Item data sheet

Tielkiihlbackwaren - Bakery Products
Produits boulangers - Prodotti da forno

Swiss Dark Bread

Item no. 132
Designation of the food item Wheat bread
EAN 4009837001323
Convenience level ready baked

This product is vegan

Unit PIECE * BAG CARTON LAYER PALLET

(ONE!i4137 1Sl 1 8 8 48 480

base unit

Gross weight 1 0,45738 3,65904 3,65904 21,95424 219,5424

Net weight 0,40 3,20 3,20 19,20 192,00
1.200 x

Lx W xH (mm) 350 x 120 x 45 870 x 750x 0 391 x 391 x 158 - 800 x
1.730

Diameter (mm) - - - - -

Cartons/pallets - - - - 60

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

Measurements

Measurements: | 35 xw 12 x h 4.5 cm

Nutritional values Ingredients Allergens

Swiss Dark Bread

ener 884 kJ /211 Brown flour mixture(WHEAT Contains: GLUTEN AND -
oy kcal FLOUR, WHEAT GLUTEN, WHEAT PRODUCTS
SOUR DOUGH, WHEAT FIBRES,
fat 119 acerola), water, RYE FLOUR, salt,
yeast, MALTED BARLEY extract
thereof saturated
fatty acids 029 May contain: SESAME
carbohydrates 42,09
thereof sugar 0,59

protein 8,39


https://www.edna-international.com/epages/EdnaINT.sf/?ObjectPath=/Shops/EdnaINT/Products/132

salt 1,79

All data refer to 100 g

Baking instructions

90 minutes defrost or bake for 8-10 minutes at 220°C with steam.

Best before date (from date of production)

12 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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