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ROCA DE CAFE Roca de chocolate

ROCA DE CAFE

Hemos querido trasladar el aroma de la bebida mas socializadora del mundo a un formato de bombdn
de roca, una forma diferente de tomarte un café y beberte la vida, esta vez no a pequefios sorbos sino
a pequefios mordiscos con aroma a café 100% arabica.

Rocas crujientes de café, chocolate negro, almendra y avellana

00 CARACTERISTICAS

o CAFE .

v Roca de chocolate negro

v' Almendras, avellanas, barquillo y café
v’ Laroca mas socializadora

v Peso 180 gr

v' 15 rocas aprox por caja

Normativa

v' Real decreto 496/2010

v Reglamento (CE) N2 1441/2007

v Reglamento (UE) 1169/2011

v’ Registro sanitario RGSEAA 20.04767/0
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ROCA DE CAFE e e el

INGREDIENTES

COBERTURA CHOCOLATE NEGRO 53,9% (AZUCAR, PASTA DE CACAO, MANTECA DE CACAO,
EMULGENTE: LECITINA DE SOJA, AROMA NATURAL DE VAINILLA)

PALITOS DE ALMENDRA

GALLETA (HARINA DE TRIGO, AZUCAR, MATERIA GRASA LACTEA ANHIDRA, LACTOSA (LECHE),
PROTEINAS DE LA LECHE, SAL, EXTRACTO DE MALTA (CEBADA), GASIFICANTE E500II),
CROCANTI DE AVELLANA: AVELLANA, AZUCAR

CAFE MOLIDO

VALORES NUTRICIONALES

Valores nutricionales medios / 100 gr

Valor energético 1816 KJ / 434 Kcal
Grasas 30gr
de las cuales saturadas 12 gr
Hidratos de carbono 33gr
de los cuales azucares 23 gr
Proteinas 6 gr
Sal <0.1lgr
ALERGENOS
&
000320

LACTEOS HUEVOS SOJA FRUTOS DE GLUTEN
CASCARA

CONSERVACION Y CADUCIDAD

CONSERVACION Entre 14 y 182C como temperatura dptima

FECHA DE CONSUMO PREFERENTE <12 meses
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ROCA DE CAFE e e el

LEGISLACION

LEGISLACION Y N2 DE REGISTRO SANITARIO

Real Decreto 496/2010 de 30 de abril, por el que se aprueba la norma de calidadpara los productos de confiteria,
pasteleria, bolleria y reposteria

REGLAMENTO (CE) N2 1441/2007 de la Comision, de 5 de diciembre de 2007, que modifica el Reglamento (CE) N2
2073/2005 relativo a los criterios microbioldgicos aplicables a los productos alimenticios.

REGLAMENTO (UE) N2 1169/2011 del Parlamento Europeo y del Consejo del 25 de octubre de 2011, sobre la
informacion alimentaria facilitada al consumidor.

N2 DE REGISTRO SANITARIO RGSEAA: 20.04767/0

FORMATOS

Caja de rocas de 180 gr Medidas

15

297.5

15 rocas de café aprox {
Peso 180 gr

377.5 J

Caja de rocas de 60 gr (formato de evento) Medidas

200

5 rocas de café aprox
Peso 60 gr
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ROCK COFFEE Chocolate rock

DATA SHEET
ROCK COFFEE
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ROCK COFFEE Chocolate rock

ROCK COFFEE

We wanted to transfer the aroma of the most socializing drink in the world to a rock candy format, a
different way of drinking coffee and drinking life, this time not in small sips but in small bites with the
aroma of 100% Arabica coffee.

Crunchy rocks of coffee, dark chocolate, almond and hazelnut

CHARACTERISTICS

o CAFE .

v" Dark chocolate rock

v" Almonds, hazelnuts, waffle and coffee
v" The most socializing rock

v" Weight 180 grams

v" 15 rocks approx per box

Normative

v' Real decreto 496/2010

v Reglamento (CE) N2 1441/2007

v Reglamento (UE) 1169/2011

v’ Registro sanitario RGSEAA 20.04767/0
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ROCK COFFEE Chocolate rock

INGREDIENTS

MILK CHOCOLATE 41.4% (SUGAR, COCOA BUTTER, WHOLE MILK POWDER, SKIMMED MILK
POWDER, COCOA PASTE, WHEY POWDER (MILK), DAIRY FAT (MILK), EMULSIFIER: SOY LECITHIN,
NATURAL FLAVORING VANILLA),ALMOND STICKSBISCUITS (WHEAT FLOUR, SUGAR, ANHYDROUS
MILK FAT, LACTOSE (MILK), MILK PROTEINS, SALT, MALT EXTRACT (BARLEY), RAISING AGENTS
E50011),

HAZELNUT CROCANTI: HAZELNUT, SUGARGROUND COFFEE

NUTRITIONAL VALUES

Average nutritional values / 100 gr
Energetic value 1816 KJ / 434 Kcal
Fats 30gr
Of which saturated 12 gr
Carbohydrates 27 gr
of which sugars 21 gr
Proteins 8gr
Salt <0.1lgr
ALLERGENS

&

000320
LACTEOS HUEVOS SOJA FRUTOS DE GLUTEN

CASCARA

CONSERVATION AND EXPIRY

CONSERVATION Between 14 and 182C as optimal temperature

PREFERRED CONSUMPTION DATE <12 months
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ROCK COFFEE Chocolate rock

LEGISLATION

LEGISLATION AND SANITARY REGISTRATION NUMBER

Royal Decree 496/2010 of April 30, which approves the quality standard for confectionery, pastry, pastry and
confectionery products

REGULATION (CE) N2 1441/2007 of the Commission, of December 5, 2007, which modifies Regulation (CE) N2
2073/2005 relative to the microbiological criteria applicable to food products.

REGULATION (EU) No. 1169/2011 of the European Parliament and of the Council of October 25, 2011, on food
information provided to the consumer.

SANITARY RESGITRATION NUMBRE RGSEAA: 20.04767/0

FORMATS

180 gr box of rocks Measures

297.5

15 rocks of coffee aprox
Weight 180 gr [ |

60 gr box of rocks (event format) Measures

_POckS

' = wCAE

200

5 rocks of coffee aprox
Weight 60 gr
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