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SPECIFICATION 

V PF 

 

NAME:   SUGAR CONES SMALL 

 

CODE:   SP001 
 

DESCRIPTION: Strong Rolled Sugar Cone with a Sweet Biscuit Taste 
Suitable for Use with 1 Scoop Ice Cream or Soft Ice 

 
COUNTRY OF ORIGIN: Germany 
 
DIMENSIONS:  

Height (mm) Target: 115 

Diameter (mm) Target: 48 

    
INGREDIENTS:  

Ingredient 

WHEAT Flour 

Sugar 

Emulsifier:                      E322 (SOYA Lecithin) (contains LACTOSE) 

Coconut Fat 

WHEAT Starch 

MILK Protein 

LACTOSE 

WHEAT Fibres 

Salt 

Flavouring 

 

ALLERGENS: For Allergens, Including Cereals Containing Gluten, See CAPITALISED Ingredients  

   

NUTRITIONAL INFORMATION:        MICROBIOLOGICAL SPECIFICATIONS: 

 (g per 100g)   CFU (max) 

Fat 5.4 Aerobic Mesophilic Count 1,000,000/g 

Of which saturates 2.4 Bacillus Cereus  10,000/g 

Carbohydrate 71.1 Thermo-Tolerant 
Campylobacter Spp. 

Absent in 25g 
Of which sugars 31.0 

Protein   7.3 Clostridium Perfringens  10,000/g 

Salt 0.4 Escherichia Coli 10/g 

  Listeria Monocytogenes  100/g 

KJ 1,531 Coagulase-Positive 
Staphylococcus 

100/g 
Kcals 362 

  Salmonella Spp. Absent in 25g 

 

STORAGE AND SHELF LIFE: 

Unopened 18 months Ambient 

Dry, in unheated rooms; pallets are not stackable; 

extremely fragile products 

NB. Shelf Life Is from Date of Manufacture 
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V=Vegetarian PF=Palm Oil Free 

 

NAME  SUGAR CONES SMALL 

CODE SP001 

  

Quantity in Primary Unit 225 

Number of primary units in 
Secondary Unit 

1 

     

 
Paper & 

Card 
Plastics Metal 

Composite 
Materials 

(Polylaminate) 

Primary Packaging Weights in 
grams 

0 20 0 0 

Secondary Packaging Weights 
in grams 

590 0 0 0 

    
 

Secondary Unit Dimensions in 
mm 

Length Width Height 
 

400 270 176  

    

Secondary Unit Weight in kg 

Net Gross 
 

2.8 3.41 
 

     

 
Boxes per 

Layer 
Layer per 

Pallet  
Boxes per 

Pallet 
 

Pallet Configuration 9 11 99 
 

    
 

 Cardboard Plastic Wood 
 

Transit Packaging Weight in 
grams 

1,120 450 24,000 
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