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1. – DESCRIPTION AND HABITUAL USE. 
 
They’re mixed nuts which are roasted peanuts without skin in the presence of salt, roasted almonds in the presence of salt, roasted 
cashew in the presence of salt and raisins. Its use is to sale and ditribution as snack.  
 
IMPORTANT NOTE: Its consume isn’t indicated for vulnerable consumers with food allergies to nuts and thy may be hypersensitive 
ater consume of those nuts, in these cases it’s recommended to exclude completely of the diet. 
 
2. – COMPOSITION AND PHYSICOCHEMICAL PROPERTIES. 
 
2.1 –COMPOSITION. 
 

 Ingredients: PEANUT without skin, ALMOND, CASHEW, raisins, sea salt and water. 
 
2.2 –PHYSICAL PROPERTIES. 
 

 Color: Mix of light beige-brown and brown. 
 Taste: Mix of the product with salt. 
 Aroma: Characteristic of the product. 
 Textura: crunchy bite. 

 
3. – MICROBIOLOGICAL PARAMETERS. 

 
Absence of microorganisms and their toxins, the following máximum tolerated:  
 
 Aerobic mesophilic               < 100.000 ufc/g 
 Yeast and mold                < 10.000 ufc / g 
 Escherichia coli                     < 100 ufc / g 
 Salmonella:                           Absence in 25 g. 
 Aflatoxin (B1,B2,G1,G2)       < 0,2 microgramos / g. 

 
 (ufc/g: colony forming units per gram) 
 
4. – NUTRITIONAL FEATURE. 
 

 Energy value (Kcal/100g)…………………….….561  
 Energy value (KJ/100 g)………………….……2.328  
 Fat (g/100g)………………………...…………….…40,25 
 Saturated fat (g/100g)..………………………….…..5,00 
 Carbohydrates (g/100 g)………………..………...28,17 
 Sugars (g/100 g) ……………………….………….12,63 
 Proteín (g/100 g).…………………….…………….21,25 
 Salt (g/100 g) …………………………..…………….2,60  

 
5. – OPTIMAL STORAGE CONDITIONS. 
 
Store in place cool, dry, higienic and without humidity. 
Protect from sunlight. 
 
Improper storage conditions or oscillating at high temperaturas, and high humidity can cause damage and the product might be able 
bad before than the date indicated in its pack. 
 
6. – BATCH AND BEST BEFORE. 
 
Frutos secos El Llano asigned a batch depending on the production day. The batch is formed for five numbers mentioning the 
production day, month and order of the day. 
 
The best before is asigned based on the date of manufacture and we put from six month to one year, this is depend on customer but 
the loss of their properties depend on  the conditions of storage that has the product, as cited in the preceding paragraph. 
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The best before is asigned based on the date of manufacture and we put from six month to one year, this is depend on customer but 
the loss of their properties depend on  the conditions of storage that has the product, as cited in the preceding paragraph. 
 
 
7. – LABEL. 
 
The label will be different depending on the type of packaging: a) In bulk: We indicated the name of product, ingredients, allergens, 
origin, batch, best before and EAN13 code. b) Small packaging (down 2 Kg): The difference with the other case is that the majority of 
the times this information are preprinted except batch and best before.  c) Packaging adapted customer: In this case we adapt to 
customer need (languages,…) 
 
The EAN13 code of every products in their different sizes and varieties are described according to an internal list that can be provide to 
our customers whenever requested. 
 
The EAN13 code of every products is composed of a prefix 84 indicating that the organization that has given us the pattern is AECOC, 
company code consists of five digits in this case: 29763, product code consisting of the five digits wich are registered in our internal list 
as explained in the previous paragraph and finally the check digit wich is calculated with a formula that dictated AECOC. 
 
8. – PACKAGING. 
 
FRUTOS SECOS EL LLANO, S.L. sell products which can be packed acording the following list:  
 
- Polyethylene bags. 
- Bags of complex natural bio monkey. 
- Glass jars. 
- Plastic jars. 
- PET jars. 
- Tubs. 
- Cubes. 
 
This packaging are suitable for use in food which are available to our customers the technical data sheets and declaraions of conformity 
to ensure compliance with them in accordance with current legislative requeriments.  
 
9. – INDUSTRIAL HEALTH REGISTER. 
 

 21-13871-MU 
 26-09743-MU 
 40-12127-MU 

 
10. – QUALITY CONTROL. 
 
The operator production control shall write on the part every products that mix contain and their batch. 
 
11. – APPLICABLE LAW. 
 

 Reglamento 1881/2006, de 19 de Diciembre de 2006, de la Comisión, por el que se fija el contenido máximo de determinados contaminantes en los 
productos alimenticios. 

