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Product ) ltem
BOUCHE (55mm.) 100u. DIS 204
DESCRIPTION

Puff pastry dough ready to fill. Round shaped. Ideal for filling and decorating.

INGREDIENTS

WHEAT flour, vegetable oils and fats (palm, rapeseed), salt, EGGS, emulsifier: E471.

SIZING
Diameter outside 5545,5 mm
Diameter inside - mm
Height 30£3,5 mm
Unit Weight 14,5+1,4 g

FOOD INTOLERANCE
May contain traces of MILK.
SHELF LIFE

12 months

STORAGE CONDITIONS

Store in a dry place, temperature between 10°C and 25°C. Humidity maximum 65%.

MISCELLANEQOUS

This product is not manufactured from raw materials containing GMO nor does it contain
any materials produced with GMO (Enzymes, processing aids...).
This product has not undergone radiation of any kind.
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MICROBIOLOGICAL ANALYSIS

Total viable count 30°C/g <10000
Escherichia coli/g <10
Yeast and moulds/g <500

NUTRITIONAL VALUES (100g)

100 g
Energy 2218 Kj- 533 Kcal
Fats 36,09
Of which: Saturates 1909
Carbohydrates 43,09
Of which: Sugar <0,5¢
Proteins 794
Sodium 1,39

PACKAGING

Cardboard box with printed label of the product. The product is packed in 5 food plastic trays
with 20 pieces each one. These are protected with a unique plastic bag.

Box:

Units 100

Net weight 1,450 Kg

Gross weight | 1,840 Kg

EAN 8437001323203

Height Width Length

25,10 cm 29,30 cm 39,3¢cm
Pallet:

Box/layer 8

Layer/pallet 8

Box/pallet 64




