Special loaves 1/
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Code Designation Weight Length Quantity Boxes
before perbox  per pallet
baking
grams cm

100014 Whole wheat loaf 350 27 20 O

Medium-size whole wheat

260032 country loaf 280 22 20 a
260029 Whole wheat Parisian 300 57 22 O
260030 Whole wheat baguette 250 57 30 ad
260034 Whole wheat club loaf 140 26 45 O
260036 Whole wheat roll 90 17 66 O
e 260038 Whole wheat roll 60 11 100 O
260039 Whole wheat roll 40 8,5 150 ad
100072 Bran loaf 350 27 20 O
100012 Six grain loaf 350 27 20 ad
260042  Medium-size six grain country loaf 280 22 20 O
260043 Six grain round country loaf 280 13 20 ad
260040 Six grain Parisian 300 57 22 O
260041 Six grain baguette 250 57 30 ad
260044 Six grain club loaf 140 26 45 O

Pallets: 8ocm x 120cm
[ (36 boxes per pallet)
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Code Designation Approg(ihmate Baking times Composition
weight
after baking frozen defrosted
grams minutes minutes
Type 55 wheat flour, water, whole wheat premix 12%
100014 Whole wheat loaf 300 42/45 35/40 (wheat flour, bran, disactivated rye leaven, roasted cereals
flours, emulsifier: E471, antioxidant: E300), salt, yeast
6 Medium-size whole wheat / / .
260032 country loaf 230 35/40 30/35
260029 Whole wheat Parisian 250 22/25 20/24 “
260030 Whole wheat baguette 200 20/23 18/22 .
260034 Whole wheat club loaf 110 22/25 20/22 “
260036 Whole wheat roll 75 17/20 16/18 «
260038 Whole wheat roll 50 16/18 15/17 .
260039 Whole wheat roll 30 14/16 13/15 «
Type 55 wheat flour, water, bran premix 12%
(bran, wheat flour, gluten, roasted cereals flours, sugar,
100072 Bran loaf 300 42/45 35/40 vegetable fat, emulsifier: E471, antioxidant: E300),
salt, bran garnishing, yeast
Type 5? wheat flour, water, six cereals premix 16%
(whelat _louf{, buckwl’;eat flour,.lrlye flour, barlgy ﬂoufr
. . oatmeal, rice flour, spelt flour, millet, sesame, brown flax,
100012 Six grain loaf 300 42/45 35/40 sunflower, gold flaz gluten, wheat malt flour, roasted
cereals f[qurs, antioxidant: E300, emulsifier: E471),
5 glgams garnishing (brown flax, gold flax,
buckwheat, sesame, sunflower), salt, yeast
(Tyhpe ’??l whegt fll?ukr{ w?tfcler, Six cerf‘leals pgerpix %16%
Medium-size six grain P enenll T BT Al f il sesre,
260042 country loa 230 35/40 30/35 brown flax, su’nflower, g’olg flax, gldten, wheat malt flour,
roasted cereals flours, antioxidant: E300,
emulsifier: E471), salt, yeast
260043 Six grain round country loaf 230 35/40 30/35 «
260040 Six grain Parisian 250 22/25 20/24 «
260041 Six grain baguette 200 20/23 18/22 «
260044 Six grain club loaf 110 22/25 20/22 “
. If the dough is frozen, pre-heat to 230°C. As soon as it is put into the
ten?atla(:ralfgure 175-180 °C  oven, adg'gs_t the thermostat to the prescribed temperature (175 to
P 180°0). If it is defrosted, bake directly at this temperature.
When is it read Have a good look at the colour of the crust. The crust viewed at the cross section should
AN o take out ofth‘:e be golden brown. The baking times indicated areg)rowded as general guidelines only.
VT Actual times may vary in function of the type of oven, weather conditions, or... the
: customers’ preferences.
ﬁ Storage At - 18 °C (- 0.4 °F). Best before date 12 months after manufacture.
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Code Designation Weight Length Quantity Boxes
before perbox  per pallet
baking
grams cm

260045 Six grain roll 90 17 66 O

260047 Six grain roll 60 11 100 a

0 260048 Six grain roll 40 8,5 150 ad
- 100013 Rye loaf 350 27 20 O
260050 Medium size rye loaf 280 22 20 O

260051 Rye roll 60 11 100 O

e 100047 Rye roll 40 8,5 150 O

Maize (corn) and
100043 sunflower seed loaf 350 27 20 s
260054 Sunflower seed roll 110 19 50 O

Pallets: 8ocm x 120cm
[ (36 boxes per pallet)
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Code Designation Approg(ihmate Baking times Composition
weight
after baking frozen defrosted
grams minutes minutes
(Tyhpe ??l whegt flI?urr; W?chr, six cerfclsals pbrenlwix %16%
A . whneat rlour, buckwheat rtour, rye rour, barley riour,
260045 Six grain roll 75 17/20 16/18 oatmeal, rice flour, spelt flouyr, millet sesa¥ne,
brown flax, sunflower, gold flax, gluten, wheat malt flour,
roasted cereals flours, antioxidant: E300,
emulsifier: E471), salt, yeast
260047 Six grain roll 50 16/18 15/17 “
260048 Six grain roll 30 14/16 13/15 “
Type 55 wheat flour, water, rye premix 12% (rye flour,
100013 Rye loaf 300 42/45 35/40 glu\{gn, 5uckwheat fibres, di_sa\éti\g)ated rye leavgn, wheat
flour, emulsifier: E471, antioxidant: E300), salt, yeast
260050 Medium size rye loaf 230 38/42 33/37 @
260051 Rye roll 50 16/18 15/17 “
100047 Rye roll 30 14/16 13/15 &
Mai ( ) d / / Water, type 5%.wheat f1l:l0ur, corn Bremix 311:1% (whlea%t flour,
100043 aize (corn) an 300 42/45 35/40 Vec%m semolina, sunflower seeds, corn flour, gluten,
table fat, salt, dextrose, spices, antioxidant: E300,
sunflower seed loaf wf%eat starch), yeast, corn sempolina garnishing, gll}ten
Type 55 wheat flour, water, sunflower seeds 5%, yeast,
260054 Sunflower seed roll 90 20/23 18/21 yP 5ssalt, disactivated leaven, antioxidant: 3ooy
Bakin o If the dough is frozen, pre-heat to 230°C. As soon as it is put into the
e eraglre 175-180 °C oven, adegs_t the thermostat to the prescribed temperature (175 to
P 180°0). If it is defrosted, bake directly at this temperature.
When is it read Have a good look at the colour of the crust. The crust viewed at the cross section should
S i, take out ofth% be golden brown. The baking times indicated arefprowded as general guidelines only.
oven? Actual times may vary in function of the type of oven, weather conditions, or... the
: customers’ preferences.
%ﬁ% Storage At - 18 °C (- 0.4 °F). Best before date 12 months after manufacture.




