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PRODUCT DESCRIPTION 

 

                                                                                                                Technology: READY TO BAKE 

 

Physical criteria 

That sold such weight (g)  80g /2.82oz 

 

56 vegan croissants with spelt flour and 

quinoa 

 

GTIN/EAN Product : 13291810027548 

 

Palletisation: 

Cases / Layer                                                 10 

Layer / Pallet                                                    8 

Cases / Pallet                                                 80 

Units / Pallet                                                4480 

Weight net pallet (kg)                                   23 

Gross weight, including pallet (kg)            426,25 

Height including pallet (cm)                      200 

 

Height including pallet (cm) 200  max / 78.74in max 

Pallet size 100 x 120 cm / 39.37in x 47.24in  

 

GTIN/EAN case : 3291811195413                                

 

Packaging:                                                             

Units / cases                                          56 (28x2) 

Case size  in mm L x B x H              398x298x221 

Case size in inch L x B x H        15.66x11.73x8.7 

Case net weight                        4.88 kg / 8.8 lbs 

Case gross weight                     4.98 kg/ 10.97 lbs 

 

Shelf life: 12 Months 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

S76907 VEGAN CROISSANT 

WITH SPELT FLOUR AND QUINOA       

80G / 2.82OZ – 56 units /CASE 

SELLING POINT 

Vegan recipe: free from animal materials (egg, butter...). 

Sweet and caramelised taste thanks to fhe quinoa seeds. 

Source of fibre : wheat flour + spelt flour. 

INGREDIENTS (AS SOLD) 

wheat flour, water, margarine ( non hydrogenated vegetable fats and oils (palm,sunflower), water, 

salt, mono- and diglycerides, citric acid, natural flavor), spelt flour 13,5%, sugar, yeast, wheat gluten, 

caramelized quinoa seeds 1,2% (quinoa seeds, sugar), quinoa seeds 1,2%, salt, roasted barley malt, 

isomalt, glucose syrup, agar,dough conditioner (ascorbic acid),  citric acid,  preservative (potassium 

sorbate). enzyme. 

Contains : wheat, spelt.  

Made in a factory handling egg, soya, milk, nuts and sesame seeds 

Made in a factory handling egg, soya, milk, nuts and sesame seeds 
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CHARACTERISTICS: 

 
 Vegetarian product 

 Vegan product 

 Pork free 

 Non-alcoholic 
 

*For bread, in compliance with legislation 

 

 No artificial colours or flavours* 

 Fat-free hydrogenated 

 No GM labelling 

 Without ionization 

 

STORAGE: 
KEEP FROZEN / STORE AT 0°F (-18°C) 

 

BAKING INSTRUCTION: 

 

Forced air furnace 20 min at 350°F    

 

DON'T REFREEZE ONCE THAWED. 


