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CH26/14 Plant-based Tiramisu Pebble

Ch26/14 Plant-based Tiramisu Pebble 20x86g

PRODUCT DESCRIPTION
Plant-based coffee mousse and sponge, decorated with chocolate spray and cocoa Chantilly.

Brand Patisserie Verte
Manufacturer Patisserie Verte

Manufacturer Product Code  CH 26/14

Product Type Food
Product Category Vegetarian and Vegan Desserts
Storage Type Frozen
Erudus ID 17801992fb1c46108f5febb20439fae3
Specification Type Alternatives (Vegetarian and Vegan)
Suitable for Suitable for
N’ S’
INGREDIENTS Ingredient Declaration

Non-Dairy Cream Cheese Alternative (Water, Coconut Oil (23%), Starch, Sea Salt, Acidity Regulator: Glucono-Delta-Lactone,
Flavourings, Olive Extract, Vitamin B12), SOYA Drink (Water, Dehusked SOYA beans (14%), Salt), Non-Dairy Cream Alternative
(Water, Vegetable Oil (Palm Kernel, Palm), Dried Glucose Syrup, Dextrose, Emulsifiers (Polysorbate 60, Lactic acid esters of mono-
and diglycerides of fatty acids, Mono- and diglycerides of fatty acids, Sodium stearoyl-2-lactylate, Polyglycerol esters of fatty acids),
Maltodextrin, Stabilisers (Hydroxypropyl methyl cellulose, Cellulose, Cellulose gum), Modified starch, Acidity regulators
(Monosodium phosphate, Disodium phosphate, Sodium citrate), Salt, Flavouring, Colour (Beta-Carotene)), Granulated sugar, Dark
chocolate (Sugar, Cocoa mass, Cocoa butter, SOYA Lecithin), Non-Dairy Butter Alternative (Vegetable oils & fats (Shea butter,
Coconut oil, Rapeseed oil), Water, Emulsifier (Mono-and Diglycerides of Fatty Acids, Sunflower lecithin), Acidulant (Citric acid),
Preservative (Potassium sorbate), Natural flavour), Gluten-free Self-raising flour (Flour blend (Rice, Potato, Tapioca, Maize &
Buckwheat flour), Raising Agents (Mono-calcium phosphate, Sodium bicarbonate), Thickener (Xanthan Gum)), Rapeseed Oil
(Rapeseed Oil, Anti-foaming agent (E900)), Cornflour, Cocoa butter, Vegan Gelatine (Dextrose, Carrageenan (E407), Potassium
Chloride (E508), Calcium Acetate (E263), Locust Bean Gum (E410)), Icing sugar (Sugar, Anti-caking agent (Tricalcium phosphate)),
Coffee powder, Vanilla flavour, Apple Cider Vinegar, Cocoa powder, Emulsifier (Sunflower lecithin), Guar Gum

Ingredient Statements

*See Safety & Warnings
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ALLERGENS

SUPPLEMENTARY
INGREDIENT
INFORMATION

ADDITIVES

DIET SUITABILITY

NUTRITIONAL
INFORMATION AS
SOLD

Product Contains:
Celery/Celeriac

Cereals Containing Gluten

Barley

Oats

Rye

Wheat (including Spelt and Khorasan)
Crustacea

Eggs

Fish

Lupin

Milk

Molluscs

Risk Source:
Cereals Containing Gluten (Risk Source)

Oats (Risk Source)
Wheat (Risk Source)

Almond nuts (Risk Source)

Allergen Statement On Pack

No

No
No
No
No
No
No

Factory
Factory
Factory

Factory

Mustard

Nuts (Tree)
Almond nuts
Brazil nuts
Cashew nuts
Hazelnuts
Macadamia (Queensland) nuts
Pecan nuts
Pistachio nuts
Walnuts

Peanuts

Sesame Seeds

Soybeans

Sulphur Dioxide and Sulphites

Barley (Risk Source)
Rye (Risk Source)

Tree Nuts (Risk Source)

Sulphur Dioxide and Sulphites (Risk

Source)

No

No
No
No
No
No
No
No
No
No

Yes

Factory
Factory
Factory
Factory

For Allergens including Cereals containing gluten, see ingredients in CAPITALS. Made in factory that handles Gluten, Soya,

Sulphites, and Tree Nuts.

