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TECHNICAL SPECIFICATIONS: HOT HONEY SAUCE 

• PRODUCT TRADE NAME: Hot Honey Sauce  

• CLASSIFICATION UNDER CURRENT LEGISLATION : Canned vegetables: According to RD 2420/1978. 

technical-Sanitary Regulation for the Manufacture and sale of canned vegetables. Honey: According to 

regulation 1049/2003 

• TRADEMARK: DOCILE 

• COMPOSITION (INGREDIENTS) : Honey 94%, habanero peppers 4,6%, apple vinegar, sea salt 

• PHYSICOCHEMICAL CHARACTERISTICS : 

• Moisture < 20%  

• Free Acidity : >62% 

• Reducing sugars < 3 

• MICROBIOLOGICAL CHARACTERISTICS: 

• BACILLUS SPORES: < 107gr 

• MOLDS: < 10 ufc/ml 

• LISTERIA MONOCYTOGENES <100 ufc/ml 

• NUTRITIONAL INFORMATION: 

• ORGANOLEPTIC CHARACTERISTICS:  

• Colour: Amber red 

NUTRITIONAL INFORMATION (average 
values per 100 g)

Energy value: 1396 kj (328kcal)

Fats: 0,0 g 
of which: Saturated: 0g

Carbohydrates: 81,6 g 
of which: Sugars: 81,2 g

Protein: 0,6 g

Salt: 0,42 g
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• Flavor: Sweet with acid and spicy notes 

• Taste: Habanero chili smell  

• INSTRUCTIONS FOR USE: for all human consumption in general, consumption is not recommended for 

children under 1 year of age.  

• STORAGE CONDITIONS: Store in a cool, dry place, away from strong odors and sources of 

contamination. 

• BEST BEFORE DATE: to be consumed preferably in its original container, and in adequate storage 

conditions before 24 months from the date of production. 

• PRODUCT PACKED IN: SPAIN 

• PACKING: PET 350gr  

• ALLERGENS : Does not contain any allergen component listed according to UE regulation 1169/2011. 

• ADDITIONAL STATEMENTS: 

• Does not contain parasites, undesirable microorganisms, pesticides, or toxic, decomposed, or 

foreign substances that cannot be reduced to an acceptable level through normal classification 

and/or processing (Regulation (EC) 852/2004 and Regulation 1881/2006) (Regulation 396/2005 

and amendments). 

• For its manufacture, processing, and storage, the Recommended International Code of Practice – 

General Principles of Food Hygiene (CAC/RCP 1-1969, Rev. 3 (1997) of Codex) has been followed. 

• Does not originate from Genetically Modified Organisms (GMOs). 

• The product is not within the scope of Regulations (EC) 1829/2003 (GMO food and feed) and (EC) 

1830/2003. That is, it does not contain and is not composed of GMOs, has not been produced from 

GMOs, and does not contain ingredients produced from GMOs. Therefore, it is not subject to the 

specific labeling requirements established by the mentioned regulation. 

• No changes will be made to the supplied product without prior notification to the customer.
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