Article Mastertile
90_EDNA International

Article No.: 85403
Article - EAN: 5407004780115
Designation Tiger Bun
Product denomination: Weizenkleingeback, tiefgefroren
Convenience - Level: ready baked
Units

Quantity per Quantity per Gross Width
Code Unit base unit weight Net weight Length (mm) (mm)
BTL 20 1 2,2596 2,00 540 410
KART 40 1 45192 4,00 585 385
LAGE 160 1 18,0768 16,00
PAL 1.760 1 198,8448 176,00 1.200 800
STCK 1 1 0,11298 0,10

Baking instructions

90 minutes defrost or Oven preheat and
bake for 5-8 minutes at 180°C with steam.

Remark for combi steamer:

only at the beginning little steam, open the flue

for the last third of the baking time

Raw material specification / Chem. Index:
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Enterobacteriaceae

E. coli
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bacillus cereus
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products are marketable
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1325 kJ / 315 keal
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Height
(mm)

175

2.075
35
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per tier

Shelflife in months

12M
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Number of tiers
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WHEAT FLOUR, water, DURUM WHEAT SEMOLINA, rapeseed oil, olive oil, salt, yeast, WHEAT SEMOLINA, palm fat, flour treatment agent, (,
ascorbid acid, L-Cystein), BARLEY extract, stabilizers diphosphate, MALTED BARLEY extract, MALTET BARLEY, MALTED WHEAT FLOUR,
WHEAT GERM, WHEAT GLUTEN, MALTED BARLEY FLOUR, acerola juice concentrate, contains:, GLUTEN AND -PRODUCTS, May contain:,
EGG AND -PRODUCTS, SOYA, MILK, SESAME