 Reglamento 420/2011 de la Comisión, de 29 de abril de 2011, que modifica el Reglamento 1881/2006, por el que se fija el contenido máximo de 
determinados contaminantes en los productos alimenticios 

 Reglamento 629/2008 de la Comisión, de 2 de julio de 2008, que modifica el Reglamento 1881/2006, por el que se fija el contenido máximo de 
determinado contaminantes en los productos alimenticios. 

  Reglamento (UE) 165/2010 de la Comisión de 26 de febrero de 2010 que modifica, en lo que respecta a las aflatoxinas,  el Reglamento (CE) 1881/2006, 
por el que se fija el contenido máximo de determinados contaminantes en los productos alimenticios 

 Reglamento 396/2005, de 23 de Febrero de 2005, del Parlamento Europeo y del Consejo relativo a los límites máximos de residuos de plaguicidas en 
alimentos y piensos de origen vegetal y animal y que modifica la Directiva 91/414/CEE del Consejo. 

 Reglamento (UE) 105/2010 de la Comisión de 5 de febrero de 2010 que modifica el Reglamento (CE) 1881/2006, por el que se fija el contenido máximo 
de determinados contaminantes en los productos alimenticios por lo que se refiere a la ocratoxina A. 

 Reglamento 2073/2005 Por el que se establecen los criterios microbiológicos aplicables a los productos alimenticios 
 Reglamento 178/2002 Por el que se establecen los principios y los requisitos generales de la legislación alimentaria. 
 REGLAMENTO (CE) No 1829/2003 DEL PARLAMENTO EUROPEO Y DEL CONSEJO de 22 de septiembre de 2003sobre alimentos y piensos modificados 

genéticamente(Texto pertinente a efectos del EEE) (DO L 268 de 18.10.2003, p. 1) modificado por Reglamento (CE) no 1981/2006 de la Comisión de 22 de 
diciembre de 2006  

The batch is formed for five numbers mentioning the production day, month and order of the day.

Producent
Bon Coca P/S
Birkedam 20
DK-6000 kolding
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 Reglamento (UE) 10/2011 de la Comisión, de 14 de enero de 2011, sobre materiales y objetos plásticos destinados a entrar en contacto con alimentos 
(Aplicable a partir del 1 de mayo de 2011 salvo excepciones) 

 Reglamento (UE) nº 1169/2011 del Parlamento Europeo y del Consejo de 25 de octubre de 2011 sobre la información alimentaria facilitada al consumidor y 
por el que se modifican los Reglamentos (CE) n o 1924/2006 y (CE) n o 1925/2006 del Parlamento Europeo y del Consejo, y por el que se derogan la 
Directiva 87/250/CEE de la Comisión, la Directiva 90/496/CEE del Consejo, la Directiva 1999/10/CE de la Comisión, la Directiva 2000/13/CE del Parlamento 
Europeo y del Consejo, las Directivas 2002/67/CE, y 2008/5/CE de la Comisión, y el Reglamento (CE) n o 608/2004 de la Comisión. 

 Real Decreto 1334/1999, de 31 de Julio de 1999, por el que se aprueba la Norma General de Etiquetado, Presentación y Publicidad de los Productos 
Alimenticios. (B.O.E. 24.08.1999) 

 Real Decreto 890/2011, de 24 de junio, por el que se modifica la norma general de etiquetado, presentación y publicidad de los productos alimenticios, 
aprobada por el Real Decreto 1334/1999. 

 

 
12. – ALLERGENS. 
 

 
  
 

HABITUAL ALLERGENG 
CONTAIN MAY CONTAIN (TRACES) 

YES NO YES NO 
Milk and products derived from milk, incluide lactosa  X  X 
Eggs and products derived from egg  X  X 
Cereals containing gluten and products derived from cereals ( Wheat, rye, barley, 
oats, spelt and products thereof) 

 X X 
 

Peanuts and products derived from peanuts X 
 

X 
 

Nuts ( Almonds, hazlenuts, walnuts, cashewnuts, pecannus, paranuts/ brazil nuts, 
pistachenuts, macadamia nuts and products derived from those nuts) 

X  X 
 

Crustaceans and products derived from crustaceans  X  X 
Fish and products derived from fish  X  X 
Molluscs and products derived from molluscs  X  X 
Soy and products derived from soy   X  X 
Celery and products derived from celery  X  X 
Mustard and products derived from mustard  X  X 
Sesame seeds and products derived from sesame seeds  X  X 
Lupine and products derived from lupine  X  X 
Sulphur dioxide and sulphites (E220 to E228) > 10 mg / kg  X  X 

Produktnavn

Rosinmix (peanuts, mandler, cashew, rosiner)

