
67180 Red VelevET FLAVORED DOTS ORIGINAL®

Product Detail Sheet

Key Attributes

Handling

Ingredients & NF

2001 Orville Drive N, 

Ronkonkoma, 

New York, 11779

1-800-869-6262 (ph)

631-563-6546 (fax)

salesusa@europastry.com

INGREDIENTS: WHEAT FLOUR, WATER, VEGETABLE FAT (PALM, PALM KERNEL, COCONUT), SUGAR, 
HIGH FRUCTOSE CORN SYRUP, WHEY (MILK), VEGETABLE OILS (SUNFLOWER, 
RAPESEED), DEXTROSE, YEAST, FOOD STARCH-MODIFIED, YOGURT POWDER 
(SKIM MILK, MILK FAT, LACTIC ACID CULTURES), EMULSIFIERS (MONO AND 
DIGLYCERIDES, DATEM, SODIUM STEAROYL LACTYLATE, SORBITAN TRISTEARATE, 
SUNFLOWER LECITHIN, PROPYLENE GLYCOL ESTERS OF FATTY ACIDS, 
POLYGLYCEROL ESTERS OF FATTY ACIDS), LACTOSE (MILK), SOY FLOUR, CORN 
STARCH, SKIM MILK, LEAVENING (DISODIUM DIPHOSPHATE, BAKING SODA), SALT, 
SYNTHETIC IRON OXIDE COLOR, TITANIUM DIOXIDE COLOR, BETA-CAROTENE 
COLOR, CITRIC ACID, ARTIFICIAL FLAVOR, NATURAL FLAVOR, DOUGH CONDITIONER 
(ASCORBIC ACID), DEFATTED COCOA POWDER, RED RADISH EXTRACT 
CONCENTRATE COLOR, EGGS, MILK SOLIDS (CASEINATE).

CONTAINS: WHEAT, MILK, EGGS, SOY, TREE NUTS (COCONUT).

MAY CONTAIN TRACES OF: TREE NUTS (HAZELNUTS, ALMONDS, WALNUTS).

Red Velvet Flavored Filled Dots Original®

67180

Dots Original®

36 pcs.

2.61 oz 

Bulk Pack

0-76489-67180-2

084-24465-67180-3

Not Applicable

5.86 lbs.

6.39 lbs.

0.48

15.59” x 11.46” x 4.65 ”

10

15

365 days

Keep Frozen at 0o F

Best Use By dates
Calendar Format – DD/MMM/YYYY

Non-Kosher

Spain

DESCRIPTION 

ITEM CODE #

BRAND 

CASE PACK 

UNIT WEIGHT 

PACK CONFIGURATION 

CASE/EDI UPC # 

CASE GTIN # 

RETAIL UPC # 

NET CASE WEIGHT 

GROSS CASE WEIGHT 

CASE CUBE 

CASE DIMENSIONS
(L x W x H) 

BLOCK
(cases per layer) 

TIER
(# of layers per pallet) 

FROZEN SHELF LIFE

STORAGE TEMPERATURE 

DATE CODING 

KOSHER CERTIFICATION 

COUNTRY OF ORIGIN

ADDITIONAL ATTRIBUTES

THAW & SELL EASY TO HANDLE

36 pcs. 2.61 oz

  10x15 

Information

20’

DOTS ®ORIGINAL

1

2

3

Allow fully baked product to thaw completely,
to room temperature, before packaging or serving.
For best results thaw out on pan (do not refrigerate
as this will dry out product)

Thaw approx. 20 minutes.

Merchandise as desired once product
has reached room temperature.
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Preservatives | Hydrogenated Fat Free 
| RSPO 

3 daysAMBIENT SHELF LIFE


