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BAKERY SOLUTIONS

[T - MINI CROISSANT DRITTO SURGELATO NL - MINI CROISSANT RECHT DIEPVRIES

[grodhent; Paste i & frwmaente, o, ol di palim, livies, Aucchero, oo 6 ol burro (kate),sale, putine
i framento, calsionante (EA71), levitn essicono, cometore di acidith (E330), arom mturall, apenle di raltissesio
el forite (muylisc, £300, xylamase), wava, Deovenzices:; wova, Pud comlcnere iscce i nach,semi o s

Dopo ko scongehunealo (- 15 min). Do mfomsee 8 +- 185°C par 4/ 15 min.

EN - MINI CROISSANT STRAIGHT FROZEN

(gredients: Dough: wheat flous, water, palm oil, yeast, sugar, rapesced ofl, Butter (milk), salt, wheat
phuten, eoulsifier (E471), dried yeast, acidity regulator (E330), natural flavouring, flour treatment
apent (amykase, E300, xylanase), egg, Decoration: egg. May contain traces of: mats, ssae soods
Afber defrosting (+/- 15 min). Bake at /- 185 “C for +/- 15 min

ES - MINI CROISSANT RECTO ULTRACONGELADO

Ingredientes: Masa: harina de Lrign, g, mscile de pabma, evadern, a7, soone de colza, mantoguilla (beche),
sal, gloten d rig, coskgento (EA71), lovadurs deshadentada, regulodor de acidee (E330), arom malral, sgenic
tratante do b harina (amyhase, E300, xylanase), hwevo, Dcoracidn. hwevo. Pucdc conlonct trzas de: mosces,
wemillas de sk,

Desoés do b descongelicidn (+/+ 15 min). Homee a +- 185°Ca 415 min

s, s st 150 (4,50 Kg)

Lantmannen Unbake Lcodeam! - Nigerheidssarast 3, 81040 Lordwinved - +32(0} 52 3150 00

Ingredicraen; ey (arwebloom, walcr, polmob, isl, ik,
Nookadolic, botcr (melk), zou, tarmeguten, conulgaroe (EAT1),
padronpde g, arercpolr (ES), nanelik aeoma
moclverbeteraae (amylis, F300, xybimsc), i Decoratic: el. Kan
sporen bevalsen van: nolcn, scsaivzand

Na oaldooicn (- 15 min), Bakhen bij 47+ IKSC podurende - 15

FR - MINI CROISSANT DROIT SURGELE
Ingrédicats: Pite: fring 0 froment, cau, buike ¢ alin, fevare, swcre,
ke b ok, beurre (Iait), 5¢h, phen ce e, Gomlsafiont (EA71)
Jevare stcde, carmeckur dicidits (E310), artmc malercl, sgend de
raitemant d¢ 1a farine (amylase, E300, xybmase), eenf. Divoaaton
ocwl, Pout comenir dos traoes 0 nou, grames de wshine

Aprts dcorgliicn (1/+ 15 min), Coire  # | KSC poudsst H- 15 min.

DE - MINI CROISSANT RECHT TIEFGEFROREN
Zatalcn: Toig: Wetnenmeh], Wasser, Pakodl, Hefe, Zucker, Rapsil,
Bulter (Milkeh), Solz, Wekzeaglotca, Emulppior (E471), Trockenhefe,
Somreregulator (110), Natirliches Aroms, Mehibohandlungamticl
(amylase, E300, xyhasz), Ei. Deboration E1. Kamn Spuren catbalten
Nach dem Aufbaucn (+- 15 anin). Bockos ol 4/- 188°C fur +/- |5 min
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