DATABLAD

14.12.2016

Alle oplysninger er omhyggelig udarbejdet og er i overensstemmelse med vores viden og de  
retlige krav, gældende fra udstedelsesdatoen. Informationerne er oplyst af vores leverandører.
Godkendt i Sig det sødt af Palle Østergaard, den 
Sig det sødt - v/MultiMarketing - Pantonevej 2 - DK6580 Vamdrup - Danmark - CVR: 27 71 18 04

Grossist
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 Reglamento (UE) 10/2011 de la Comisión, de 14 de enero de 2011, sobre materiales y objetos plásticos destinados a entrar en contacto con alimentos 
(Aplicable a partir del 1 de mayo de 2011 salvo excepciones) 

 Reglamento (UE) nº 1169/2011 del Parlamento Europeo y del Consejo de 25 de octubre de 2011 sobre la información alimentaria facilitada al consumidor y 
por el que se modifican los Reglamentos (CE) n o 1924/2006 y (CE) n o 1925/2006 del Parlamento Europeo y del Consejo, y por el que se derogan la 
Directiva 87/250/CEE de la Comisión, la Directiva 90/496/CEE del Consejo, la Directiva 1999/10/CE de la Comisión, la Directiva 2000/13/CE del Parlamento 
Europeo y del Consejo, las Directivas 2002/67/CE, y 2008/5/CE de la Comisión, y el Reglamento (CE) n o 608/2004 de la Comisión. 

 Real Decreto 1334/1999, de 31 de Julio de 1999, por el que se aprueba la Norma General de Etiquetado, Presentación y Publicidad de los Productos 
Alimenticios. (B.O.E. 24.08.1999) 

 Real Decreto 890/2011, de 24 de junio, por el que se modifica la norma general de etiquetado, presentación y publicidad de los productos alimenticios, 
aprobada por el Real Decreto 1334/1999. 

 

 
12. – ALLERGENS. 
 

 
  
 

HABITUAL ALLERGENG 
CONTAIN MAY CONTAIN (TRACES) 

YES NO YES NO 
Milk and products derived from milk, incluide lactosa  X  X 
Eggs and products derived from egg  X  X 
Cereals containing gluten and products derived from cereals ( Wheat, rye, barley, 
oats, spelt and products thereof) 

 X X 
 

Peanuts and products derived from peanuts X 
 

X 
 

Nuts ( Almonds, hazlenuts, walnuts, cashewnuts, pecannus, paranuts/ brazil nuts, 
pistachenuts, macadamia nuts and products derived from those nuts) 

X  X 
 

Crustaceans and products derived from crustaceans  X  X 
Fish and products derived from fish  X  X 
Molluscs and products derived from molluscs  X  X 
Soy and products derived from soy   X  X 
Celery and products derived from celery  X  X 
Mustard and products derived from mustard  X  X 
Sesame seeds and products derived from sesame seeds  X  X 
Lupine and products derived from lupine  X  X 
Sulphur dioxide and sulphites (E220 to E228) > 10 mg / kg  X  X 
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1. – DESCRIPTION AND HABITUAL USE. 
 
They’re mixed nuts which are roasted peanuts without skin in the presence of salt, roasted almonds in the presence of salt, roasted 
cashew in the presence of salt and raisins. Its use is to sale and ditribution as snack.  
 
IMPORTANT NOTE: Its consume isn’t indicated for vulnerable consumers with food allergies to nuts and thy may be hypersensitive 
ater consume of those nuts, in these cases it’s recommended to exclude completely of the diet. 
 
2. – COMPOSITION AND PHYSICOCHEMICAL PROPERTIES. 
 
2.1 –COMPOSITION. 
 

 Ingredients: PEANUT without skin, ALMOND, CASHEW, raisins, sea salt and water. 
 
2.2 –PHYSICAL PROPERTIES. 
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 Taste: Mix of the product with salt. 
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Absence of microorganisms and their toxins, the following máximum tolerated:  
 
 Aerobic mesophilic               < 100.000 ufc/g 
 Yeast and mold                < 10.000 ufc / g 
 Escherichia coli                     < 100 ufc / g 
 Salmonella:                           Absence in 25 g. 
 Aflatoxin (B1,B2,G1,G2)       < 0,2 microgramos / g. 

 
 (ufc/g: colony forming units per gram) 
 
4. – NUTRITIONAL FEATURE. 
 

 Energy value (Kcal/100g)…………………….….561  
 Energy value (KJ/100 g)………………….……2.328  
 Fat (g/100g)………………………...…………….…40,25 
 Saturated fat (g/100g)..………………………….…..5,00 
 Carbohydrates (g/100 g)………………..………...28,17 
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5. – OPTIMAL STORAGE CONDITIONS. 
 
