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TECHNICAL DATA SHEET 

PATIS’AROME CAFE 

Code SAP:4002505 
GENCOD FLACON: 3660407087669 

GENCOD CARTON : 3660407187666 

Crée le : 26-03-14 

Indice E du : 15-04-15  

Visa : SC- SJ 

Designation Patis'Arome gout Cafe TDCAR 6X1,1Kg 

Origin CEE Shelf Life 18 months 

Ingredients 

Caramel (origin wheat and beet) : 45-55% 

Sugar syrup (original beet) : 15-20% 

Extrait de café: 18.3% 

Propylene glycol (synthetic origin): 10%  

Glycerin: 5 – 10%  

Coffee flavouring : 0.6% 

GMO 
EC regulation 1829/2003 and 1830/2003 

Labeling GMO  ingredients:NO.  

Allergen 

declaration 

Directives 2003/89/EC –2007/68/EC 

Allergens present in the product: NO 

Allergens present on the site: Cereals containing gluten and products made from cereals - Eggs 

and egg products - Soybeans and soy products - Milk and milk products - Nuts - Sulphur 

dioxide and sulphites. 

Ionization Directive 1999/2/EC. no ionization treatment. 

Nutritional 

information 

Fat : <0.1% 

In which SFA : <0.1% 

TFA <0.1% 

Carbohydrate : 62.8 % 
In which sugars : 17.3% 

Proteins : 0.6% 
Sodium : <50mg 

Salt (Nax2.5) : 0 

Energy for 100 g :  

254kcal –  1078kJ 

Physical – 

chemical 

specifications 

Density (20°C) : 1.210  0.005 

Brix à 20°C : 60  3  

Apsect : liquid - Color : dark brown  

Bacteriological 

specifications 

Total plate count     < 5 000 

Entérobactéries     < 10 

ASR      < 10 

Yeast       < 5 

Moulds      < 5 

Salmonella / 25g     Absent 

Packaging 
Direct    : Bottles de 1.1kg    

Overwrap  : 6 bottles /box - 60 boxes/pallet  

Pallet 800 x 1200 : 396kg 

Storage 5 – 25°C 

The information given on this document is based on our current knowledge and experience, and may be used at 

your discretion and risk. 
All formulas, recipes, and other information on the Puratos Products and their production process are and 
remain the sole property of Puratos. The disclosure of any information in relation to Puratos Products or 
production processes does not constitute or imply any license or transfer of ownership 
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