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Legal designation

Ingredients

Description

Product characteristics:

Packaging

Selling 

unit / 

Package

Gross 

weight 

Package 

(kg)

Package 

/ pallet

24 3,369 112 Nutritional values:
Palletisation

%RI*

GS1 code kJ

kcal

(g) 29%

(g) 70%
Microbiological criteria (Interpretation of 3 classes) (g) 17%

(g) 24%

(g) 9%

(g) 14%

Production unit: Foucteau SAS & Pomone SAS

ZI Le Fléchet - 10 Rue des Frères Lumière 49240 Avrillé

 Route de Sablé - Champigné 49330 Les Hauts d'Anjou

Apples (60%), wheat flour (GLUTEN), butter (MILK), water, topping 

(water, glucose syrup, sugar, gelling agent: pectins, acid: citric acid), 

sugar, salt, thickener: gum arabic.



Apples tart, fully baked and frozen

Instructions for use

Net weight (g)

120

Gross weight (g)

129

Ø / dimensions (mm)

140

NUTS, EGGS

Remove all packaging. Heat the frozen tart for 10 to 15 minutes

in the oven at 210°C.
Case dimensions (mm)

/

A puff pastry, on which are laid sliced of apples. Fully baked and

frozen, in plastic film per 12.

Never re-freeze a thawed product

Absence of GMOs and absence of ionizing treatment (according to 

European regulations in force).

4,4

0,680 0,810

of which sugars

*DRV Daily Reference Value for a typical adult (8400KJ/2000Kcal). Actual individual needs depend on 

age, gender, and level of physical activity.

1 serving =120g

3,7

Salt

Proteins

13452280032822

EAN Selling unit

Package / 

layer

8

18 22

Fats

394

of which saturated fatty acids 12 14

328

17 20

According to regulation no.2073 / 2005 and current FCD recommendations

SOL 37/01 - 06/13 NO

Bacillus cereus / g

Escherichia coli / g

Hygiene criteria

12 month at -18°C -18°C

14

Net weight pallet (kg)

323

Gross weight wood pallet (kg)
Wood pallet dimensions 

(cm)

80x120x178

TYPE OF ANALYSES METHOD CRITERIA

Layers / pallet

390

Net 

Weight 

Package 

(kg)

2,88

Outside package 

dimensions (mm)

398x298x115

EAN 13 individual

3452280032825

Listeria monocytogenes in 25g of product

NF EN ISO 16649-2 10

Our product labelling complies with European regulations in force, 

including metrology.

100

Micro-organisms at 30°C/G XP V08 - 034 100 000

Safety Criteria:

AES 10/03-09/00 NO

NF EN ISO 7932

Yeasts and moulds / g XP V08 - 059 1 000

Coagulase-positive staphylococci / g NF V08 - 057 - 1 100

Salmonella in 25g of product

3282

548 08 V9AP2

17/11/2014

19/06/2020

Theoretical calculation be based on supplier data or the latest Ciqual table 

available at the time of the update.

38 46

Average nutritional values: For 100g Per serving

1374 1649

Carbohydrates

Possible traces of:

20%Energy

Individual Apple Fine Tart

Fully baked - Glazed - Frozen - Ø140 - 120g

Actual product may differ from photo

TransportationStore below

EAN 14 package


