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Product description

Butter viennoiserie - Ready to bake - Quick-frozen Technology : Ready to bake

Physical criteria (Indicative values)

Weight of product as sold (g) : 70+/- 3

Weight of product as consumed (g) : 58.5+/- 3

GTIN / EAN Product 03291810186177 GTIN / EAN Box 3291811272206
Palletizing 30-PAL. 80X120 Packaging 00-Standard
Boxes/Layer 8 Units/Box 60 (20 x 3)
Layers/Pallet 8 Box dimensions (mm) L x w x h 393x293x220
Boxes/Pallet 64 Gross weight of (kg) 4.571
Units/Pallet 3840 box

Gross weight including pallet ( kg) 315544 Net weight of box (kg) 4.2
Total height including pallet (cm) 101 Date of minimum durability 12 month

Product advantages

A croissant with a good overall balance between sweet salt notes with nice taste of butter. It is characterized by a
nice crusty puff pastry in the outside an enjoyable melty texture in the inside.

60 butter croissants, 70 grams, pre-eggwashed, ready to bake, quick frozen, branded Délifrance.

Ing I'Ed ientS (as sold)

wheat flour, butter 24%, water, sugar, yeast, wheat gluten, eggs, salt, flour treatment agent (E300), enzyme
May contain ! soya, nuts
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BUTTER CROISSANT Product code : 18617

Nutritional values

Per 100g of 5 *
. Per 100g of product as Per portion L8 [
Nutrient baked
product as sold consumed (baked) product

Energy (k3) 1482 1772 1058 13
Energy (kcal) 355 425 254 13
Fat (9) 20.5 24.5 14.7 21
of which saturates (9) 13.2 15.8 9.4 47
Carbohydrate (9) 33.8 40.5 24.1 9
of which sugars (9) 5.1 6.1 3.6 4
Fibre (9) 2.0 2.4 1.4
Protein (9) 7.8 9.3 5.5 11
Salt (9) 0.71 0.85 0.51 8

*RI : Reference intake of an average adult (8400kJ/2000kcal)
The values of the product as consumed are given as an indication, provided that the conditions of preparation and preservation mentioned are
respected.
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BUTTER CROISSANT Product code : 18617

Specificities (- ves, xno)

Contains alcohol

Suitable for vegetarians
Suitable for vegans
Contains pork

Contains artificial colours and/or flavourings*
Contains hydrogenated fats

x| [ |><| <]

NO ARTIFICIAL

HVO FLAVOURS OR
FREE COLOURS

Contains conventional palm oil and/or palm kernel oil X
(ingredients)
Contains RSPO palm oil and/or palm kernel oil X
(ingredients)
Contains conventional palm oil and/or palm kernel oil X
(additives and processing aids)
Contains RSPO palm oil and/or palm kernel oil X
(additives and processing aids)

*For bread, according to the legislation

Preparation instructions

Baking INSTRUCTIONS FOR USE

[s0s ]  Forced-air oven [fra]

18-20 min a 170 °C

; % i Store at -18°C

Never refreeze a product that has been thawed
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BUTTER CROISSANT Product code : 18617

This product (s) is (are) compliant with the regulations of the countries of the European Free Trade Association. For distribution in another country, an
application must be made to Délifrance SA; Délifrance SA cannot be held liable if the product has been marketed in a country for which Délifrance SA
has not certified its regulatory compliance.
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