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Minute MaidOrange

Formulation Number
OR/J-1309.00-B00 (POM)

Legal Name

FR:Jus d’orange concentré surgelé.
La boisson finale doit contenir un volume de sipopir 5 volumes d'eau.
EN: Orange juice concentrated frozen.

Product Information - diluted as recommended

NUTRITIONAL VALUES / VOEDINGSWAARDE /
DECLARATION NUTRITIONNELLE - PER/POUR 200 ml 330 ml

100 mi (%*) (%*)
Energy / Energie / Energie 187kJ/44kcall  374kJ/88kcal (4%)617kJ/145kcal (7%
Fat / Matiéres grasses / Vetten Og 0g (0%) 0g (0%)
of which saturates / dont acides gras saturés Og 0g (0%) 0g (0%)
waarvan verzadigde vetzuren
Carbohydrate / Glucides / Koolhydraten 9.29 18g)7% 30g (12%)
of which sugars / dont sucres / waarvan suikers g9.2 18g (20%) 30g (34%)
Protein / Protéines / Eiwitten 0.79 1.4g (3%) A3%)
Salt / Sel / Zout Og 0g (0%) 0g (0%)

* Reference intake of an average adult / Referentiame van een gemiddelde volwassene / Apports de
référence pour un adulte-type (8 400 kJ/2 000 kcal)

Allergen Information

(Free from as defined in Annex Il of Regulation EC1169/2011)

Milk and products Yes
Nuts and products Yes
Peanuts and products Yes
Celery and products Yes
Mustard and products Yes
Sesame seeds and products Yes
Sulphur Dioxide and Sulphites (more than 10mg/L) Yes
Lupins and products Yes
Crustaceans and products Yes
Molluscs and products Yes
Eggs and products Yes
Fish and products Yes
Soya Beans and products Yes
Cereals containing Gluten Yes
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Contains

Natural flavourings NA
Artificial colours NA
Preservatives NA

Intense sweeteners NA

GMO's or GM Protein | No

Animal or fish products| No

Caffeine NA

Quinine NA

Product Characteristics

Syrup (dilution ratio 1+5) Finished Beverage (dilued as recommended)
Brix 57.63 (57.71 Refracto) Brix 11.71 (11.80 —aeto
corrected)
Apparent density 1.27161 kg/Litre Apparent density 1.04419 kg/Litre
Acidity 3.281 %w/w Acidity 0.667%w/w
pH 3.7 Carbonation 0 volumes
Yeast mi
Mould ml pH 3.9
Bacteria ml
Pathogens Absent
Enterobacteriaceae Absent
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