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AFNOR Certification certifie que le système de management mis en place par : 

AFNOR Certification certifies that the management system implemented by: 
 

JLB PROCESS  

 
pour les activités suivantes : 

for the following activities: 
 

 

 

FABRICATION ET CONDITIONNEMENT DE PRÉPARATIONS ALIMENTAIRES DIÉTÉTIQUES, DE PRODUITS  
DE NUTRITION CLINIQUE, DE PRODUITS POUR SPORTIFS, D'ALIMENTS INFANTILES, DE COMPLÉMENTS 

ALIMENTAIRES ET DE PRÉPARATION ALIMENTAIRES DIVERSES EN POUDRE. FABRICATION DE SEMIS-FINIS EN 
POUDRE POUR L'INDUSTRIE ALIMENTAIRE. CONDITIONNEMENT DE GEL GLUCIDIQUE ET DE PRÉPARATIONS 

ALIMENTAIRES LIQUIDES. 
Catégorie CIV - Transformation de denrées stables à température ambiante 

 

 

 

MANUFACTURING AND PACKAGING OF DIETETIC FOOD PREPARATIONS, CLINICAL NUTRITION PRODUCTS, SPORT 
NUTRITION PRODUCTS, INFANT FOOD, FOOD SUPPLEMENTS AND VARIOUS FOOD PREPARATION IN POWDER. 

MANUFACTURING OF SEMI-FINISHED POWDER PRODUCTS FOR THE FOOD INDUTRY. PACKAGING OF ENERGY GELS 
AND LIQUID FOOD PREPARATIONS 

Category CIV - Processing of ambient stable products 
 

 

 

a été évalué et jugé conforme aux exigences requises par : 
has been assessed and found to meet the requirements of: 

 

ISO 22000 : 2018 

 
et est déployé sur les sites suivants : 

and is developed on the following locations: 
 

 

 

ALLEE DES GONSARDS ZI DU BOIS DES LOTS  FR-26130 ST PAUL TROIS CHATEAUX 
 

 

 

Ce certificat est valable à compter du (année/mois/jour) 
This certificate is valid from (year/month/day) 2021-12-20 

Jusqu'au 
Until 2024-12-19 

 

 

   

   

  

 

 

 

 
                                     SignatureFournisseur 
 

 

Julien NIZRI 
Directeur Général d’AFNOR Certification 

Managing Director of AFNOR Certification 

 

  

 
 Seul le certificat électronique, consultable sur  www.afnor.org, fait foi en temps réel de la certification de l’organisme. The electronic certificate only, available at www.afnor.org,  

attests in real-time that the company is certified. Accréditation COFRAC n° 4-0001, Certification de Systèmes de Management,  Portée disponible  sur www.cofrac.fr.  
COFRAC accreditation n° 4-0001, Management Systems Certification, Scope available on  www.cofrac.fr  

AFAQ est une marque déposée.   AFAQ is a registered trademark - CERTI F 0956.9./07-2020 

Flashez ce QR  
Code pour vérifier la 
validité du certificat 

 

 

 

 

 
 

 



 

 

CERTIFICAT GMP 
GMP CERTIFICATE 

 
Par la présente, nous certifions que les produits TARANIS : 

- Dalia en poudre 
- Cake Abricot 
- Cake Citron 
- Cake Poire 
- Spaghettis courts 
- Macaronis 
- Mix pain et pâtisserie 
- Substitut de Riz 
- Substitut d’oeufs      
                                                               

sont fabriqués dans les usines internes du groupe Lactalis et externes en Europe.   
Ces usines respectent les dispositions des règlements européens (CE). 
Elles ont établi un plan de maîtrise sanitaire selon les principes de l’HACCP et respectent les 
bonnes pratiques de fabrication pour leurs activités. 

 
We hereby, certify that TARANIS products : 
- Dalia powder 
- Cake Apricot 
- Cake Lemon 
- Cake Pear 
- Short spaghetti 
- Macaronis 
- Bread & pastry mix 
- Rice Substitute 
- Egg Substitute 
 
are manufactured in Europe in Lactalis group’s factories and in external. 
The plants respect European Regulations (CE). 
The plants have established a sanitary plan on HACCP principles and follow good 
manufacturing practice (GMP) for her activities. 

 
Fait à Torcé, France, le 21 Septembre, 2021 
Issued in Torcé, France on the 21st  of September, 2021. 
 
Département Qualité Nutrition 
Nutrition Quality Department  





 

 

 
 

CERTIFICATE OF PRODUCT QUALITY 
 
 
 
 
PRODUCT:  TARANIS DALIA POWDER 
Shelf life:          16 months  
Packaging: 400g 
 
 
The product is specially intended for diets restricted in protein. 
 
