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Product Specification
Profiteroles, deep-frozen, 1200g, 24 portions
Article Number: 18003
cardboard boxes (sales unit) pallet
EAN code 8000460018067
Dimensions 380 x 237 x 68 mm height: 178 cm
Weight: net 1.200g 288 kg
gross 1.540¢g 392,6 kg

Packaging: pieces / cardboard box 1

Product description:

cartons / pallet

240, 24 layer/pallet, 10 cardboard boxes/layer

24 cream puffs filled with cream covered with cocoa-cream, deep-frozen.

Ingredients: Glucose-fructose syrup, vegetable fats (palm and coconut), bigne 10% (eggs, wheat flour,
vegetable margarine (vegetable fat (palm), salt, baking powder: E503ii), cream 2%
(milk), sugar, skimmed milk powder, cocoa 4%, eggs, stabilizer: E420, corn starch, cocoa
paste 1%, vegetable margarine (vegetable fat (palm), vegetable oils (sunflower), water,
emulsifier: E471, salt, flavourings), alcohol, emulsifier: E471, rice starch, emulsifier: soy
lecithin, thickener: E410, flavourings, salt, thickener: E401.
May contain traces of peanuts, nuts.
Allergens: Wheat, eggs, milk (including lactose) and soy. May contain traces of peanuts and nuts.
Cooking instructions: Thaw before serving at room temperature for 3-4 hours or put in refrigerator overnight.
Microbiological values cfu / g: Limits
Coliformi/Coliforme/coliforms/coliformes <50 ufc/g
Escherichia coli <10 ufc/g
Staphylococcus aureus <10 ufc/g
Lieviti/Hefen/yeasts/levures <1.000 ufc/g
Muffe/Schimmel/moulds/moisissures <1.000 ufc/g
Salmonella neg/25g
Listeria monocytogenes neg/lg
Average nutritional values each 100g: | energy: 1393 kJ / 335 keal
fat: 239
-of which saturates: 159
carbohydrates: 289
-of which sugars: 17¢g
proteins: 3449
salt: 0,40¢g

Best before:
Residual term:

18 months by compliance with the prescribed temperature for storage and transport
12 months

Storage: Store for 18 month at -18°C / 0°F or lower.

Once defrosted do not refreeze. Store at +4°C and consume within max. 2 days.
Transport: At a temperature of -18°C / 0°F or lower
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