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Remia Product Information

GENERAL INFORMATION 

Productname : LARBEL REUZEL/LARD

Articlenumber : E30003

Packaging : 4X2,5KG

Colli per pallet unit / tank : 60 number

Pallet type : PALLET EURO (800X1200)

Storage conditions : 15-20 °C

Relative humidity : max. 70 %

Shelf life : 9 months

Remia C.V.

Dolderseweg 107

3734 BE Den Dolder

Telephone number : +31 30 - 2297911

Fax number : +31 30 - 2291770

E-mail : export@remia.nl

Internet : www.remia.com

BRC-certificate : since November 2000

IFS certificate : since April 2004

FSSC 22000 certificate : since August 2017

FOOD LEGISLATION INFORMATION

According the EU number for food and Dutch legislation

Production code : lotcode - year - daynumber - time

Shelf life indication : best before end: month - year

Quantity indication : kg

“ e “ vignet : Yes 

non - GMO declaration : On base of the information of the suppliers Remia declares that this product is 

  free of genetic modified ingredients.

Alterations in this product information reserved.

 

Issue date 20-11-2021
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INGREDIENT DECLARATION * %

1. lard Belgium, Netherlands, France 100

*country of origin is not quaranteed 100%.

ORGANOLAPTIC INFORMATION

colour: white

odour: aromatic

taste: aromatic

appearance: soft plastic

PHYSICS AND CHEMICAL INFORMATION

f.f.a.: < 0,15 %

P.O-value: < 2,0 meq/kg

at 10°C: 47-53 % S

at 20°C: 32-38 % S

at 30°C: 15-21 % S

at 35°C: 6-12 % S

Meltingpoint: 34-38 °C

Moisture: < 0,1 %

Total fat: 100 %

Salt: 0,0 %

Spec. Gravity at 20°C: 0,920 g/ml

  

 

MICROBIOLOGICAL INFORMATION

total plate count <10000 / gram

yeasts <100 / gram

moulds <100 / gram

lactic acid <100 / gram

enterobacteriaceae neg.

o.w.E.coli neg.

salmonella neg. / 25 gram

ALLERGEN INFORMATION

1. milk: -

2. eggs: -

3. soya (no soya oil): -

4. cereals with gluten: -

AVERAGE NUTRITIONAL VALUE PER 100 g 5. fish: -

energy: 3700 (900) kJ (kcal) 6. shellfish: -

fats: 100 g 7. nuts: -

of which -saturates: 42 g 8. peanuts: -

-monounsaturates: 45 g 9. sesame: -

-polyunsaturates: 11 g 10. sulfite >10 ppm:  -

carbohydrates: 0 g 11. celery:        -

of which -sugars: 0 g 12. mustard:     -

proteins: 0 g 13. lupin -

fibre: 0 g 14. molluscs -

salt: 0,0 g
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