
Product specification sheet : 303595

DBAG 140g PREC NEU

Movex code Cust. code Index

303595 8

Commercial designation : 50 1/2 BAGUETTES 140g
Product category : Frozen Range : Bakery

Ingredients :
wheat flour, water, yeast, salt, wheat gluten,
malted wheat flour, deactivated yeast, flour
treatment agent ( E300 ).

BBD : 274 days
Storage conditions :
To keep frozen at -18°C.
After opening, close the inner bag before putting it
back in the freezer.
Do not refreeze a defrosted product.
Ensure quick rotation of stock.

Baking instructions :
Pre-heat the oven to 220°C.
Baking with steam : 15 - 18 mns at 200 ° C.
Baking instructions may vary with the equipment
used. Guidelines on the label may vary according to
specific customer requirements.

Allergens :
Allergens are specific to each production site. For
all sites, we advise you to note as potential
contamination all the following allergens :
Site A07 : -
Site A08 : Sulphites, Eggs, Milk, Sesame, Soya

No need of labelling for GMO in accordance with
rules CE 1829 and 1830/2003

Packaging and palletisation :
L
(cm)

w
(cm)

H
(cm)

Gross-
weight
(kg)

Net-
weight
(kg)

Number
of units

BAG 58 24 86 7.050 7.000 50

EAN13:3248288093759

Reference:202555

Specifications :
-Circumference : 17.5 cm +/- 1
-Length : 27 cm +/- 1
-Number of boxes per layer : 4
-Number of layers per pallet : 8
-number of cuts : 3
-partbaked product : 140 g

BOX 59.800 39.300 23.500 7.715 7.000 50

EAN13:3248288000870

Reference:202365

PALLET 120 80 203 270.5 224.0 1600

EAN13:3248288093780 EAN14:03248288000870

Reference:Europe

Microbiological data, in accordance either with
Regulation 2073/2005 or with the book of specifications

Nutritional value per 100g Partbaked product
Analysed values

Energy 1032 KJ / 243 KCal
Fat 1.2 g Commercial:

DECOURVAL
Franck

03/11/2020
- of which saturated
fats

0.2 g

Carbohydrate 48 g
- of which sugar 3.4 g
Dietary Fiber 2.7 g Quality:

CAFFIER
Laetitia

03/11/2020
Protein 7.8 g
Salt 1.1 g
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