Protein and amino acids composition : 
Per 100g of finished product 

   
Item Unit Result 
 
Proteins of which 
Phenylalanine 
Methionine 
Leucine 
Threonine 
Isoleucine 
Lysine 

 
g/100g 
mg/100g 
mg/100g 
mg/100g 
mg/100g 
mg/100g 
mg/100g  

 
1.7 
20.0 
10.0 
60.0 
20.0 
20.0 
40.0 

Valine 
Cystine 
Tyrosine 
Arginine 
 

mg/100g 
mg/100g 
mg/100g 
mg/100g 
 

30.0 
10.0 
40.0 
20.0 
 

 
Issued in Torcé, France on September 21st, 2021. 

 
Nutrition Quality Department 
 
 
 





 

 

 
 

CERTIFICATE OF PRODUCT QUALITY 
 
 
 
 
PRODUCT:  TARANIS PASTA (MACARONI-SHORT 

SPAGHETTI) & TARANIS RICE 
SUBSTITUTE 

Shelf life:          24 months  
Packaging: 500g 
 
 
The product is specially intended for diets restricted in protein. 
 
Protein and amino acids composition : 
Per 100g of finished product 

   
Item Unit Result 
 
Proteins of which 
Phenylalanine 
Methionine 
Leucine 
Threonine 
Isoleucine 
Lysine 

 
g/100g 
mg/100g 
mg/100g 
mg/100g 
mg/100g 
mg/100g 
mg/100g  

 
0.1 
14.2 
8.5 
30.6 
10.1 
11.5 
13.0 

Valine 
Cystine 
Tyrosine 
Arginine 
 

mg/100g 
mg/100g 
mg/100g 
mg/100g 
 

15.7 
5.7 
8.0 
12.4 
 

 
Issued in Torcé, France on September 21st , 2021. 

 
Nutrition Quality Department 
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LOW-PROTEIN PRODUCTS

CULINARY AIDS

EGG 
SUBSTITUTE 

DESCRIPTION  
Special low-protein dietary preparation in powder form 
to replace eggs in cooking and baking.

INDICATION 
For use under medical supervision to help individuals 
on low-protein diets meet their nutritional needs.

PRECAUTION 
Should not be used as a sole source of nutrition. Not 
suitable for healthy children or adults, nor for children 
under 3 years old.

AVERAGE
COMPOSITION for 100 g of product

Energy value 1 494 kJ (352 kcal)
Fats 0.6 g
Of which saturated fatty acids 0.5 g
Carbohydrates 84.7 g
Of which sugars traces
Fibre 3.4 g
Proteins 0.3 g
Of which phenylalanine 12.0 mg

Methionine 7.1 mg
Leucine 24.8 mg
Threonine 8.7 mg
Isoleucine 9.8 mg
Lysine 10.6 mg
Valine 14.2 mg
Tyrosine 7.5 mg
Arginine 12.2 mg

Salt 0.1 g
Minerals
Sodium 21.3 mg (0.93 mmol)
Potassium 20.7 mg (0.53 mmol)
Chloride <50.0 mg (< 1.4 mmol)
Calcium 67.3 mg (1.7 mmol)
Phosphorus 25.2 mg (0.27 mmolPO4)
Magnesium  3.9 mg (0.16 mmol)

Ingredients:  
Corn starch, potato starch, 
thickeners (E 464, E412), emulsi"er 
(E472e).
 GLUTEN-FREE 

Storage:  
Store in a cool, dry place. 
After opening, consume within 
2 months. 
Shelf life:  
18 months after the date of 
manufacture.

Packaging:  
250 g pack.

Equivalence:  
For the equivalent of 1 whole egg, 
mix 10 g of egg substitute with 
40 ml of water.

Use:  
As a replacement for egg in cooking.

Recipes available: www.taranis-nutrition.com

PANCAKES AND 
WAFFLES MIX

AVERAGE
COMPOSITION for 100 g of product

Energy value 1 499 kJ (353 kcal)
Fats 0.4 g
Of which saturated fatty acids < 0.1 g
Carbohydrates 86.5 g
Of which sugars 14.0 g
Fibre 0.6 g
Proteins 0.5 g
Of which phenylalanine 22.0 mg

Methionine 10.0 mg
Leucine 30.0 mg
Threonine 20.0 mg
Isoleucine 20.0 mg
Lysine 10.0 mg
Valine 20.0 mg
Cystine 10.0 mg
Tyrosine 10.0 mg
Arginine 20.0 mg

Salt 0.0 g
Minerals
Sodium 0.0 mg (0.0 mmol)
Potassium 38.0 mg (0.97 mmol)
Chloride 0.0mg (0.0mmol)
Calcium 13.0 mg (0.33 mmol)
Phosphorus 33.0 mg (0.35 mmolPO4)
Magnesium 0.0mg (0.0mmol)

DESCRIPTION  
Food for special medical purposes. Special low-protein, 
gliadin-free (gluten-free) dietary preparation to replace mixes 
for pancakes and wa#es.

INDICATION 
For use under medical supervision to help individuals on 
low-protein diets meet their nutritional needs. 

PRECAUTION 
Should not be used as a sole source of nutrition. Not suitable 
for healthy children or adults, nor for children under 3 years 
old.

