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Mix of sour dough country loafs
ltem no.: 605909

PRODUCT DESCRIPTION: Mix of 4 variants of sour dough loafs. White, brown, and wholemeal loaf with

NET WEIGHT:
STORAGE:
SHELFLIFE:
BAKING GUIDE:

seeds.

9 pcs. of approx. 600 g + 3 pcs. of approx. 450 g - 6750 g

Keep frozen at -18°C or colder. Do not refreeze after defrosting.

12 months from production date.

Thaw overnight in refrigerator or 2-3 hours at ambient temperature. Bake at
180-190°C for 11-15 minutes. Recommended shelf life after baking is 24
hours.

Sour dough loaf
with buckwheat

Twisted sour dough
loaf with 23% sour dough

Prebaked sour dough loafs. Deep-frozen.

Ingredients:

Sour dough loaf with buckwheat. 600 g.

Wheat flour, water, 3% buckwheat, 3% dry wheat sour dough,
iodized salt (salt, potassium iodate), yeast, flour treatment agent
(ascorbic acid).

May contain traces of hazelnuts, almonds, walnuts, egg, milk, soy,
and sesame seeds.

Nutritional information per 100 g

Energy 981 kJ / 231 kcal
Fat 09¢g
-of which saturates 0,29
Carbohydrates 47 g
-of which sugars 1,59
Fibre 229
Protein 7449
Salt 1,59

Twisted sour dough loaf with 23% sour dough. 450 g.

Wheat flour, water, rye flour, iodized salt (salt, potassium iodate),
yeast, dextrose, emulsifier (mono- and diacetyl tartaric acid esters
of mono- and diglycerides of fatty acids), wheat malt flour,
stabiliser (guar gum), acidity regulator (calcium carbonate),
rapeseed oil, flour treatment agent (ascorbic acid).

May contain traces of hazelnuts, almonds, walnuts, pistachio nuts,
egg, milk, soy, and sesame seeds.

Nutritional information per 100 g

Energy 1047 kd / 247 kcal
Fat 1,149
-of which saturates 0,3g
Carbohydrates 509
-of which sugars 1,949
Fibre 2649
Protein 7,79
Salt 1549

Page 1 of 2

Mette Munk A/S | Geteborggade 3-5, DK-5000 Odense C | Tel: 70 20 23 71 | www.mettemunk.dk



Mix of sour dough country loafs

?‘A&ﬁ?@ ﬂunkr ltem no.: 605909

é

Twisted sour dough bread, wholemeal with 14% sour dough.
600 g.
Wheat flour, water, 7% sunflower seeds, rye flour, 2% oat grits,
2% linseed, yeast, iodized salt (salt, potassium iodate),
pregelatinized rye flour, 1% wheat flakes, 1% coarse rye grains,
wheat bran, sesame seeds, wheat malt flour, wheat gluten,
pregelatinized wheat flour, dextrose, barley malt extract,
emulsifier (mono- and diacetyl tartaric acid esters of mono- and
diglycerides of fatty acids), stabiliser (quar gum), acidity regulator
(calcium carbonate), rapeseed oil, flour treatment agent (ascorbic
acid).
May contain traces of hazelnuts, almonds, walnuts, pistachio nuts,
egg, milk, and soy.

Nutritional information per 100 g

Energy 1109 kJ / 263 kcal

Fat 6,59

-of which saturates 1,19

Carbohydrates 40¢g

-of which sugars 22g

Fibre 419

Protein 91¢g

Salt 1,39
Six-grain loaf with 17% sour dough. 600 g.
Wheat flour, water, 4% oat flakes, 3% barley groats, 3% corn
semolina, 3% millet, 2% linseed, 2% sunflower seeds, iodized salt
(salt, potassium iodate), oat grits, wheat malt flour, sesame
seeds, yeast, pregelatinized wheat flour, wheat gluten, rye flour,
barley malt extract, sugar, wheat flakes, coarse rye grains, wheat
bran, roasted barley malt flour, pregelatinized rye flour, mustard,
flour treatment agent (ascorbic acid), stabiliser (guar gum).
May contain traces of hazelnuts, almonds, walnuts, pistachio nuts,
egg, milk, and soy.

Twisted sour dough Six-grain loaf with
?ﬁzds’owu?ﬂsgial win 17% sour dough Nutritional information per 100 g

Energy 1144 kJ/271 kcal

Fat 3949

-of which saturates 0,649

Carbohydrates 48 g

-of which sugars 2649

Fibre 4249

Protein 9,39

Salt 144
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