Savoury Muffin - Spinach

Item # i+0 8902

Brand Gala Bakery

UPC Code 852801002529
GTIN 10852801002540
Net Weight 90 g

Unit Dimension 70 x 44 mm

Unit / Case 36

A traditional Eastern European dish
Case Net Weight 3.24 kg combining homestyle pastry sheets

with spinach and cheese.

Gross Case weight 3.8 kg
Case dimension 455 x 325 x 165 mm Nutrition Facts
_ ) Valeur nutritive
Pallet Configuration 8 TI x 11 HI (88 cases/pallet) Per 90 g (Per Muffin)
. pour 90 g (par Muffin)
Pallet weight 365 kg = -
Caloues 520 % valeu‘zoq?stli)::!:z':ﬁzz
Pallet height 2.0m Total Fat / Lipides 20 g 26 %
Saturated / satures 8 g 449
Frozen Shelf-life 8 Months (below -18°C/0°F) +Trans / trans 0.4 g
Carbohydrate / Glucides 23 g
Refrigerated Shelf-life 3 Days (0-4°C/32-40°F) Fiber / Fibres 0 g 0%
Sugars/ Sucres 2 g 2%
Ambient Shelf-life 1 Days (15-25°C/60-77°F) Protein / Protéines 13 g
Lot: DDD.YY Cholesterol / Cholestérol 130 mg
Lot Code Format (e.g. Lot:037.25) Sodium 560 mg o4 %
Ingredients: Modified milk ingredients, Milk, Wheat flour, Pota_ssmmm’ L 4?’
Egg, Spinach, Canola oil, Water, Cream, Salt, Baking powder, Calcium 150 mg i
Corn starch, Dextrose, Potassium sorbate, Tricalcium Iron / Fer 1.5 mg 8 %
phosphate, Citric acid, Calcium chloride, Annatto (colour), 5"/:orieSS|sallttle 15% or more s a lot
CeIIquse, Natamycin. 5 % ou moins c'est peu, 15 % ou plus c'est beaucoup

Allergen Statement:
Contains: Wheat, Milk, Egg.
May Contain: Soy, Sesame, Tree nuts, Sulphites.

52801 00252‘

Certification(s): FSSC22000

Storage Condition: Product must be stored frozen at -18°C (0°F) or below until ready for retail display or use.
To ensure optimal quality and safety, maintain a continuous cold chain. As storage and handling conditions after
receipt are beyond Gala Bakery’s control, shelf life under end-use condition must be validated by the end user.
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