KA MANGO LATTICE 40G UsS
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B Rl D R CODE : 34082 GTIN : 03419280019799  REVISION 01 (21-02-2017)

& WEIGHT :40g/1.4 0z BAKING : READY TO BAKE UNIT/CASE : 100
(_ _ France

INGREDIENTS LIST DELIVERED PRODUCT BAKED PRODUCT

DOUGH (WHEAT FLOUR, BUTTER, WATER, YEAST, SUGAR, LIQUID WHOLE EGGS, SALT,

WHEAT GLUTEN, ENZYME (AMYLASE, HEMICELLULASE), FLOUR TREATMENT AGENT

(ASCORBIC ACID)) FILLING (MANGO, SUGAR, WATER, MODIFIED STARCH, ACID AGENT

(CITRIC ACID), ACIDITY REGULATOR (TRICALCIUM CITRATE), GELLING AGENT

(GELLANE GUM), FLAVOURING, PRESERVATIVE (POTASSIUM SORBATE)) EGG WASH 4

(LIQUID WHOLE EGGS, WATER) »
(A

OGM

THIS PRODUCT WAS MADE FROM FOOD THAT HAS NOT BEEN KNOWINGLY OR
INTENTIONALLY PRODUCED WITH GENETIC ENGINEERING

SPECIAL MENTION

THIS PRODUCT WAS MADE FROM FOOD THAT HAS NOT BEEN KNOWINGLY OR
INTENTIONALLY PRODUCED WITH GENETIC ENGINEERING

ALLERGENS

CONTAINS: WHEAT, MILK, EGG MAY CONTAIN: NUTS, SOY

PHYSICAL PRODUCT SPECIFICATIONS

LENGTH HEIGHT WIDTH/DIAMETER UNIT WEIGHT
min target max min target max min target max frozen cooked
IN 1.97 2.36 2.76 0.59 0.79 0.98 1.97 2.36 2.76 1.4 0z 110z
CM 5 6 7 1.5 2 25 5 6 7 40 g 32¢g
SCARIFICATION SHAPE : LATTICE N utrlti on F acts
Serving Size 1 lattice (32g)
Servings Per Container 1
STORAGE
Amount Per Serving
Shelf life cooked product : 1 day(s) Location shelf life cooked product : AMBIENT AIR Calories 100 Calories from Fat 40
Freezer shelf life :270 day(s) % Daily Value*
. Total Fat 4.5g 7%
Recommended shelf conditions cooked product : Saturated Fati 3 15%
Store at room temperature 68-78°F (20-25 °C) in a closed packaging avoiding humidity absorption. aturated Fat 39 °
Trans Fat Og
Freezing recommendations : Cholesterol 10mg 3%
Store in original packaging at stable recommended storage conditions. Sodium 95mg %
Storage temperature of freezer : Total Carbohydrate 14g 5%
Maintained freezer temperature between 10 °F and -12 °F (-12 °C and -24 °C). Dietary Fiber Og 0%
Sugars 69
Protein 2
COOKING SPECIFICATIONS g_
BAKING INSTRUCTIONS PRODUCT DESCRIPTION Vitamin A 0%
Vitamin C 0%
THAWING WHERE ROOM TEMPERATURE -
Calcium 0%
TIME 20 MIN Iron 2%
TEMPERATURE 20°C (68°F) *Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
PROOFING HUMIDITY NOT REQUIRED depending on your calorie needs:
Calories: 2,000 2,500
TIME NOT REQUIRED Total Fat Less than 65g 80g
Saturated Fat Less than 20g 25g
TEMPERATURE Cholesterol Less than  300mg 300mg
Sodium Less than 2,400mg 2,400mg
BAKING OVEN TYPE CONVECTION T"S%g;’,b:‘i’ggf'a‘e gggg gggg
TIME 13-15 MIN Calories per gram:
Fat9 < Carbohydrate 4 + Protein 4
TEMPERATURE 175°C (347°F)
PRECAUTIONS COOKING MAY VARY ACCORDING TO OVEN MODEL
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