on the label of
foodstuffs as they are likely to cause adverse reactions in
susceptible individuals.


(2) Directive 2000/13/EC provides for the possibility of
excluding from the labelling requirement ingredients or
substances derived from ingredients listed in Annex IIIa
for which it has been scientifically established that they
are not likely, under specific circumstances, to trigger
adverse reactions.


(3) Commission Directive 2005/26/EC (2) establishes the list
of food ingredients or substances provisionally excluded
from the labelling requirement until the 25 November
2007.


(4) A number of applications for permanent exemption from
the labelling requirement have been submitted to the


European Food Safety Authority (EFSA). Those appli-
cations concern substances for which provisional
exemptions were granted by Directive 2005/26/EC. On
the basis of the EFSA opinions and other available infor-
mation, it can be concluded that certain ingredients or
substances derived from those ingredients listed in Annex
IIIa to Directive 2000/13/EC are not likely, under specific
circumstances, to cause adverse reactions in susceptible
individuals.


(5) Those ingredients or substances derived from those
ingredients should therefore be permanently excluded
from Annex IIIa to Directive 2000/13/EC.


(6) Annex IIIa of Directive 2000/13/EC should be amended
accordingly.


(7) Directive 2005/26/EC should be repealed on
26 November 2007 in view of the deadline set by
Article 6(11), second subparagraph of Directive
2000/13/EC.


(8) In order to avoid disruption of the market, it is necessary
for this Directive to apply from the 26 November 2007.


(9) It was expected that this Directive could be adopted and
published well in advance of the date of 26 November
2007 in order to give time to the industry to adapt to
the new rules. Since this has not been possible in
practice, temporary measures appear therefore necessary
to facilitate the application of the new rules. Indeed
changes in labelling rules will affect industry, mainly
small and medium enterprises, which need an adaptation
period to smooth the transition towards new labelling
requirements.


(10) The measures provided for in this Directive are in
accordance with the opinion of the Standing
Committee on the Food Chain and Animal Health,


EN28.11.2007 Official Journal of the European Union L 310/11


(1) OJ L 109, 6.5.2000, p. 29. Directive as last amended by
Commission Directive 2006/142/EC (OJ L 368, 23.12.2006,
p. 110).


(2) OJ L 75, 22.3.2005, p. 33. Directive as amended by Directive
2005/63/EC (OJ L 258, 4.10.2005, p. 3).







HAS ADOPTED THIS DIRECTIVE:


Article 1


Annex IIIa to Directive 2000/13/EC is replaced by the text in
the Annex to this Directive as from 26 November 2007.


Article 2


1. Member States shall bring into force the laws, regulations
and administrative provisions necessary to comply with this
Directive by 31 May 2008 at the latest. They shall forthwith
communicate to the Commission the text of those provisions
and a correlation table between those provisions and this
Directive.


When Member States adopt those provisions, they shall contain
a reference to this Directive or be accompanied by such a
reference on the occasion of their official publication. Member
States shall determine how such reference is to be made.


2. Member States shall communicate to the Commission the
text of the main provisions of national law which they adopt in
the field covered by this Directive.


Article 3


Directive 2005/26/EC shall be repealed on 26 November 2007.


Member States shall allow foodstuffs placed on the market or
labelled before 31 May 2009 that comply with the provisions
of Directive 2005/26/EC to be marketed until stocks are
exhausted.


Article 4


This Directive shall enter into force on the day following that of
its publication in the Official Journal of the European Union.


Article 5


This Directive is addressed to the Member States.


Done at Brussels, 27 November 2007.


For the Commission
Markos KYPRIANOU


Member of the Commission


ENL 310/12 Official Journal of the European Union 28.11.2007







ANNEX


‘ANNEX IIIa


Ingredients referred to in Article 6(3a), (10) and (11)


1. Cereals containing gluten (i.e. wheat, rye, barley, oats, spelt, kamut or their hybridised strains) and products thereof,
except:


(a) wheat-based glucose syrups including dextrose (1);


(b) wheat-based maltodextrins (1);


(c) glucose syrups based on barley;


(d) cereals used for making distillates or ethyl alcohol of agricultural origin for spirit drinks and other alcoholic
beverages.


2. Crustaceans and products thereof.


3. Eggs and products thereof.


4. Fish and products thereof, except:


(a) fish gelatine used as carrier for vitamin or carotenoid preparations;


(b) fish gelatine or Isinglass used as fining agent in beer and wine.


5. Peanuts and products thereof.


6. Soybeans and products thereof, except:


(a) fully refined soybean oil and fat (1);


(b) natural mixed tocopherols (E306), natural D-alpha tocopherol, natural D-alpha tocopherol acetate, natural
D-alpha tocopherol succinate from soybean sources;


(c) vegetable oils derived phytosterols and phytosterol esters from soybean sources;


(d) plant stanol ester produced from vegetable oil sterols from soybean sources.


7. Milk and products thereof (including lactose), except:


(a) whey used for making distillates or ethyl alcohol of agricultural origin for spirit drinks and other alcoholic
beverages;


(b) lactitol.


8. Nuts, i.e. almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts (Juglans regia), cashews (Anacardium
occidentale), pecan nuts (Carya illinoiesis (Wangenh.) K. Koch), Brazil nuts (Bertholletia excelsa), pistachio nuts (Pistacia
vera), macadamia nuts and Queensland nuts (Macadamia ternifolia), and products thereof, except:


(a) nuts used for making distillates or ethyl alcohol of agricultural origin for spirit drinks and other alcoholic
beverages.


EN28.11.2007 Official Journal of the European Union L 310/13


(1) And products thereof, insofar as the process that they have undergone is not likely to increase the level of allergenicity assessed by the
EFSA for the relevant product from which they originated.







9. Celery and products thereof.


10. Mustard and products thereof.


11. Sesame seeds and products thereof.


12. Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre expressed as SO2.


13. Lupin and products thereof.


14. Molluscs and products thereof.’


ENL 310/14 Official Journal of the European Union 28.11.2007






