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DGF ROYAL 

 Product  code :          0 2 4 5 0  Update  : 2 7  June 2 0 1 3  

 Product  bar  code :      3 5 8 4 7 3 0  0 2 4 5 0  7  Révision : 0 1 3  

An essential ingredient to use in addition of chocolate and praliné in your 
confections. 

Product  descript ion : Spangled fine biscuits

Packing : Sealed plast ic bag in a car ton box
Net  weight  :  2 kg (  =  4 Lbs 6 oz)
Gross weight  :  2.18 kg 
Box dim ensions:  286 x  191 x  172 m m

1 car ton =  4 boxes
Carton net  weight  :  8 kg (  =  17 Lbs 10 oz)
Carton gross weight  :  9 kg
Carton dim ensions :  393 x 293 x 352 m m 

Labelling : Print ing on t he bag and the car ton:
*  I ngredients list

I nk j et  print ing on the car ton :
*  Batch number :  A4 DDD X (A=  let ter of  the year , DDD:  number of the 
day of t he year;  X:  staff responsible of product ion) .
*  Best  before date :  DD/ MM/ YYYY 

I ngredients : WHEAT flour , sugar , vegetable fat s ( copra) , vegetable oil ( rapeseed) , 
skim med MI LK powder, concent rated but t er  (MI LK),  vanilla flavouring,  salt ,  
em ulsifier :  rapeseed lecit hin, BARLEY m alt  ext ract , ant ixidant :  alpha-
tocopherol, colour :  paprika ex tract .  
May contains soya.  

Direct ions for use : Confect ionary,  pastry,  sweets.

"  Rochers à ROYALTINE "  confect ionary :
Use 1 kg covering DGF with 500 g ROYALTINE.
Melt  and cr ist allize t he covering, m ix  the ROYALTINE, and
make up t he "  Rochers "  with a lit t le spoon or  with t he special
"  Rocher ROYALTI NE "  kit .  

Recom m endat ions : Shut carefully t he box  af ter use.  Keep sheltered f rom  hum idity  in order  t o 
conserve t he product  crushing.  

Shelf life : 24 months
Storage condit ions : I n a dry and cool area.
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Process : I ngredient s m ixing
Dough make up
Cook ing :  280°C, 1 m inute.
Product  temperature at  the oven exit  :  110° C
Cooling at  room temperature.
Gr inding.
Packaging in bags, m etal detect ion,  packing in car tons.
Palet t izat ion, storage, expedit ion.  

Matt er  or igin : Plant  and anim al 

Count ry of  Origin : FRANCE 

Com posit ion : 
51.48 %  Wheat f lour 
32.68 %  Cr istallized sugar  
9.21 %  Vegetable fat s:  copra 
3.82 %  Rapeseed oil 
0.92 %  Sk im med powder m ilk  
0.76 %  Concentrated but ter 
<  0.5 %  Vanilla flavour  
<  0.5 %  Salt  
<  0.5 %  Emulsifier :  Rapeseed lecit hine E322 
<  0.5 %  Bar ley m alt  ext ract  
<  0.1 %  Antoxidant :  alpha- tocopherol E307 
<  0.1 %  Colour ing agent  :  papr ika ext ract  E160c 

Nut rit ional va lues :

Dry ext ract  Carbohydrat es Sugars Fibres Fats 
>  96 %  76 %  33.7 %  1.6 %  14.7 %  

Sat urated fa t ty  acids Prote ins Sodium  Food va lue  
9.3 %  6.2 %  0.16 %  464 Kcal/ 100g 

1939.52 KJ/ 100g 

Microbiologica l characterist ics : 
Targets Count  ( germ es /  g) Methods

Total plate count  10 000 / g ISO 4833 
Staphyloccocus aureus 100 / g NF-V 08.057 1 

Yeasts/  Moulds 100 / g NF-V 08.059 
Salmonella 0 /  25g ISO 16140 

E.  coli 10 / g ISO 16649-2 

Physica l and chem ical characterist ics : 
Target s Value
Moisture 4%  max.  

Aw  0.3 

HACCP Plan  : YES  

GMO inform at ion  : This product  doesn't  require any GMO specif ic label according t o the European 
regulat ions 1829/ 2003 and 1830/ 2003.  
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Nut rit ional in form at ion for specia l diet s : 

X Milk and m ilk product s - Eggs - Pork  

- Chicken - Fish  - Shellfish and derivates 

0 Soya and der ivat ives 0 Soya oil X Gluten 

0 Corn and der ivat ives - Groundnut  - Nuts and t ree nuts 

- Sesame - Cocoa - BHA/ BHT (E320-E321)  

- Parabenzen (E214-> E219) - Azo colours (E102,E104,E110,E122,E124,E129)  - Benzoates (E210-> E213)  

- Sorbates (E200-> E203)  - Sulphit es (E220-> E227)  >  10mg/ kg - Glutam ate 

- Lupin and derivat ives - Celery and der ivat ives - Mustard and der ivat ives 

X Wheat  and derivat ives - Molluscs and der ivat ives 

   X  substance contained in t he product  as an ingredient  or  a com ponent  of  one of the ingredient s. 
   0  cross contam inat ion hazard,  the substance may be present  as t races in the product .  
   -  substance absent  from  this product .  

Palet t izat ion :
1 layer = 8.00 car tons 
1 pallet = 5.00 layers =  40 cartons 
1 pallet = 320 kg net  w eight =  385 kg gross w eight

pallet  t ype :  800 x  1200 x  1780 m m 

Pr int  t his page |  Close this window

©  DGF I ndust ries Zone I ndust r ielle des Cet tons.
78570 CHANTELOUP LES VI GNES
The datas of this technical sheet  are given for informat ion only.  DGF may change these inform at ions whitout  not ice 
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