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BAKERY SOLUTIONS

Stuks/doos - Piéces/boite - Stiick/Karton -
22320000 Paziscec - Pezssep-Posaiai. 190 4 50 kC 22320000
NL - MIN| VIENNOISERIE ASSORTIMENT - DIEPVRIES - Ingrdiéoten: MIN CROISSANT RECHT: Dec: tarweblocm, waker, polmolic, pist, sukes, h»ulun. boter (melk), A9 tarwegluten, emulgator (EA71), pedrooge gist, sntioxydat (1:306), nnteregelaar (1:330), atuurkik aroma,
meelverbetorasr (lpha-amylase, 300, xybnase), e, ecorate: ei. MINLRONDE SUISSE: Docy:tarweblocm, wair, palmoli, g, siker, koolzadole, botr (melk), mager melkpooder, (rwegluten, z0u, Iclose, A7), gedeoogele g o ), natunri "

et (olh-mylse, 30, xyloas) e, Valing oo (16,4), wtr,siker,smodicerdardappelstmee (414, oll mkposder,weipoder (rmek) helipoeder,atocnzaatlc ik vl ore Heunsh (160 vnill extrset, Decoratc i
MINI CHOCOLADEBROODE: Dess; trwebloc, watr, pamole i, siker, koolzssdole, bote (melk), 2ot arweghen, emlgator (471), edroonde ist,avionydant(306), ortercpear (330, nateli I (olpha-amylase, 300, xylorase) o, Vling: chocolsde (1cn minste
4,40 cacaobestanddeln) (13,1%)(swker cacaonnasia, cacmboter, emltor (322 sofa)). Decortie. e, K [ : noten, sesnzaad dooien (V- 15 min). akken bi - 18S°C surendke /- 15 min

- MINL ASSORTIMENT VIENNOISERIE - SURGELE - s MINTCROISSANT DROIT i rne defroment, e, e de pak, evure scre, e decoli, b (), e, ot de b, amlsiin (EA71), ke sche, sy (E 0 (330, ane e, aged de
vkt e frealph aylase, M0, ysse),ae Decorion: vul, MY SUISSE RONDE: Pt i e roment, e, il de pale e s e de cols,beore ()t o poss, g e b, ctow, iuifin (471 v corecerdacdi 1) e e,
oty o e rimert e frine (lpha-amyls, 0 yboase), eut Fourage: s (16,6%)cu, s, e e o de e o (E14),oee, it et cu i, | pou dre doeuf cute, e d ! il i K,
colorsn (EN60ui),exrait de vanlk. Diconton’oea  MINT PAIN AU CHOCOLAT: Pie Garie de(romen, e, ae de e evar,scre, buike e colra, beare (1), e, ghcn & bk, A1), lvareséche, af £306),comecteur e (330), e naturel, agen ettt de
farine (lpha-ainylase, E3O0, xylanase),oeut. Fourrape: chocolat (cacao. 41,2 % unimum) (13,1%) (sucr, il de cacao,beurre d emubifiant ). Décoration: oeu. it de: oix, praines de. - Aptes deconl 15 mm). Cuireid - 185°C pendsnt 1/ 15 i
- MIN VIENNOISERIE SORTIVENT - TIEFGEFROREN - Zutafcn: MINI CROISSANT RECHT: Tei: Welemnch, Wasc, Pl Hefe,Zacker, Rapsol, Dot (M), Saz, Welaenghten, Famlator (11, Trocknbelc Anioidationsmite (F30) ator 330), Natdeliches Aroma,
Mchlbclondlungsitl (olpha-amylase, 300, e, B Dekoration: L MINIROSINENSCHNECKE: Teg: Weizenmhl, Wass, Pokdl,lee, Zackes,Rapsl, Buter (k) ! Juten, Sol, Laktose, Exmulgtor (F471), Trockenbefe, Saurcecgnltor (1330), Natiliches Arons,
Antioxidotiorsmtel (306), Mchlbchundhngsonitel (Alpha-Ammylase, 300, Xylnase), k), Fillung: Rosinen (16 6%), Wasse, Zocker, Moz etk (1414, £ Volimikbyaier, Molkepuve, Vollipves, Boamwoldl, Notlices Vol Arocn i aderen i A

Farhstoff (1 60ai), Vanille-Extrakt, Dekoration: EA MINISCHOKOBROTCHEN: Teig: Welseameh, Waser, Pakno,[efe, Zuckes, Rapssl, Buster (Mileh),Salr, Weizenghiten, Frnulgator EA71), Trockenhefe, Antioxkationsmitl (E306), Stureregalato (£139), Notirliches Aroxns, Mebbehandhungsmite|
(Alpha-Amylase, E00, Xylonase), i Fillung: Schokolade (Kakao: 44,2 % mindestens) (13, 9) (Zucker, Kakaomasse, Kaksobutter, Ermalptor (122 (Soja)). Dekovaton: i Kann Sparcn enthalen von: Nise, Scsamamen. - Nch dom Auflawen 1/ 15 ain) Backen auf /- 185°C (ie /- 15 min.

