
 
 

 
 

 

 

PRODUCT SPECIFICATION 
Sephra Pistachio Spread 5kg 
Version: Spec-Sheet-Sephra-Spread-Pistachio-v1 
 
General Information  

 
Ingredients  

 
Vegetable Fat (Palm), Sugar, PISTACHIO Paste (15%), Skimmed MILK Powder, Sweet WHEY Powder, 
Lactose (from MILK), Emulsifier (Lecithins), Flavour. May contain HAZELNUT. 
 
Allergens in BOLD & CAPS.  
  
Nutritional Information  

 
Nutritional information per 100g of product 
 
Nutrient Value Unit 

Energy 2355 kJ 

Energy 565 kcal 

Fat 37.2 g 

   of which saturates 12.6 g 

   of which trans fatty acids 0.3 g 

Carbohydrate 48.7 g 

   of which sugars 48.1 g 

   lactose from sugars 19.7 g 

Fibre 1.6 g 

Protein 8.1 g 

Salt 0.4 g 

Product Description:   Sephra Pistachio Spread is a smooth, creamy filling with a soft texture, 
developed for use in confectionery and bakery applications. It is suitable 
for fillings, coatings and enrobing, offering a versatile option where a 
softer finish is required. 

Product Code: SE.SPR.PI.5 

Country of Origin Hungary 

Application: Sephra Pistachio Spread can be used for fillings in confectionery and 
bakery products, either straight from the bucket or processed to achieve 
the desired texture. It is also suitable for use as a softer coating or for 
enrobing; in this case, finished products should be stored in the 
refrigerator. If heating is required, do not exceed 50°C. Fat separation may 
occur during storage, so the product should be stirred well before use. 



 
 

 
 

 

 

 
Legal Allergens  

 
+ = Present, -= Absent, ? = May Contain Traces/Cross Contamination 

Celery -  

Cereals Containing Gluten -  

Crustaceans -  

Eggs -  

Fish -  

Lupin -  

Milk +  

Molluscs -  

Mustard -  

Tree Nuts + Contains Pistachio and may also contain 
Other Nuts (Hazelnut) 

Peanuts -  

Sesame Seeds -  

Soybeans -  

Sulphur Dioxide and Sulphites -  

 
Dietary Information  

 
Diets Suitability (Y/N)  

Dairy Free N  

Gluten Free Y  

Halal Y Certified 

Kosher N  

Vegans* N  

Vegetarians Y  

   

   

   
 
*Suitability for Vegans is based on ingredients list and does not take into account possible cross contact during 
production. 
  



 
 

 
 

 

 

 
 
Storage Instructions and Shelf L ife  

 
Physical and Chemical Parameters  

 
Parameter Target Method 

particle size (100%): ≤ 30 μ MITUTOYO manual micrometer 

moisture: max. 1,0% MSZ 20900-1:1987 

The rheological values (viscosity, yield stress) may vary during the storage of the product in its 
original packaging. 

 
GMO Information  

 
This product does not contain ingredients that require labelling according to regulation (EU) 
1829/2003 and 1830/2003. 

 
Microbiological  Information  

 
 Max Value Method 

Salmonella neg. /25g MSZ EN ISO 6579-1-2017-A1:2020 

Listeria neg. /25g MSZ EN ISO 11290-1:2017 

Staphylococcus aureus <10 cfu/g MSZ EN ISO 6888-1:2021 

E. coli <10 cfu/g ISO 7251:2005 

Yeast-Mould <100 cfu/g MSZ ISO 7954:1999 

Total count <10000 cfu/g MSZ EN ISO 4833-1:2014 
 
Food Safety / HACCP  

 
Physical hazards - specific control system: sieves (1,5 mm) and magnet filters. This product is not 
irradiated. 

 
Packaging Information  

 
Primary Packaging Approx Weight of 

Product 
Approx Dimensions 

PP Plastic Bucket 5kg 225mm Diameter x 200mm 
 

Storage Conditions: Store in securely resealed packaging at a maximum of 23°C and 
70% relative humidity, in a cool, odour-free place away from 
light, pests, and major temperature changes. Keep packaging 
closed and dry during storage. Once opened, the product has a 
limited shelf life and should be stored in a cool, dry place and 
consumed quickly. 

Shelf Life From Production: 10 Months 


