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NUTRITIONAL VALUES
per 100g:
Energy:.................................
Fat:.......................................................... 
 − of which saturates:...............................
Carbohydrates:............................................
 − of which sugar:.......................................
Protein:......................................................
Salt:...........................................................
Vitamin C (ascorbic acid):..........

*RI = Reference for daily intake
Store in dry and cold place! Best before:

1423 kJ / 335 kcal
<0,1 g
<0,1 g

77 g
35 g
6,5 g
0,4 g

20 mg (25% RI*)

Finest Fruit Jelly Bears with 20% fruit juice,
6% fruit pieces (from fruit preparation),
Coenzyme Q10, Aloe Vera, Collagen.
Ingredients: glucose syrup, sugar, 20% fruit juice
from fruit juice concentrate (apple, peach,
strawberry, raspberry, orange, pear, lemon),
gelatin, acid: citric acid, natural flavorings,
peach puree, fructose, raspberries, blackberry
puree, black currant puree, apple puree, gelling
agent: apple pectin, coloring extracts and 
concentrates (turmeric root, pepper, black carrot,
pumpkin, spirulina, apple), ascorbic acid (vitamin C),
acerola fruit powder, aloe vera gel (0,015%),
coenzyme Q10 (0,015%), collagen (0,015%),
anti-caking agent: carnauba wax.
Produced for:

Content: 15g

Beauty Sweeties Jelly Bears (flexo printing)

Template

Sealed seam, 10 mm Overlapping seam, white or transparent Print area for full surface print Optimized readable print area

The files have preferably been created with Adobe Illustrator (CC), Adobe InDesign (CC) or
Adobe Photoshop (CC).

Images should have a resolution of at least 300 dpi, logos and other objects of at least 1200 dpi.
The best results are achieved with vectorized files.

Vectorize all fonts or provide all fonts used (for PC).

Indicate as CMYK (4c Euroscale), or as special colours (HKS-K or PANTONE® C). No RGB!

Printed colours always have a glazed finish. Glazed colours are not covering and often don’t provide the
desired colours if they are not initially underlaid with white.

Since December 13, 2014 the rules of EU-regulation 1169/2011 concerning the Food Information Regulation (LMIV) have to be 
observed. This regulation includes the ingredients list, the labeling of allergens, the product name (within the visual area), the net 
quantity (within the visual area), the best before date as well as the full name and address of the distributor. All legal 
requirements have to be printed clearly and readably with a minimum font size of 1,2 mm related to the letter "x". As soon as 
the maximum surface area of the packaging is less than 80 cm², the minimum font size is 0,9 mm. Concerning smallest 
packaging - that is less than 10 cm² for the maximum surface area -  only the most important legal requirements (such as the 
product name, the net quantity, the best before date) have to be mentioned - however in the font size of 0,9 mm related to the 
small x.