Ingredients:  
Corn starch, potato starch, sugar, 
thickener (guar gum).
 GLUTEN-FREE 

Storage:  
Store in a cool, dry place. 
Shelf life: 18 months after the 
date of manufacture.

Packaging:  
Cardboard box containing one 
300 g pack.

Use:  
Instructions to make approx. 12 
wa"es Ingredients: 1 sachet of 
Pancake and Wa#e mix (300 g) / 8 g 
baking powder/ 500 ml Dalia or other 
low-protein drink / 50 g melted butter/ 
150 ml water / 20 g egg substitute + 
80ml of water. 
Preparation: In a bowl, mix the 
contents of the sachet with the egg 
substitute. Gradually add Dalia and 
the melted butter. Mix well (using 
an electric whisk) until the batter is 
smooth. Add the baking powder. Leave 
to rest for one hour in the fridge. When 
ready pour the batter onto the wa#e 
maker plate and cook until lightly 
golden brown. Serve warm- plain or 
with a favourite topping (e.g. jam, fruit, 
lemon and sugar) 
Instructions to make approx. 12 
pancakes Ingredients: 1 sachet 
of Pancake and Wa#e mix (300 g) / 
500 ml of Dalia or other low-protein 
drink / 40g egg substitute + 160ml of 
water. Preparation: In a bowl, mix 
the contents of the sachet with the 
egg substitute. Gradually add Dalia. 
Mix well (using an electric whisk until 
the batter is smooth). Leave to rest for 
one hour in the fridge. Fry in a lightly 
greased hot pan with butter. Pour 
one small ladle (or half of a big ladle) 
of batter onto the pan and spread it 
thinly with a spatula. Fry 1-2 minutes 
each side until cooked and lightly 
golden. Try $avouring the mixture with 
orange blossom, lemon zest or vanilla. 
Serve warm - plain or with a favourite 
topping (e.g. jam, fruit, lemon and 
sugar).
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LOW-PROTEIN PRODUCTS

SAVOURY PRODUCTS

AVERAGE
COMPOSITION for 100 g of product

Energy value 1 518 kJ (358 kcal)
Fats 0.9 g
Of which saturated fatty acids 0.6 g
Carbohydrates 87.0 g
Of which sugars < 0.02 g
Fibre < 0.5 g
Proteins 0.1 g
Of which phenylalanine 14.2 mg

Methionine 8.5 mg
Leucine 30.6 mg
Threonine 10.1 mg
Isoleucine 11.5 mg
Lysine 13.0 mg
Valine 15.7 mg
Cystine 5.7 mg
Tyrosine 8.0 mg
Arginine 12.4 mg

Salt 0.1 g
Minerals
Sodium 58.9 mg (2.6 mmol)
Potassium 4.6 mg (0.12 mmol)
Chloride < 50.0 mg (< 1.4 mmol)
Calcium 17.8 mg (0.45 mmol)
Phosphorus 24.8 mg (0.26 mmolPO4)
Magnesium  < 2.0 mg (< 0.08 mmol)

SHORT SPAGHETTI,
CORNETTI,

MACARONI,
COUSCOUS,
SEMOLINA

Ingredients:  
Corn starches, modi"ed potato starch, 
emulsi"er (E471), stabiliser (E461), 
antioxidant (E300), colour (E160a(iv)).
 GLUTEN-FREE 

Storage:  
Store in a cool, dry place. 
Shelf life: 
24 months after the date of manufacture.

Packaging:  
500 g sachets.

Use:  
Short spaghetti: 
8 minutes in lightly salted boiling water. 
Cornetti: 
8 minutes. 
Macaroni: 
8 minutes. 
Couscous: 
45 minutes to 1 hour in a couscous maker or 
5 minutes in boiling water. 
Semolina: 
Sprinkle one volume of semolina into 2 
volumes of water, stir, and remove from 
heat. Pour into a ramekin. 

Recipe: Fried gnocchi Ingredients: 
- 30 g semolina 
- 340 ml water 
- 30 g bread and pastry mix 
- Salt, oil 
Sprinkle the semolina into salted boiling 
water. Cook for 2 to 3 minutes. Remove from 
heat and leave to cool. Add the low-protein 
#our and mix until a uniform dough is 
obtained. Roll the dough into 2 cm rods, 
and pinch them between "ngers to make 
gnocchi. In a frying pan, heat the oil and 
then fry the gnocchi until golden brown.

DESCRIPTION 
Food for special medical 
purposes. Special 
low-protein, gliadin-free 
(gluten-free) dietary 
preparation to replace 
spaghetti, cornetti, macaroni, 
couscous or semolina.

INDICATION 
For use under medical 
supervision to help 
individuals on low-protein 
diets meet their 
nutritional needs. 

PRECAUTION 
Should not be used as a 
sole source of nutrition. Not 
suitable for healthy children or 
adults, nor for children under 
3 years old.
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