
Bonnet Rouge Evaporated milk  
(vegetable fat)

Consumer Unit
Producttype Packaging Content (gr) Shelflife (month) Production

1 Evap 7% tin 169 18 Leeuwarden (Holland)
2 Evap 7,6% tin 160 12 Ivory Coast
3 Evap 7,6% tin 400 12 Ivory Coast

Trade Unit
Packaging Contents (gr) Size L x W x H (cm) Gross weight (kg) Production

1 Carton 48×169 39.3×26.5×13.5 9.8 Leeuwarden (Holland)
2 Tray 48×160 – 9.1 Ivory Coast
3 Tray 24×400 – 11.0 Ivory Coast

Bonnet Rouge, Building Strong Families
Bonnet Rouge Evaporated milk with vegetable fat is tasty and nutritious. Made from the best quality cow’s milk. This popular 

milk product can be used for making a milk drink, cooking, baking and for whitening tea or coffee. Bonnet Rouge is available 

in a convenient tin packaging and has a shelf-life of 18 months when stored correctly. With a hundred years of experience in 

evaporated milk, Bonnet Rouge has become a premium A-brand guaranteeing consistent high quality.

• �For tea, coffee, cooking and baking
• �Tasty and nutritious
• �Rich and creamy
• �Made in Holland
• �Shelf-life of 18 months
• �Premium A-brand
• �Consistent guaranteed high quality

Container Load
Cartons per 20 ft container Cartons per 40 ft container

1 2016 x

Custom tariff no.
Evap 7% 04029130


