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       Item code : 20110  

       Name : Plain brioche - 10g. 

       Frozen baked product made from brioche dough.                                         

       Location : Made in Orange, FRANCE. 

       GMO/Ionization : Product not subject to GMO labeling requirements described in EC 

       regulations 1829/2003 and 1830/2003. Non-ionized product, does not contain                                         

                                                                                     ionized  ingredients. 

       Contaminants : Product complies with regulation 1881/2006. 

       Shelf life : 15 months 

       Labeling : According to EC regulation 1881/2006. 

       Customs tariff : 19 05 90 70 

 

 

 

 

WHEAT flour (GLUTEN), brioche mix (WHEAT flour (GLUTEN), vegetable rapeseed fat (glucose syrup, MILK proteins, natural flavor), sugar, 

butter powder (butter (MILK), maltodextrins, proteins MILK), WHEAT GLUTEN, salt, emulsifier: E471, coloring: E160a, natural flavor (MILK), 

flour treatment agent: E300), EGGS, water, yeast. 

 

 

 

Store and keep the product at –18°C. 

Thaw the product for 20 to 30 minutes between 0 and +4°C. Do not refreeze a product that has been thawed. 

Store for 24 hours after thawing at +4°C maximum. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Photo of product 

 

 

 

 

 

 

Net weight : 10g 
Diameter : 45mm 

Energy value (kJ) 1472 

Energy value (kcal)  350 

Fat (g)  11.7 

Of which saturates (g) 3.9 

Carbohydrate (g) 49.6 

Of which sugars (g) 8.8 

Protein (g) 10.6 

Salt (g)  1.2 

Salmonella Absence dans 25g 

Listeria monocytogenes Absence dans 25g 

Staphylococci < 100 UFC/g 

ASR or Clostridium perfringens < 30 UFC/g 

Bacillus cereus < 100 UFC/g 

E.Coli < 10 UFC/g 
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Packaging Quantity per pack Net pack weight Gross pack weight 

Cardboard + PE bag 4 bags of 25 pieces 1.000 Kg 1.221 Kg 
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Cereals containing gluten, namely wheat, rye, barley, oats, spelt, Khorasan wheat or their 

hybridized strains and products based on these cereals 
+ 

Shellfish and derived products  - 

Eggs and derived products + 

Fish and derived products RCC 

Peanuts and derived products - 

Soy and derived products RCC 

Milk and derived products (including lactose)  + 

Nuts, namely almonds, hazelnuts, walnuts, cashews, pecan nuts, Brazil nuts, pistachio nuts, 

macadamia or Queensland nuts and derived products 
RCC 

Celery and derived products RCC 

Mustard and derived products - 

Sesame seeds and derived products RCC 

Sulphur dioxide and sulphites at concentration >10mg/kg or 10mg/L (expressed as SO2) RCC 

Lupin and derived products - 

Molluscs and derived products RCC 

Present in the product [+]  

Absent in the product [-]  

Risk of cross contamination [RCC]   

Packs per layer Layers per pallet Packs per pallet 
Dimensions of the 

box (mm) 

Dimensions of the 

pallet (cm) 

Pallet total height 

(m) 

10 14 140 330x226x121 80x120x15 1.85 

ALLERGENS 

LOGISTIC DATA 

Editor: Clémentine CARRATURO 

Function: Quality manager 

Approver: Philippe SAUVAGE 

Function: President 

  


