fantasia nel dessert”
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/
|
/
|
/
|
/
|
/
|
/
|
/
|
/
|
¥
/

Wheat Flour, Water, Vegetable Oils (Palm, Colza, Sunflower),
sEggs, Sugar, Yeast, Lactose, Whey Milk Powder, Emulsifiers Mono
!& Diglycerides Of Fatty Acids & Mono- & Diacetyl Tartaric Acid
!Esters Of Mono- & Diglycerides Of Fatty Acids, Salt, Milk Powder,
|Wheat Gluten, Dextrose, Egg White Powder, Artificial Flavors,
fFlour Treatment Agents Ascorbic Acid & L-Cysteine, Anti-Caking

1809 BOMBOLONI - PLAIN (24 PCS / CS)
Net Wt. 2 Lbs 10.2 Oz (1200 g)

Nutrition Facts

Serving 5ize 1.76 Oz (50g)

Sewinis ﬁer Container 24

Amount per Serving

Agent Calcium Carbonate, Enzymes. Calories 159 Calories from Fat 51
% Daily Value*
Total Fat 69 9%
Saturated Fat 3g 13%
Trans Fat Og
Cholesterol 29mg 10%
Sodium 108mg 5%
ALLERGEN Total Carbohydrate 23g 32'5
Contains Wheat, Eggs, Milk. Made in a facility that uses Soy & Dietary Fiber 1g 3%
Sugars 2g

Treenuts.

PRODUCT DIMENSION

3.7" (D) /2" (h)

Keep Frozen (O F or below) for 12 Months
(Do not refreeze after Thawing) /
Or Keep Refrigerated for 3 Days

SERVING INSTRUCTIONS

Defrost for 1.5 - 2 Hour at Room Temperature

Protein 4ﬁ

Vitamin A 0% ) Vitamin C 0%
Calcium 1% ) Iron 2%
*Percent Daily Values are based on a 2,000 calorie

diet. ¥Your dailyvalues may be higher orlower
depending onyourcalorie nesds:

Calaories: 2,000 2,500
Total Fal Less than B5g a0c
Sat Fat Less than 20¢ 25c¢
Cholesterol Less than 300mg 300mg
Sodium Less than 2400mg 2, 400mc
Total Carbohydrate 300¢ 375¢
Dietary Fiber 25g 30c

Calories per gram:

Fat9 % Carbohydrated4 = Protein4d

PALLET CONFIGURATION

Case

Box Dimension Cube

3.04 Lbs | 451 Lbs

10x 13 130 (1380 ¢g) | (205 Kg) 75"

i

Item Noi Tix Hi | Per Pallet | Weight |Pallet Wt | Pallet Ht
/

1809 !

15.55" (L) x 11.61" (W) x 5.31" (H) 0.55
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JuPC / EAN Code 8 007574 01809 9
|
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Ver. 1118
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