Product Information

Double mentos (flexo printng)

130 mm

Ingredients: sugar, glucose syru, it juies (srawberry,
orange, lemon) (2%), coconut il (hardened), acid (ctrc
acid), tarch, flavors, maltodextrn, thickener (gellan,
cellulose qum, gum arabic), emulsfier (sucrose esters of
faty acids), glazing agent (camauba wax, beeswax),
colors (beta - caroene, betoot).

Nutritional values per 100 g: Energy 1651k /389 kcal,
Fat1,9.9 - of which saturates 1,9 g; Carbohydrate 93 g

- of which sugars 69 g; Protein 0 g, Salt 0,1 . 60 mm
Best befor: see stamp
Produced for:

mentos

mentos FRUIT

Spark Promations Germany
Thomas Mann Str. 60
90471 Nirberg

349 50 x 40 mm 20 x 40 mm
Chewy mint flavoured sweets i
Ingredients: sugar, glucose syrup, fully melltos

hydrogenated coconut oil, starch, natural mint
flavourings, maltodextrin, thickeners (gellan
qum, cellulose gum, gum arabic), emulsifier
(sucrose esters of fatty acids), glazing agents
(carnauba wax, beeswax).

Nutrition information per 100 g:

Energy: 1651 kJ / 389 keal, Fat: 1,9 - of
which saturates: 1,9 g; Carbohydrate: 93 g - of
which sugars: 69 g; Protein: 0 g, Salt: 0,1.
Best hefore: see stamp

Produced for:

advert

60 mm

50 x 40 mm 20 x 40 mm

mentos MINT

Content: 2 pcs.

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 lllustrator (CC), Adobe InDesign (CC) or
Adobe Photoshop (CC).
In addition, Adobe Acrobat, CorelDraw (11), Macromedia Freehand MX as well as QuarkXPress (8)

! are possible too.

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

NIOIPRLE 1] , .
CEIWVEL’ 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 cm?, the minimum font size is 0,9 mm. Concerning smallest
packaging - that is less than 10 cm? 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.




