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PRODUCT DESCRIPTION 
 

Bakery goods 
 

 
 

 

 
 

 

MATERIAL GROUPING 

Local material code: 24061 
 

  

  
 

 
 
GENERAL INFORMATION 

 

Country of origin: Belgium   

   

USER INSTRUCTION 
 

Thawing Time: 30 min     
Baking:- Traditional oven: Time: 4 - 6 min Temperature: 200 - 220 °C   
Baking:- Convection oven: Time: 4 - 6 min  Temperature: 180 - 200 °C   
  

 
PRODUCT DIMENSIONS 

 

 

Target    

Weight: 130 g    

Height: 40 mm    

Length: 125 mm    

Width: 150 mm    
     

 

SENSORIAL INFORMATION 
 

Taste: Typical graines and seeds 
Visual aspect: Frozen 

 

Odour:   Typical bakery odour, Typical graines and seeds 
Colour:  Brown, White, Beige  
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FORMULATION 
 

Ingredient E NUMBER: % Source Country of origin: 

Wheat flour 

 

 

 

 

 

                                                                 

50 

 

 

 Wheat Belgium/Germany/E

uropean 

Union/France 

Water 

 

 

 

 

 

                                                                                                  

20 

 

 

   

Wheat gluten 

 

 

 

 

 

                                                                                                   

5 

 

 

 Wheat Belgium/Germany/E

uropean 

Union/France/Polan

d/Europe 

Soy grits 

 

 

 

 

 

                                                                                                   

5 

 

 

 Soy bean Austria/European 

Union 

Oat grit 

 

 

 

 

 

                                                                                                   

3 

 

 

 Oat Austria/Germany/Eu

ropean Union 

Sunflower seeds 

 

 

 

 

 

                                                                                                   

3 

 

 

 Sunflower Bulgaria/China/Euro

pean 

Union/France/Easte

rn Europe/USA 

Barley grit 

 

 

 

 

 

                                                                                                   

2 

 

 

 Barley Germany 

Brown Linseed 

 

 

 

 

 

                                                                                                   

2 

 

 

 Natural Austria/Belarus/Can

ada/Czech 

Republic/Great 

Britain/Kazakhstan/

Ukraine 

Oat flakes 

 

 

 

 

 

                                                                                                   

2 

 

 

 Oat Germany/Finland/Gr

eat Britain/Sweden 

Dried barley malt 

extract 

 

 

 

 

 

                                                                                                   

1 

 

 

   

Yeast 

 

 

 

 

 

 < 1  

 

  Germany/Austria 

Iodised salt 

 

 

 

 

 

 < 1  

 

 Chemical Belgium/Germany/E

uropean 

Union/Europe 

Emulsifier 

 

 

 

 

 

 < 1  

 

   

 

 

Calcium 

stearoyllactylate 

 

 

 

E482  < 1 

 

 Palm Denmark/Indonesia/

Malaysia/The 

Netherlands/Far 

East 

 

 

Mono- and diacetyl 

tartaric acid esters of 

mono- and 

diglycerides of fatty 

acids (E472e) 

 

 

 

E472e  < 1 

 

 Palm/Rapeseed Denmark/European 

Union/Malaysia/Eur

ope/South East Asia 

 

 

Mono- and 

diglycerides of fatty 

acids 

 

 

 

E471  < 1 

 

 Palm Denmark/Malaysia/

Asia/South East 

Asia 

Dried rye sourdough 

 

 

 

 

 

 < 1  

 

  Europe 
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Sesame seed 

 

 

 

 

 

 < 1  

 

 Natural India/Paraguay/Afric

a/South 

America/Sudan 

Rye flour 

 

 

 

 

 

 < 1  

 

 Rye Germany/European 

Union 

Soya flour 

 

 

 

 

 

 < 1  

 

 Soy bean Austria/Belgium/Eur

opean Union 

Roasted wheat malt 

flour 

 

 

 

 

 

 < 1  

 

   

Dried glucose syrup 

 

 

 

 

 

 < 1  

 

   

Dextrose 

 

 

 

 

 

 < 1  

 

 Corn/Wheat Brazil/France/Europ

e 

Acidity Regulator 

 

 

 

 

 

 < 1  

 

   

 

 

Trisodiumcitrate 

 

 

 

E331c  < 1 

 

 Chemical Germany 

Potassium chloride 

 

 

 

 

 

E508 < 1  

 

 Chemical Germany 

Thickener 

 

 

 

