
ART.nr. 1611PUR NATUR YOGHURT FOREST FRUIT 500G

Full-fat yoghurt* with live cultures, cane sugar*, strawberry* 2%, blackberry* 1,5%, 
raspberry* 1,5%, strawberry juice* 1%, blueberry* 1%, lemon juice*, starch*, 
concentrate from blackcurrant*, carrot* and apple*; thickener: pectin; natural 
raspberry*, blackberry* and blueberry* flavour.

* from organic farming 
EU/non-EU Agriculture 
Certisys BE-BIO-01

INGREDIENTS

Organic full-fat stirred yoghurt with mixed-in fruits of the forest in a 500g pot.

PRODUCT DESCRIPTION

AVERAGE NUTRITIONAL VALUE per 100 g

energy (kJ) 380

energy (kcal) 91

fat 3,3 g

of which saturates 1,9 g

carbohydrate 12 g

of which sugars 11 g

protein 3,7 g

salt 0,12 g
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PACKAGING & LABELING

Length (cm)

Width (cm)

Height (cm)

Diameter (cm)

Net weight (kg)

Gross weight (kg)

Barcode

Intrastat

Unit Box

-

3,1718

-

PALETTISATION

120

80

151,4

480

Pallet

-

532,788

-

ALLERGENS

Lactose

Milk and products thereof

PRESERVATION

max 7°C Preservation  

Day of production + 28 days Shelf life  

3 days Shelf life after opening  

ORGANIC GUARANTEE

See certificate of conformity Certisys Certificate  

GMO DECLARATION

Conform EU regulation 1829/2003 and 1830/2003 is no GMO 
labelling required for this product 

GMO declaration  
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Plastic

Type of pallet

Pallet weight

Type of packing material

pieces per box

boxes per layer

pieces per pallet

layers per pallet
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