SS DMN MISS DAMMANN

DAMMANN SPECIFICATION SHEET Edition date: 11/18/2020

FRERES

Page 1/1

PRODUCT:

TEA CANISTER 100G (Ref.4743)
GIFT SET 'MERVEILLEUX' (Ref.5104)
GIFT SET 'ECLATS' (Ref.5925)

GIFT SET 'SEDUCTION' (Ref.5923)

25 TEABAGS (Ref.5707)

GIFT SET N°477 (Ref.3970)

GIFT SET 'CONTINENTAL' (Ref.3974)
GIFT SET JOURNEY" (Ref.7939)

PREPARATION OF THE INFUSION:
Thé glacé: 4 minutes / 1 litre - 80/90°C
Thé glacé: 80°C

PRODUCT APPEARANCE:
APPEARANCE OF THE INFUSION:
TASTE OF THE INFUSION:
INGREDIENTS:

MANUFACTURING METHOD:

ORIGIN(S)":
LEGISLATION(S) OF FLAVORING:

Flavored green tea
MISS DAMMANN

LOOSE TEA 1KG (Ref.71)

GIFT SET 'SUPERBE' (Ref.5105)

24 TEABAGS (Ref.3499)

6 TEABAGS ICED TEA (Ref.1276)
GIFT SET 'QUARTZ' (Ref.6385)
GIFT SET 'GRENAT' (Ref.6376)
GIFT SET 48 TEABAGS (Ref.7726)
ASSORTMENT 'ICE TEA' (Ref.1275)
500 TEABAGS (Ref. 8362)

3/4 minutes

Whole and flat, green
Yellow, pale green
Fresh notes of lime and passion fruit with a spicy hint of ginger.

Green tea (Camellia sinensis), ginger bits, lime essential oil and
passion fruit flavor, flower petals

Orthodox green tea
CHINA

FLAVOR = contains flavoring substances obtained by chemical synthesis. Regulation n°1334/2008/CE and all
modified appendixes. Complies with European and Japanese legislations.

ESSENTIAL OIL = natural flavoring preparation. Regulation n°1334/2008/CE and all modified appendixes.
Complies with European and Japanese legislations.

PESTICIDES RESIDUES:

RADIOACTIVE RAYS FOR STERILISATION:
ALLERGENS STATUS:

G.M.O. STATUS:

MANUFACTURING PROCESS:

STORAGE CONDITIONS:

BEST BEFORE END:

In line with the regulaton (EC) n°396/2005 and all modified
appendixes, suitable for human consumption.

No

Doesn’t require a labelling relative to the presence of allergens in
term of INCO Regulation (EU) n°1169/2011 of the European
Parliament (concerning the food information to consumers).

Doesn’t require a labelling relative to the presence of G.M.O. in
terms of the regulation CE 1829/2003 and CE 1830/2003.

See attachment(s) "Orthodox green tea", "Flavoring"
Protection against air and light.

3 years

Microbiological standards

Total Viable Count (T'VC) < 1.10" UFC/g;

5*25g ; Escherichia Coli < 1.10° UFC/g

Yeasts / Moulds 1.10* / 1.10° UFC/g ; Salmonella : Absence in

1: “In order to guarantee a constant taste of tea, various origins of raw materials can be used”

Creation
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