Product Form

No. Topics Descrition
PAFANINLUR
1 [Product name in Thai a e ee e 44 . -
(NRONTUNEIRIUINALATDIAN Vl,a?mim UWRZUWIRIN) (A0 ﬁmimw)
2 |Product name in English Caramel Sauce
3 [Product code 205451
4 [NO.THFDA Products (Thailand Only) 1010335050457
5 |Dimensions Width x Length x Height (cm) W?7.5xL7.5xH24.5 cm
6 [Volume/Bottle 1 Litre/Bottle
7 |Number pieces/Pack -
8 [Packing unit/Box 6 Bottles/Box
9 [Shelf life 1 Year
10 [Shelf life [After activation] 2 months
11 |Storage temperature 25-28 °C
12 |Storage temperature [After activation] 25-28 °C (Keep in a closed container and keep away from light)
13 |Calories 258 kcal/100 g
- Caramel sauce is made from caramelized sugar and has a round sweet
taste with a caramel essence.
- Easy to make drink menus and present them beautifully or topped with
14 (POD dessert plates.
- Produced in accordance with GMP, HACCP, and HALAL standards.
- Color may be differed since the product contains natural ingredients,
and please shake well before use.
15 |Manual Product - Decorated on desserts and drinks, or mixed for menu creations.
16 | The quantity of fruit meat -
17 |Total Soluble Solids (Brix) 73-77 °Brix
May contain milk, egggluten, sesame, soybeans, tree nuts, peanut,
18 |Food allergen Declaire

sulfite, mustard, celery, fish, crustacean and mollusca.




Healty Claim
v Vegan
[ Low Fat
[ Low Sugar
[ No Sugar
[ No Preservative
[ No Milk
[ No Egg
[ No Margarine
L No MsG
[ No Artificial Colour
[ Contains Real Fruit
[ Natural Flavoring
C Multigrain / Wheat
[ Sweetener
[ Trans Fat Free

L Gluten Free