 

 

 < 1  

 

   

 

 

Guar gum (E412) 

 

 

 

E412  < 1 

 

  India/Pakistan 

Vegetable oil 

 

 

 

 

 

 < 1  

 

 Rapeseed Germany/European 

Union/France/Great 

Britain/The 

Netherlands 

Barley malt extract 

 

 

 

 

 

 < 1  

 

  The Netherlands 

 

INGREDIENTS DECLARATION 
 

 
Wheat flour; Water; Wheat gluten; Soy grits; Oat grit; Sunflower seeds; Barley grit; Brown Linseed; Oat flakes; Dried barley malt extract; Yeast; Iodised salt; 
Emulsifiers: Calcium stearoyllactylate (E482), Mono- and diacetyl tartaric acid esters of mono- and diglycerides of fatty acids, Mono- and diglycerides of fatty acids 
(E471); Dried rye sourdough; Sesame seed; Rye flour; Soya flour; Roasted wheat malt flour; Dried glucose syrup; Dextrose; Acidity Regulator: Trisodiumcitrate 
(E331c); Potassium chloride (E508); Thickener: Guar gum; Vegetable oil; Barley malt extract. 
 
  

INGREDIENTS DECLARATION 
 

 
DOUGH: Wheat flour; Water; Wheat gluten; Soy grits; Oat; Barley grit; Sunflower seeds; Dried barley malt extract; Yeast; Brown Linseed; Iodised salt; Emulsifiers: 
Calcium stearoyllactylate (E482), Mono- and diacetyl tartaric acid esters of mono- and diglycerides of fatty acids, Mono- and diglycerides of fatty acids (E471); 
Dried rye sourdough; Rye flour; Soya flour; Roasted wheat malt flour; Dried glucose syrup; Dextrose; Acidity Regulator: Trisodiumcitrate (E331c); Potassium 
chloride (E508); Thickener: Guar gum (E412); Vegetable oil; Barley malt extract. 
 
DECORATION: Cereals: Oat flakes, Sunflower seeds, Sesame seed, Brown Linseed. 
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NUTRITIONAL INFORMATION 
 

PER 100 GRAMS PRODUCT 

Energy value (kJ): 1.174 kJ  

Energy value (kcal): 279 kca  

Total protein: 14,1 g  

Total carbohydrates: 43,4 g  

of which sugar: 1,8 g  

Total fat: 5,2 g  

of which mufa: 1,2 g  

of which pufa: 2,5 g  

of which safa: 1,3 g  

of which tfa: 0,1 g  

Total dietary fibres: 4,3  g  

Sodium: 0,4161 g  

Salt (NaCl): 1,0281 g  

  

ALLERGENS INFORMATION 
 

ALLERGEN PRESENT 

 In raw material On production line In factory 

 

Legal allergens (according to appendix IIIa of directive 2000/13/EC) 

Cereals containing gluten and products thereof Yes  Yes  Yes  

Crustaceans and products thereof No No  Yes  

Eggs and products thereof No Yes  Yes  

Fish and products thereof No No  Yes  

Peanuts and products thereof No No  Yes  

Soybeans and products thereof Yes Yes  Yes  

Milk and products thereof (including lactose) No Yes  Yes  

Nuts and products thereof No Yes  Yes  

Celery and products thereof No Yes  Yes  

Mustard and products thereof No No  Yes  

Sesame and products thereof Yes Yes  Yes  

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

10 ml/l expressed as SO2 

No No  Yes  

Molluscs and products thereof No No  No  

Lupine and products thereof No Yes  Yes  

Allergens according LEDA (former ALBA) 

Gluten Yes Yes  Yes  

Wheat Yes     

Rye Yes    

Barley Yes    

Oat Yes    

Spelt No    

Kamut No     

Crustaceans No No  Yes  

Egg No Yes  Yes  

Fish No No  Yes  

Peanuts No No  Yes  

Soy Yes Yes  Yes  

Cow's milk No Yes  Yes  

Nuts No Yes  Yes  

Almonds No     
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Hazelnut No     

Walnut No     

Cashew No     

Pecan nuts No     

Brazil nuts No     

Pistachio nuts No     

Macadamia/Queensland nuts No     

Celery No Yes  Yes  

Mustard No No  Yes  

Sesame Yes Yes  Yes  

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

10 ml/l expressed as SO2 

No No  Yes  

Lupine No Yes  Yes  

Molluscs No No  No  

Lactose No     

Cocoa No     

Glutamate (E620 - E625) No     

Chicken meat No     

Coriander No     

Maize No     

Legumes Yes     

Beef No     

Pork No     

Carrot No     

 

GMO INFORMATION 
 

This product does not contain ingredients that require labelling according to regulation (EU) 1829/2003 and regulation (EU) 1830/2003. 

