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Product photo 

 

Product description 

Natural Onion Rings with a cereal coating 

Product codes 

Ingredients 

Onion 41%, WHEAT flour, vegetable oil (sunflower, rapeseed), water, salt, 

modified WHEAT starch, raising agent (E450 (diphosphates), E500 (sodium 

carbonates)), dextrose, yeast. 

 

Nutritional values (per 100 g) 

Parameter Value per 100 g Unit 

Kjoule 

Kcal 

Total carbohydrates (of which) 

- Sugar 

Protein 

Fat, total (of which) 

- Saturated fatty acids 

Salt 

1055 

249 

28,0 

3,3 

3,9 

13,3 

1,6 

1,50 

 

kJ 

kcal 

gr 

gr 

gr 

gr 

gr 

gr 

 

Logistical information 

Net weight 

Inner packagings / case 

 

Pallet type 

Layers / pallet 

Cases / pallet 

1000 g e  

6  

 

EURO  

7  

56 

 

 

 

 

Article code  

GTIN code inner unit 

GTIN code case 

 

85ONI6K1 

8717154060607  

8717154060614  
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Preparation/cooking instructions 

Deep fryer: Preheat oil at 180˚C. Deep fry in small portions from frozen in oil for 2,5-3 

minutes. Keep temperature of oil at 180˚C.  Leave 2 minutes on a plate before serving.  

Conventional oven: Preheat the oven to 200˚C, arrange in single layer, cook for 10-12 

minutes. Turn once during cooking.  
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Allergy data  

 

 

Allergens (by legislation) Present / Absent 

1.1 wheat + 

1.2 rye - 

1.3 barley - 

1.4 oats - 

1.5 spelt - 

1.6 kamut - 

1   Gluten  

2.0 crustaceans - 

3.0 egg - 

4.0 fish - 

5.0 peanuts - 

6.0 soy - 

7.0 milk - 

8.1 almonds - 

8.2 hazelnuts - 

8.3 walnuts - 

8.4 cashews - 

8.5 pecan nuts - 

8.6 Brazil nuts - 

8.7 pistachio nuts - 

8.8 macadamia nuts - 

8   Nuts  

9.0 celery - 

10.0 mustard - 

11.0 sesame - 

12.0 sulpher dioxide and sulphites - 

13.0 lupin - 

14.0 molluscs - 
 
+ Present | - Absent | +/- Traces | ? Unknown 

 