Palm Oil

Is Palm Oil Sustainably Sourced?
Hydrogenated Vegetable Oil/Fat
GM Protein/DNA

Product Contains:

Vegan Diet
Halal Diet

Energy
954 kJ

228 kcal
11%
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Yes
Yes
No
No

Suitable for

No

Vegetarian Diet

Kosher Diet

Each 100g/ml portion contains:

HIGH

of your reference intake.

Typical values per 100g/ml : Energy 228kcal / 954k]

2/4

Suitable for

No
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HANDLING &
STORAGE
INFORMATION

ACCREDITATIONS/
CERTIFICATIONS/
ASSURANCE
SCHEMES

ORIGIN

PRODUCT
CHARACTERISTICS

CONFIGURATION

PRODUCT
WEIGHTS

Nutrient per 100g
Energy (k) 954 k|
Energy (kcal) 228 kcal
Fat 19.5¢g
of which Saturates 144
Carbohydrate 11.5¢g
of which Sugars 3.8¢g
Protein 139
Salt 0.49 g
Number of Servings 20 Servings
Source of Nutritional Information Calculation from known/accepted datasets

Directions For Use

RI per 100g

11%

11%

28%

70%

4%

4%

3%

8%

Defrost thoroughly in a refrigerator before consuming. Once defrosted, keep refrigerated and use within 3 days.

Storage Instructions

Keep frozen at -18°C or below.

Shelf Life from Time of Production

Shelf Life Once Defrosted

SALSA (Safe & Local Supplier Approval)

Product Country of Origin Wale
Origin of the Primary Ingredient

Standards Testing

Microbiological Standards

Organism Description
Listeria SPP (cfu/g or ml)

E. Coli (cfu/g or ml)

Enterobacteriaceae (cfu/g or
ml)

Coagulase-positive
Staphylococci (cfu/g or ml)

Case Configuration

Variable Inner Components in Outer Case
Total Quantity of Inner Components in
Outer Case

Is the Outer Case Splittable?

Inner Component

Variable Weight Consumer Item

Inner Component Weight

Outer Case

Outer Case Gross Weight

Outer Case Net Weight
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270 Days

3 Days

S

No

20 Units

No

No
86 g

2.46 kg
2.2kg

3/4

European Union, United Kingdom

Is shelf life testing undertaken?

Frequency

Annually
Annually

Annually

Annually

Target

<0

<10

<100

<20

Maximum
0
10

100

20

Inner Pack Configuration

Yes

Sample (g or ml)

25

1
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PRODUCT Inner Component
DIMENSIONS

Inner Component Depth 60 mm
Inner Component Width 60 mm
Inner Component Height 35mm
Outer Case
Outer Case Depth 365 mm
Outer Case Width 255 mm
Outer Case Height 80 mm
PALLET Quantity of Cases Per Pallet Layer 10 Cases Pallet Type Euro Pallet
INFORMATION
Quantity of Layers Per Pallet 16 Layers Pallet Height 1 MTR
Quantity of Cases Per Pallet 160 Cases
SAFETY & Product Health Warning
WARNINGS
* Food colouring may have an adverse effect on activity and attention in children.
CONTACT Address Technical
INFORMATION Patisserie Verte Thibault Courtoisier
Unit 3 Martin Road technical@patisserieverte.co.uk
Tremorfa Industrial Estate 02921 328861
CF24 55D Quality & Technical Compliance
Cardiff c ial
United Kingdom o.mmerC|a o
Thibault Courtoisier
cari@patisserieverte.co.uk sales@patisserieverte.co.uk
02921 328861 Director

The information on the Erudus System has been supplied by the manufacturers of the products and, whilst the owners of the Erudus System take steps to ensure the
information is regularly updated, they give no warranty and no guarantee that the information is accurate. Product information and ingredients may change, please always
read product labels carefully in addition to using the information provided by Erudus.

We do not accept liability for any inaccuracies or incorrect information contained on this site.
Please visit http://www.erudus.com/terms-and-conditions for full terms and conditions.

©2026 ERUDUS Ltd. All rights reserved. 4/4 Oct 23,2026 11:15


http://erudus.com/

