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Black Narwhal

Water

Activated Charcoal

20
2

Ingredients

(Gram)

Cola Ocean Jelly
Water 300

Gelatine Leaf 7.5

Blue Colouring 2

Passion Fruit
Forest Jelly

Water 300

Gelatine Leaf 7.5

Green Colouring 2



Production Process
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Narwhal in the Earth

133 kcal/ 100g

EU Label values per 100g
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Lower Calories

HARIBO Goldbears
343 kcal/ 100g

HARIBO)

oldbears

Amount per serving

Calories

Total Fat Og
Sodium 5mg 0%
Total Carbohydrate 23g 89

Total Sugars 14g

Includes 14g Added Sugars  28%
Protein 2g

Mot a significant source of saturated fat,
trans fal, cholesterol, dietary fiber,

vitamin D, calcium, iron an wsslum.

*Thae % Dby Wik 1ol you how much & rudnet ina

dary s used for geneml nutrition :
INGREDIENTS: GLUCOSE SYRLP WHEAT OR COFN),
SUGAR, GELATIN, DEXTROSE O COFN),
LESS THAN 2% OF: CITRIC ACID, ARTIRGIAL AND
FLAVDRS, WHITE BEESW,
YELLOW BEESWIL, YELLOW 5, RED 40, 1
CONTAIN: WHEAT, OF MILK.
DISTRIBUTED BY:

HARIBO OF AMERICA, INC.
ROSEMONT, IL 60018

& M

www.haribo.com
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Lower Cost

Narwhal in the Earth Average dessert
€0.98/ 1509/ serving price at a sit-down

Black Narwlal Weisht/ pisce Black Narwlal
Ineradients e Row Labels - Total - g 25 g Ireredients Qty UM Cost Cost gram Cost/ Uzage reSta ura nt
Tsonmlt 150 | somalt 1.21% 21.802g T cemzlt 2000 gram 21 0.011 0.229
Water 20 Water 11.63%  2907s Water . . - . . V
Activaied Chareoal 2 \ctivaed Charcodl .16% 0.291g Activated Chamozl 300 zram 118 0.039 0.011 V
Subtotz! 100.00% x
Coh Ocean Jelly Weisht/ pisce Pistachio Filine
Insradients g Row Labds - Total - g 100 g Ineredients Qty UoM  Cost Cost gram Cost' Uzage D u b li n
Water 300 W ater HH.90 | B6.957g Water - - - - -
Ervthritol 15 [ somalt 5.80% 5.797= T cemzlt 2000 gram 2 0.011 0.061
Gelatine Laaf 75 Ervihritol 135% 43482 Ervthritol 250 sram @ 649 0.026 0.113 € 1 2_1 4
Lsomalt 20 Gelatine Leaf 217% 217 Gelatine Leaf 50 zram 21 0.084 0.183
Cola Flavounns 0.3 B lue Colowing 058% 038 g Blue Colourins 100 gram 422 0422 0.245
Blue Colourins 2 Col Havourmge 0.14% 0.145g Cola Flavourins 3 gram 2 0. 400 0.058 .
Subtotal 100.00% P aris
Raspberry Filline Weisht/ piece Raspberry Filline € 1 0 _1 5
Ineradients g Row Labels - Total - g 25 = Ireredients Qty UM  Cost Cost'gram Cost' Uzage
Water 300 Water 06.46% 24.116= Water . . - . .
Citre Acid 1 Gelatine Leaf 241% 06032 Gelatine Leaf 50 zram 421 0.084 0.051
Gelatine Leaf 7.5 Green Colouring 0.64% 0161z GrzenColovrine 2 zram 0.2 0.010 0.002
Passion Froit Aroma 0.5 Citric Acid 0.32% 008 = Citric Acid 4 zram 008 0.020 0.002
Green Col curine 2 Passion Fruit Amma 0.16% 004 = Passion Frut Arome 50 zram 3712 0.742 0.030
Subtotzl 100.00% o Average price for meals - Ireland Forum - Tripadvisor
Tripadvisor Answer 1 of 5: What is the average price for a nice evening,
UM 0984




Reduction in Production Time

Jelly Narwhal Assembling

4mins 8mins




Thank you!
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Gower Cost9

€0.98/ Max.
Serving 14 mins
Gwer Calori% Glavorf@
60% ¥ Cola &

Tropical fruit
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	Ingredients
	(Gram)
	25g
	Black Narwhal
	Isomalt
	Water
	Activated Charcoal
	150
	20
	2


	100g
	Cola Ocean Jelly
	Water
	Erythritol
	Gelatine Leaf
	Cola Flavouring
	Blue Colouring


	25g
	Passion Fruit Forest Jelly
	Water
	Citric Acid
	Gelatine Leaf
	Passion Fruit Aroma
	Green Colouring



	Production Process
	Lower Calories
	Narwhal in the Earth


	60%
	HARIBO Goldbears

	Lower Cost
	Narwhal in the Earth
	Average dessert price at a sit-down restaurant
	Dublin
	€12-14
	Paris
	€10-15

	Reduction in Production Time
	4mins
	8mins
	2mins

	Thank you!
	€0.98/ Serving
	60%
	Max.
	14 mins
	Cola & Tropical fruit



