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21128386 - Knorr Chicken Soup 4 x 1.6 kg

Brand Name
Product Name
Product Type
Product Description
Shelf Life

Net Weight

Storage Conditions

Directions for Preparation

Country of Origin

Key Data - Marketing dates

Ingredients List

Allergens:

Claims

Sensory Evaluation
Appearance

Odour

Taste

Texture

Nutrition Information

Knorr

Chicken Soup
Soup

Dry Soup Powder
18 Months

1.6 kg

Store in a cool, dry place.
For best before date see base.

Instructions for preparation:

Cooking Instructions to make soup:

- Pour one level scoop (approximately 60 g) of soup
powder into a saucepan and add 1 litre of cold water.
- Bring to the boil while stirring frequently.

- Partially cover and allow to simmer for 6 minutes.
Knorr Soup is perfect for your stew.

Simply mix 50g of your favourite flavour with 100ml of
water to form a paste.

Stir into your stew.

Simmer for 10 minutes to make it flavourful.

Manufactured in South Africa

Coding & Labelling Requirements: Clearly identified with
the product code and description, batch number, date of
manufacture & expiry date, and net weight.

Wheat flour (gluten), salt, modified potato starch,
potassium chloride, corn starch, flavour enhancers (MSG,
E631, E627), sugar, creamer (corn syrup solids, casein,
whey powder, stabiliser, emulsifier, colourants), HVP,
flavouring, onion', vegetable oil' (palm fruit), thyme, food
acid (malic), white pepper,

celery, parsley*, turmeric extract, chicken.

TSustainably grown

Cow's milk & wheat gluten.
Made in a factory that contains egg & soya.

FOP:

- 150 Portions per bag

- Scoop added

- Makes 27 Litres

- Use as a soup or thickener in your dishes
BOP:

Why use Knorr Soup?

- Use as a base to create your own soup

- Adds the best flavour to your dishes

- Thickens and flavours stews and casseroles
- Extends your meals

- Flavour pie fillings and potato bakes

- Bain maries stable

Dry Powder

Neutral

Characteristic Soup Powder
Fine Powder with particulates




PER7g

Property UOM dF;ERr%)%?Jgt serving dry
yp product

Energy kJ 1379 97

Protein g 11.5 0.8

Carbohydrates g 65 5

of which Total Sugar g 3.1 0.2

Fat Total g 3.0 0.2

Fat of which Saturated Fat g 1.1 0.1

Fibre - Dietary g 1.1 0.1

Sodium mg 3438 241
Flexible Bag

Packaging Paper Adhesive Label
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