BAKELS

Product Specification
Tuesday, 5 April 2016

Product Name:
Product Code:

Type:
Function:

Composition:

Packaging:
Storage:

Nutritional Information (per
1009):

Allergens:

Typical Analysis:

BREAD, ROLL AND MORNING GOODS - SPECIALITY AND HEALTHY BREAD

MIXES
1
ARTISAN COMPLETE
394160
Powder

A complete Artisan bread mix.

Wheat Flour

Dried Wheat Sour Dough

Wheat Germ Flour

Salt

Glucose

Yeast

Vegetable Oil - Rapeseed Oil

Enzyme - non declarable processing aid
Flour Treatment Agent - E300

Bag12.5 kg

Cool and Dry Conditions 180 days

Saltg 1.2
Energy kJ 1512
Energy Kcal 362
Fat g 1.5
Fat (of which saturates) g 0.2
Carbohydrate g 73.1
Carbohydrate (of which sugars) g 2.2
Protein g 12.2

Gluten - Wheat Flour
Gluten - Enzyme

Total Viable Count Max 10,000/g
Total Enterobacteriaceae Max 1,000/g
E.Coli Absent in 10g
Yeast Max 1,000/g

Moulds Max 1,000/g