 

DIET & CLAIMS INFORMATION / SUITABLE FOR 
 

Kosher:  No 

Halal:  No 

Suitable for (lacto ovo) vegetarians:  Yes 

Suitable for vegans:  Yes 

Suitable for Coeliac diet:  No 

Organic:  No 

Suitable for persons with lactose allergy:  Yes 

Suitable for persons with cow's milk protein allergy Yes 

 

 
 

MICROBIOLOGICAL INFORMATION 
 

 UOM M m n c: > m Method / Remarks 

Total viable count / g 5.000 500   ISO 4833 
Enterobacteriaceae / g 10 1   ISO 7402 
E. coli / g 0 0   ISO 6391 
Molds: / g 100 10   ISO 7954 
Yeasts / g 100 10   ISO 7954 
Bacillus cereus / g 100 10   ISO 7932 
Staphylococcus aureus / g 10 1   ISO 6888-1 
Listeria monocytogenes / g 0 0   ISO 11290-1 
Salmonella /25 g 0 0   ISO 6579 
  
 



PRODUCT DATA SHEET 
Last change on:29.10.2010 

Replaces version from: 

CSM 

www.csmglobal.com 

 

 

  

05413321240614 

PRODUCT NAME:  

WALDKORN PYRAMIDE XXL 
 

MATERIAL CODE:  10176590 

 

Printed on: 18.08.2011 

 

Version 1.0 

 

Page 6 of 6 SAP ID: 001000213568 

 

Detail Report 

 

SHELF LIFE AND LOGISTICAL INFORMATION 
 

Storage conditions: 
Shelf life: 365 Days   
Minimal shelf life at delivery 70 Days   
Storage temperature: -18 °C   
    
Transport conditions: 
Transport temperature: -18 °C   
    
 
PACKAGING INFORMATION 

 

DISTRIBUTION UNIT 

Weight net: 2,86 kg Weight gross: 3,30 kg Number of pieces: 22 PCE 

PALLET 

Pallet type: Pallet Euro Wooden - PEUW - 1200/800/150   

DU's per layer: 8 PCE  Layers: 7 DU's per pallet: 56 PCE 

Weight net: 160,16 kg Weight gross: 209,58 kg Total pallet height: 183,90 cm 

Secondary packaging 

Coding: 

Production date: No Expiry date: DDMMYYYY HH MM Lot code:  

Name: Yes Supplier Yes Material code: Yes 

EAN128: No Number of labels:  ITF code  

Tertiary packaging 

Coding: 

Production date: SAP batch code Expiry date: Yes   

Name: Yes Supplier Yes Material code: Yes 

EAN128: Yes   ITF code  

 

LEGAL INFORMATION 
 

Product declaration: Bakery goods 

Related legislation: Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 April 2004 on the hygiene of foodstuffs 
 
Commission Directive 92/1/EEC of 13 January 1992 on the monitoring of temperatures in the means of transport, warehousing and 
storage of quick-frozen foodstuffs intended for human consumption 
 
Commission Directive 92/2/EEC of 13 January 1992 laying down the sampling procedure and the Community method of analysis for 
the official control of the temperatures of quick-frozen foods intended for human consumption 
 
Commission Regulation (EC) No 2073/2005 of 15 November 2005 on microbiological criteria for foodstuffs 
 
Regulation (EC) No 1830/2003 of the European Parliament and of the Council of 22 September 2003 concerning the traceability and 
labelling of genetically modified organisms and the traceability of food and feed products produced from genetically modified 
organisms and amending Directive 2001/18/EC 
 
Commission Regulation (EC) No 1881/2006 of 19 December 2006 setting maximum levels for certain contaminants in foodstuffs 
 

All products are conform to the European and National food legislation 
   

STATEMENT 
 

This document is generated from a validated QA/ERP database. The necessary validation steps in the database guarantee the information hereby given to be up 
to date and correct to the best of our knowledge. Therefore the document does not need to be signed. By accepting this specification document, the client 
assures himself to dispose of the latest and up to date specification information. All other means of product communication can not be guaranteed to be up to 
date as they are not covered by a validated QA management tool. 

 

 


