Item data sheet

Tielkiihlbackwaren - Bakery Products
Produits boulangers - Prodotti da forno

Organic Spelt Pretzel

Item no. 1000

Designation of the food item Spelt Pretzel w.30% organic spelt wholegrain flour
EAN 4009837010004

preproved

Convenience level
This product is vegan

Unit PIECE * BAG CARTON LAYER PALLET
Quantity per 1 50 50 450 3.600
base unit
Gross weight 1 0,10586 5,293 5,293 47,637 381,096
Net weight 0,10 5,00 5,00 45,00 360,00
1.200 x
Lx W xH (mm) 130x 110 x 20 680 x 680 x 0 395 x 261 x 200 - 800 x
1.750
Diameter (mm) - - - - -
Cartons/pallets - - - - 72

* Base unit of the item
1 Weight in frozen state incl. Packaging

Measurements

Measurements: 113 xw 11 xh 2 cm

Nutritional values Allergens

Ingredients

Organic Spelt Pretzel

energy 909 kJ / 214 Bio Spelt WHEAT Whole Grain Contains: GLUTEN AND -
kcal Flour, Bio Spelt WHEAT Flour, PRODUCTS
water, organic yeast, Bio Spelt
fat 129 WHEAT Whole Grain Sourdough,

(dried)(Bio Spelt WHEAT Flour,

thereof saturated 01g starter culture), sea salt, Organic

R raw cane sugar, pretzel lye (acidity
carbohydrates 4209 regulator sodium)

May contain: SESAME
thereof sugar 11¢g

DE-ECO-006
protein 85¢g


https://www.edna-international.com/epages/EdnaINT.sf/?ObjectPath=/Shops/EdnaINT/Products/1000

salt 1249

All data refer to 100 g

Baking instructions

let thaw for 15 minutes. sprinkle with decoration and bake at 170°C for 13-15 minutes, until it gets a light colour.

Best before date (from date of production)

6 months

Transport and storage conditions

This product must be transported and stored at a temperature of at least -18°C.

Gene Ordinance

This product does not contain any genetically modified raw materials
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