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BAKERY SOLUTIONS
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Nl.-(il'fVUIJ)EIlIiRl,UNSlflK)l.-lNliI’VRlliS-lWM:l : (56,8%) , tarwebloem, bloemmi iker, wei dappelzetmead, plantaardige ol (koolzaad, palm), tawegluten, zout, emulgator

(471, EAT2e), locosetroop, melkeiwil, meclver u-:m.l:')l)uzgg))f,' )("v':ui v ',:'m '”"33'""'-"-"’k-”"“f‘"}"'m"d"(""“"-"-';{«m(4315"3'?:«%(15%%@'%...wu.mw

(V) e aurdppcctme],pelecmdde (339, 450, ES16), vkl 401, e (1202, vanlzal, il aroma, Klarof (E160)).-Ondooin180 240 i)

FR - BOULE DE BERLIN FOURRI, - SURGELL, - Ingrdets: Pie: (56,39%) cav,Fine de froment, mix d faine faine de froment, e, lactosérum en poudre (i) ecule de pomme detere, huile vegetal (colza, paline, ghucn de b,
sl it (471, A72)iopd glocoss,albumine et aen e aitenen de e (300, 920), vt (e e plm, e ol o) e, oofpseuis), Fourage: (45,29 powde d poudig
(124 s, it it npouc, émlifan (1414, aidon e poe e e o, (139 450, 316, Gpisisans (401 consrvaer (202, gainesd vl vl de b, oo E160)
devongelation (1804 240 min)

l)!.'-Glil'UI.l.'l‘l"RBliRl.lNIiR-'l'll-}'(ilil"ROlUN - Zutaten: Teig; (56,8%) (Wasser, Weizenmehl, Mehl mischen (Weivenmehl, Zucker, Molkepulver, KartofTeltirke, Planiches ol (Raps, Palm), Weizengluten, Salz, Emulgator
(A1, 72, Glakosesip, Milhewei, Mebandlungsitl (300, 920), Plaliches Pl Sonenbluncn, Rl e Pastursre ), ulog:(5,2) Pokngaver (12,089) cker, Vollwilchyulver,
Fimulgato 11414), Modifizirt KartofTestire, Gelimittel (1339, E4S0, 516), Vrdic ) (401), Konservierungssoff(E202), Vnillsamen, Vanille Arona, B FarbstoT (E160b) - Auftauen (180 240 in)

IT - CIAMBELLA DI BERLINO RIPIENA - SURGELATO - Ingrdicni: Pasta: (56,8%) (acqua, arina di framento, Mescolare J farina (faina i fromento, zucchero, sicro di latte in polver, fecola di patae, oo Vegetale (colza, palima), 51413056'01941
eluin e, sl i (F471,I:72)sitppn s, kil e, e e dell i (1300, 920l vt oo i o sl ol o), i, wov sz, i

(432%) (budin i polvere(12:4%) (mechero, It inero in polver, enulsionani (11414), ool di patate modificata,pefificante (1339, 1450, 1:516), addensante (FA01),conservante (1202),semi i vaniglia, vaniglia aroma, aroma di

burro, colorante (K 160b)). - scongelamento (180 4 240 min) Ten trinste houdhina bk ende - A conaoimmes do

S - BERLINA CREMA - ULTRACONGELADO - Ingredicnies: Masa: (56,8%) (apua, harina de rigo, mezcle l haria (harina de trigo, aziear, sucro de leche en polvo, fecula de patata, acee vogetal (colza, pala), luten de rigo, sl préiiranceavan ¥ Undedens hatby bis Ende

emulpente (FATI, EA72c), siope de plucos, protein netea, agentetraante de b harina (30, 1920)),aceie vepetal (sccitede palma,sceie de piasol, aceile de coba), lvadur, bucvo pasturizado),Filing: (43,29) (con feche enpalyo. o kst ies gl in o - o

(:‘2:‘:) (aricar, lhe eers co polvo, inalcate (1:1414) almidin de patata modificak, gelatnizante (1339, 1450, 516, espesante (F401), conservante (1202), vnills de vaioila, vainill arona, aroma de wantequill, coloraute ‘;:m.m:::' On conamant
(EN6OBY)). - descongelacion (1804 240 min) Stuks/doos - Piécesheite - StickKarton - Pezziscalola -

|'|'-l|l{|(|.INA('I(|‘:Ml-]-llI.INAlVMIIIMIXJ'th‘bhn (56,8%) ( s i 0 ¢ Jiten d trigo, sal, emulsionante 4 7

T : (56,5%) (g, Carinbe de trigo, misturc o fasinha (farinha de frigo, agicar, soro de heite can po, amide de balala, ko vegietal (colra, palma), pliten d: rigeo, iezas/caia - P o

(7L, 20, e g e e i 0,901l Gk o), v, oo R (39 pbnco 1, i i P51 - o

v seco, cnobionante (F1414), amich ok atata modifiadk, agente pelificante (1339 450, 1:516),apente cppssante (EAO1), conservante (1E202), semates d baunill, arouma ke bounilh, saor 2 anign,corante (F1600)). - descongelagio 36 (3 75 k )
19 KJ
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