Store in place cool, dry, higienic and without humidity. 
Protect from sunlight. 
 
Improper storage conditions or oscillating at high temperaturas, and high humidity can cause damage and the product might be able 
bad before than the date indicated in its pack. 
 
6. – BATCH AND BEST BEFORE. 
 
Frutos secos El Llano asigned a batch depending on the production day. The batch is formed for five numbers mentioning the 
production day, month and order of the day. 
 
The best before is asigned based on the date of manufacture and we put from six month to one year, this is depend on customer but 
the loss of their properties depend on  the conditions of storage that has the product, as cited in the preceding paragraph. 
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The best before is asigned based on the date of manufacture and we put from six month to one year, this is depend on customer but 
the loss of their properties depend on  the conditions of storage that has the product, as cited in the preceding paragraph. 
 
 
7. – LABEL. 
 
The label will be different depending on the type of packaging: a) In bulk: We indicated the name of product, ingredients, allergens, 
origin, batch, best before and EAN13 code. b) Small packaging (down 2 Kg): The difference with the other case is that the majority of 
the times this information are preprinted except batch and best before.  c) Packaging adapted customer: In this case we adapt to 
customer need (languages,…) 
 
The EAN13 code of every products in their different sizes and varieties are described according to an internal list that can be provide to 
our customers whenever requested. 
 
The EAN13 code of every products is composed of a prefix 84 indicating that the organization that has given us the pattern is AECOC, 
company code consists of five digits in this case: 29763, product code consisting of the five digits wich are registered in our internal list 
as explained in the previous paragraph and finally the check digit wich is calculated with a formula that dictated AECOC. 
 
8. – PACKAGING. 
 
FRUTOS SECOS EL LLANO, S.L. sell products which can be packed acording the following list:  
 
- Polyethylene bags. 
- Bags of complex natural bio monkey. 
- Glass jars. 
- Plastic jars. 
- PET jars. 
- Tubs. 
- Cubes. 
 
This packaging are suitable for use in food which are available to our customers the technical data sheets and declaraions of conformity 
to ensure compliance with them in accordance with current legislative requeriments.  
 
9. – INDUSTRIAL HEALTH REGISTER. 
 

 21-13871-MU 
 26-09743-MU 
 40-12127-MU 

 
10. – QUALITY CONTROL. 
 
The operator production control shall write on the part every products that mix contain and their batch. 
 
11. – APPLICABLE LAW. 
 

 Reglamento 1881/2006, de 19 de Diciembre de 2006, de la Comisión, por el que se fija el contenido máximo de determinados contaminantes en los 
productos alimenticios. 

 Reglamento 420/2011 de la Comisión, de 29 de abril de 2011, que modifica el Reglamento 1881/2006, por el que se fija el contenido máximo de 
determinados contaminantes en los productos alimenticios 

 Reglamento 629/2008 de la Comisión, de 2 de julio de 2008, que modifica el Reglamento 1881/2006, por el que se fija el contenido máximo de 
determinado contaminantes en los productos alimenticios. 

  Reglamento (UE) 165/2010 de la Comisión de 26 de febrero de 2010 que modifica, en lo que respecta a las aflatoxinas,  el Reglamento (CE) 1881/2006, 
por el que se fija el contenido máximo de determinados contaminantes en los productos alimenticios 

 Reglamento 396/2005, de 23 de Febrero de 2005, del Parlamento Europeo y del Consejo relativo a los límites máximos de residuos de plaguicidas en 
alimentos y piensos de origen vegetal y animal y que modifica la Directiva 91/414/CEE del Consejo. 

 Reglamento (UE) 105/2010 de la Comisión de 5 de febrero de 2010 que modifica el Reglamento (CE) 1881/2006, por el que se fija el contenido máximo 
de determinados contaminantes en los productos alimenticios por lo que se refiere a la ocratoxina A. 

 Reglamento 2073/2005 Por el que se establecen los criterios microbiológicos aplicables a los productos alimenticios 
 Reglamento 178/2002 Por el que se establecen los principios y los requisitos generales de la legislación alimentaria. 
 REGLAMENTO (CE) No 1829/2003 DEL PARLAMENTO EUROPEO Y DEL CONSEJO de 22 de septiembre de 2003sobre alimentos y piensos modificados 

genéticamente(Texto pertinente a efectos del EEE) (DO L 268 de 18.10.2003, p. 1) modificado por Reglamento (CE) no 1981/2006 de la Comisión de 22 de 
diciembre de 2006  

The batch is formed for five numbers mentioning the production day, month and order of the day.

ORIGINAL FRA BONCOCA


