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Suggestion of presentation

PRODUCT DESCRIPTION

Viennoiserie/ Fine bakery ware Technology : Ready fo bake

Physical criteria Pure butter mini croissant filled with sliced ham and
. cheese - Ready to bake - Quick frozen
That sold such weight (g) 31,00

GTIN/EAN product : 03291810754871 GTIN/EAN cardboard : 3291811211236
Palletizing 30-Pal. 80x120  Packaging 00-Standard
Cartons / layer 16 Pieces / carton 165 (55 x 3)
Layers / pallet 8 Dim. L x w x h mm cardboard 300x200x230
Cartons / pallet 128 Net weight of the carton (kg) 5.115

Units / pallet 21120 Gross weight of the carton (kg) 5.775

Weight net pallet (kg) 23

Gross weight, including pallet (kg) 762.2 Minimum durability 9 Month
Overall - included palette (cm) height 199

Dimension palette 80 x 120

SELLING POINTS

Egg washed croissant which makes it shiny and gourmet.
For a best taste, defrost the product for 30 to 45 min before baking

INGREDIENTS (AS SOLD)

wheat flour, ham 18% (pork ham origin EU, water, salt, flavourings, gelling agent (E407), stabiliser (E451), antioxidant
(E301).preservative (E250)), butter, processed Gouda cheese 12% (Gouda cheese 28% (milk, salt, lactic starters,
rennet, colour (E160)), starch, milk whey powder, emulsifying salts: (E452, E339, E331), salt, flavouring, acid (E330),
stabiliser (E415), preservative (E202)), water, yeast, eggs, sugar, wheat gluten, thickener (E412, E415), emulsifier (E472¢e),
malted wheat flour, dextrose, flour treatment agent (E300), salt, flavouring.

May contain soya.
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75487 - MINI HAM & CHEESE CROISSANT 31G x165 DLF

CHARACTERISTICS
¥~ Presence of pork v~ Fat-free hydrogenated
v"  Non-alcoholic v"  No GM labeliing

v~ Without ionization

Conservation ﬁ Baking
e Forced air furnace 160 min to 20-22 °C

OPERATING TIPS :

Place the products on a baking tfray and heat for 20-22 minutes in an oven pre-heated at 160°C.
It's better to defrost the product for 30 to 45min before baking.
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