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your Secret Tngredient www.OliveNation.com ~ 617-580-3667

PRODUCT NAME: Instant White Chocolate Mousse

DESCRIPTION: White Chocolate Mousse powder blended with
stabilizers designed to create a classic, white chocolate mousse, mstantly!

USES (RECTPE): Perfect for banquets and catenmg. Mix 16 oz. of Instant
White Chocolate Mousse mix per one quart of milk. Altematively use %
cup water and % cup mulk. Pour hqwd into a nuxing bowl, add the powder,
and whip for 3-5 mummutes at high speed. Use a pastry bag to pipe mixture
mto dishes or shells. Clull for at least 2 hours. —

INGREDIENT STATEMENT: *Sugar, Toppmg Base (*glucose symup, palm oil, emulsaifiers (*mono and
diglycende of fatty acid), milk protem, stabilizer (dipotassium phosphate), Non-Fat Milk Powder, Fat Powder
{palm kemel oi1l, *glucose powder, milk protemn), Gelatm, Sodium Caseinate, Carrageenan, *Natural Flavor,
Natural Color (beta carotene)

* Non-GMO
PHYSICO-CHEMICAL CHARACTERISTICS AT 20°C:
Properties Target Allowance Units Analvsis Method
Moisture 4 +- 3 Yo Infrared

* The mformation provided is based wpon |aboratory wsting. 'J-"nrt:rnrnlh:l:n.l'_l."rl:r_r hpnnin.gmmﬁng conditions

ORGANOLEPTIC EVALUATION:

Flavor/Taste Sweet Sensonc — Internal Method
Appearance | Very Fine Powder Sensornc
Powder Color Off - white Visual

SHELF LIFE & STORAGE: Will maintam quality for 12 months under cool, dry conditons. To prevent
condensate, do not refngerate.

LOT CODE EXPLANATION: 170402 = 17 (year 2017); 04 (month of Apnl); 02 (second batch of the month)

COUNTRY OF MANTUFACTURE: USA

CERTIFICATIONS: KOSHER

GMO 5TATUS: The above-mentioned product dees not contain Genetically Modified (GM) raw matenals.
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MICROBIOLOGICAL.:
Aicrobiolozical Analvsis Minimum Maximum
Aerobic Plate Count 0 1000
Total Coliforms 0 10
E.Coh Negative -
Genms Listena Negative -
Salmonella Negative -

Yeasts and Mold 0 0

ALLFERGENS:

Column I indicate the allergen that may be present m a product az a result of an addition or by cross-contamingfion.
Column II mdicates the allergens prasent in ofher product manyfciured with the same eguipment bur at a different itme.
Column IIT indicares the allergen: present in the facility.

Component

Column I
Present in the product

Column IT
Present in other products
manufactured on the

Column ITT
Present in the same
manufacmuring facility

same line
Peanuts (including oil) WO NO NO
Tree Nuts NO YES YES
Sesame Seeds NO NO NO
Milk and Milk Products YES YES YES
Egos NO YES YES
Fish NO NO NO
Shellfish NO NO NO
Sov NO YES YES
Wheat NO YES YES

luten Free - =20 ppm

The prodncticn plant is used for the procesing of other gheten-containing prodacts
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NUTRITIONAL:

Nutrition Facts

SEMINGs per confainer

Serving size (100g)

Amount per serving

Calories 440

% Daily Value*
Todal Fat 1=g 18%
Saturated Fat 12g G0
Trans Fat 0g
Cholesierol Omg 0%
Sodium 180mg T3
Todal Carbohydrate 70g 26%
Digtary Fiber (g 0%
Talal Sugars Sdg
Inclides 57 Addad Sugars 10°%
Proteln 5g
[
Vitamin O fmcg 0%
Calcium 148mg 107%
Iron Omg %
Patassium 208mp 4%
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J00-gram panei is for the powder base oniy. '
{1/2 cup 7 113.4 grams — FDA recommended terving size for gelatn desserts, custards and puddings)
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