11~ MIN| VIENNOISERIE ASSORTITA - SURGELATO - ngredieot: MINI C1 & o di pala, Iievio, zucchero, ol di coba, beero (tatte), sok, s E e (£106) & i (E100) .

el o olpho-amplase, 300, sy, o Decorarions: wova. MINI GIRELLA: Pasta: s frunsent, s, oo pal ik, ccbero, ol d ol b (1)t screso npolver,platine d ramento, sl ttsko,eousionant (471, vl s, andore acidit (£330), aoma naturake, antiosidante

(306), frian folpho-amylase, 300, xylase), wova, Riewpimenio: (vva (16,6%),acpa, richero, fecol i di ELL), v vere, scro i ate n polvee, Yo b i & Y e Elacs sha50sg0z026d
P " GOTTINO AL CIOCCOLATO: Pt finad s, ol b, e, o, o b cola, boro (e, sk, gt o EATI), dhacidith (E30), s i, ks

(olphsamylas, 300, ylanase),weva. Riempimeno. coccobt(caco. 41,2 % min (13,%) (e, mass i caco, borm cacao, e onande (122 (Sfa), Dcorazio: wova oo, semi oo -/ 15 min). Inforrare -+ 15°C per /=15 min

apcobe Intartede | harina (ol amylase, 1300, xybaase), buevo. Ixoracin: huevo, MINT ROLLODE PASAS. Masa: bariw kg, azes, acetede palia, levadhrs, azieat, accie k col, polvw, ghien de trgo, i, actos,
(Bm.lkl-lnl_miht(ﬁw,ummmkhh'-(m.lzm.lyhx).lm).l(dlm’m(lb.“)‘u,mﬁ:&*#uM([l‘ll),hm. polvo, o de leche en poly ‘ dealgodon,

S MY SURTIDO BOLLERIA -ULIRACONGELADA) - g MIN] CROISSANT RECTO, Nast. oo de g, aom e e pal, v, i, scehe e colr, sl ), ¢ i, el deshidratars, o e (110, s i, |_o-|- 09/(]1/15/12/0()/ |_00

coloante (1) exhack e vaila. Decorcion haevo . MINEPAIN AU CHIOCOLAT: Masa: b detrige, apes, ccie de pal, levadues, asar aceile e colr, il sl gluten de telgo, (A1), evadura deshikatach, snioxidnte (E06), esulbkede acdes (E330), sbor atural, & Ton minste houdbaar lot einde - A de préfivence
Yo i alpht-amylase, 100, ylnasel, huvo, Rellno:chsolae(cacso: 1.2% rinimo) (1,16 aicr, s decoc, mantlla e cacao, emulzenle(:32 (Sofa). Deoracin: v e conener ransde omnces, semillasde sésann - Despossde b desoreeelichn - 15 min). lormeea - 183°Cy /- 1S min avant fin - Mindestens haltbar bis Ende - Consunie

- MINTSORTIDO BOLLERIA  UTRACONGELAD - g MIN CROISSANT STRAIGIT: s s e, e d i, v, e e o, mankci e, o, ke o, cmmlionie (41), kv, o Jadoe de acidez(E0),sbor atural, antes dol in do - Consumit do prelerénci
e e e de i oghea s, 300y, ov koo v, MIN PAIN AUX RAISINS. s ke trig, e, oo e e, vk, ai ko o, woc e e trige, s, s, s vodurase, elor deacide? (F30),  atos o i o - ; ’ i
‘b ol o (1:106), e de oot e arinha e amylise, 300, e, ov), Recheo: vas s (16,64, g, gicr, i ifcado (E14M), ov, ete gk de el o, v o, ko de sl il de bamilha comoutr i d L

core (160 casbo ke bl oo ove TN PAIN AU C1IOCOLAY s i i, e, e b pl, s, i, ok e ol ki e, likn e g, oot 71, v e, sionabme (106), e e e (350) s o ok 08 201

facinb alphs annylase, 1300, xylase v, Rechelo: chocolute (el 4,24 de cacan) (13,1%5) (ogucar, pusta ch s ok  ennsionnte (322 (Soja), Decoragho ave. Podk conler ragas de oz, scumentes de sesamo Apos adesconpebigho (V- 19i). Lave a0 form /- 185°C po 7 15 i / 5
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