
 

                  Page 1 of 2 

PRPH Kandy   ul. Fabryczna 1/3, 97-300 Piotrków Trybunalski, Poland, tel: +48 44 6495152, fax: +48 44 7320624, e-mail: kandy@kandy.pl 
www.kandy.pl 

Edition 5, 13-10-2016 

 

PRODUCT SPECIFICATION 
Index: NC1KUK001         
                                                      

1. Name:    Thermostable filling – RUM- CHOCOLATE   Flavoured 

 

2. Application:  Cream filling for bakery and confectionery application.  

                         Bake and freeze stable. Inside and on top of the cake. 

    

3. Ingredients  

water, sugar, glucose-fructose syrup, modified starch, palm fat, thickeners (E466,E460, E407), 

 emulsifiers (E471, E475), colours (E171, E150d),  salt,  flavour, acidity regulator (E270), preservative (E202). 

                 
 4. Parameters 

 

Extract 56º +/- 2º Bx 

PH 4,5 +/- 0,2 

Metals no more than 

 

- lead           0,30 mg/kg 

- cadmium  0,05 mg/kg 

 

5. Microbiological Parameters 

 

 

 

 

 

 

 

6. Nutritional information for 100g (average content) 

Energy   1049kJ 

250kcal 

Fat  

- of which saturated  

3,4g 

1,7g 

Carbohydrates 

- of which sugars  

54g 

45g 

Proteine    <0,5g 

Salt 0,16g 

 

7. Organoleptic parameters: 

 

Color:                     dark brown  

Consistency:          homogenous, dense, smooth mass  

Taste:                     characteristic  for rum-chocolate, without foreign tastes,  

Smell:                    characteristic for rum- chocolate 

8.Storage: closed packaging in temp. 0 - 20 ° C,  after opening the store at. 0-10 ° C for no longer 

       than 4 weeks 

 

9. Best before:  6 months from the production date 

Microorganism Value 

 

Total Plate Count <5x102 (cfu/g) 

Moulds and Yeasts <5x10 (cfu/g) 
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10. Packaging:  plastic bucket  12 kg  

 

11. Country of origin: Poland 

 

12. Information about genetic engineering (GMO) 

 

This product does not contain any  ingredients that contain genetically modified organisms (GMO)  

or consists of GMO. 

 

13. Data for allergenic substances 

 
 Main allergens 

 

Present Cross 

contamination 

1 Cereals containing gluten no no 

2 Crustaceans and products thereof no no 

3 Eggs and products thereof no no 

4 Fish and products thereof no no 

5 Peanuts and products thereof no no 

6 Soya  and products thereof no no 

7 Milk and products thereof (including lactose) no no 

8 Nuts, i. e. Almond (Amygdalus communis ), Hazelnut (Corylus avellana), 
Walnut (Juglans regia), Cashew (Anacardium occidentale), Pecan nut (Carya 

illinoiesis ), Brazil nut (Bertholletia excelsa), Pistachio nut (Pistacia vera), 

Macadamia nut and Queensland nut (Macadamia ternifolia)  and products therof 

no no 

9 Celery and products thereof no no 

10 Mustard and  products  thereof no no 

11 Sesame seeds and products thereof no no 

12 Sulphur dioxide and sulphites at concentrations higher than 10 mg/kg or 10 

mg/litre expressed as SO2.  

no no 

13 Lupines and products    therefore no no 

14 Molluscs and products thereof no no 

 

The following information is in accordance to the declarations of our Raw material suppliers and based on our latest 

knowledge. We do not analyze for the listed allergens. 

 

 
 

 

 


