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PRODUCT INFORMATION

Codice del prodotto / Product code

AG2BBV

Nome del prodotto

GRAN MASTER FROLLA
PATISSERIE

MARGARINA VEGETALE PER USO PROFESSIONALE.

Utilizzo
Utilizzo : creme, frolle, cakes.

Ingredienti

oli e grassi vegetali [80%] (palma, soia, girasole, colza,
cocco), acqua, sale (0,6%), emulsionanti (E471, E322
lecitina di SOIA), conservante (E202), correttore di
acidita (E330), aromi, colorante (betacarotene).

Etichettatura OGM conforme ai
2003/1829/CEe 2003/1830/CE.
Prodotto non trattato con radiazioni ionizzanti.

NON CONTIENE OLI E GRASSI IDROGENATI

Regolamenti

Confezione

8 pani da 2,5 kg con incarto alluminato.
Scatole da 20 kg.

Pallet info

scatole per
boxes per layer

strati / layers per pallet

scatole / boxes per
pallet

1 pallet

strato /

Conservabilita
270 giorni in luogo refrigerato (max 20 ).

Valori tipici / Typical values
Acidita (FFA % ol. ac.)
N° Perossidi / Peroxide value
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Product name

GRAN MASTER FROLLA
PATISSERIE

VEGETABLE MARGARINE FOR PROFESSIONAL USE.

Descriptions
Usage: creams, cakes.

Ingredients

vegetable oils and fats [80%] (palm, soybean,
sunflower, rapeseed, coconut), water, salt (0,6%),
emulsifiers (E471, E322 SOY lecithin), preservative
(E202), acidity regulator (E330), flavourings, colour
(betacarotene).

GMO labelling compliant with
2003/1829/EC and 2003/1830/EC
Product not treated with ionising radiation.

WITHOUT HYDROGENATED OILS AND FATS

Regulations

Packaging
8 x 2,5 kg blocks with alu wrapper.
20 kg boxes.
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600 kg

Shelf-life
270 days refrigerated (at max 20 C).

%
meqO02/kg

0,25
2,0
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Valori tipici / Typical values

Acidi grassi trans / trans fatty acids < 1,0 %
Punto scorrimento / Slip melting point 38,0-44,0 T
SFC 10C 46,0 - 54,0 %
SFC 20<C 26,0 - 36,0 %
SFC 30C 10,0-18,0 %
SFC 35C 6,0-13,0 %
Carica Batterica Tot./Tot. Plate Count 500 CFU/g
Lieviti e Muffe/Yeast and moulds 100 CFU/g
Enterobatteriacee/Enterobatteriaceae 10 CFU/g
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Valori nutrizionali / Nutritional values (per 100 g)
Energia / Energy 2960 /720 kJ/kcal
Grassi / Fat 80
di cui / of which saturi /saturates 42
Carboidrati / Carbohydrate

di cui / of which zuccheri / sugars

Polioli / Polyols

Fibre alimentari / Fibre

Proteine / Protein 0
Sale/ Salt (Nax 2.5) 0,62
Sodio / Sodium 250
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Allergeni (inclusi prodotti derivati / and products thereof)
Arachidi / Peanuts -

Cereali contenenti glutine / Cereals containing gluten *
Crostacei / Crustaceans -
Latte / Milk -
Lupino / Lupin -
Frutta a guscio / Nuts
- Mandorle / Almonds -
- Nocciole / Hazelnuts -
- Noci / Walnuts -
- Noci di Acagiu / Cashews -
- Noci di Pecan / Pecan Nuts -
- Noci del Brasile / Brazil Nuts -
- Pistacchi / Pistachio nuts -
- Noci Macadamia / Macadamia or Queensland Nuts -
Molluschi / Molluscs -
Pesce / Fish -
Sedano / Celery -
Senape / Mustard -
Sesamo / Sesame seeds -
Soia/ Soybeans +
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Allergeni (inclusi prodotti derivati / and products thereof)
Anidride solforosa e solfiti / Sulphur dioxide and sulphites (> 10 mg/kg)
Uova/ Eggs

* Glutine/Gluten < 20ppm

- = non contiene / does not contain
+ = contiene/ contains

PP = pud contenere / may contain
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