KEY LIME CHEESECAKE-STYLE DANISH RTB

CODE : 52890 N USHETESEZE W ML S = S
REVISION 04 (15-09-2023)

WEIGHT : 1009 /3.5 0z BAKING : READY TO BAKE UNIT/CASE : 84

New

INGREDIENTS LIST DELIVERED PRODUCT BAKED PRODUCT

KEY LIME CREAM CHEESE FILLING [CREAM CHEESE (MILK, CREAM, SKIM MILK, SALT,
GUAR GUM, XANTHAN GUM, LOCUST BEAN GUM, BACTERIAL CULTURES), SUGAR,
EGGS, KEY LIME PUREE (WATER, KEY LIME CONCENTRATE, CITRUS PULP, LIME OIL),
MODIFIED CORN STARCH, WATER, CULTURED SKIM MILK (CULTURED SKIM MILK, SKIM
MILK), NATURAL FLAVOR, HUITO JUICE CONCENTRATE, RIBOFLAVIN], UNBLEACHED
ENRICHED FLOUR (WHEAT FLOUR, NIACIN, REDUCED IRON, THIAMIN MONONITRATE,
RIBOFLAVIN, FOLIC ACID), BUTTER (CREAM), WATER, YEAST, SUGAR, EGGS,
PARTIALLY SKIMMED MILK (MILK, VIT.A PALMITATE, VIT. D3), LESS THAN 2% OF: SALT,
WHEAT GLUTEN, FOOD ENZYMES (XYLANASE, AMYLASE), ASCORBIC ACID, DRIED
EGGS, SKIM MILK, SOY FLOUR.

ALLERGENS
CONTAINS: WHEAT, MILK, EGG, SOY. =
=] g LEAN
GMO [ LABEL
ERIDOOR
Contains a Bioengineered Food Ingredient. [ !
PHYSICAL PRODUCT SPECIFICATIONS
LENGTH HEIGHT WIDTH/DIAMETER UNIT WEIGHT
min target max min target max min target max frozen cooked
IN 4.17 4.49 4.72 0.94 1.22 1.34 2.83 3.09 3.35 350z 31loz
CM 10.6 114 12 2.4 3.1 3.4 7.2 7.85 8.5 100 g 88¢g
SCARIFICATION SHAPE : BASKET N utriti o n Facts
1 servings per container
STORAGE vings p _
Serving size 1 danish (88g)
Shelf life cooked product : 48 hours Location shelf life cooked product : AMBIENT AIR [ Y
Freezer shelf life :270 day(s) Amount per serving
Recommended shelf conditions cooked product : Ca I O rleS 340
Store at room temperature 68-78°F (20-25 °C) in a closed packaging avoiding humidity absorption.
: ( ) e ey 2 e % Daily Value*
Freezing recommendations : Total Fat 20g 26%
Store in original packaging at stable recommended storage conditions.
e : Saturated Fat 12g 60%
Storage temperature of freezer : Trans Fat 0.5g
Maintained freezer temperature between 10 °F and -12 °F ( -12 °C and -24 °C).
Cholesterol 75mg 25%
Sodium 380mg 17%
COOKING SPECIFICATIONS Total Carbohydrate 33g 12%
BAKING INSTRUCTIONS PRODUCT DESCRIPTION Dietary Fiber 1g 4%
THAWING WHERE ROOM TEMPERATURE Total Sugars 129
TIME 25-35 MIN Includes 11g Added Sugars 22%
TEMPERATURE 20°C (68°F) Protein 79
|
PROOFING HUMIDITY NOT REQUIRED Vitamin D Omcg 0%
TIME NOT REQUIRED Calcium 41 mg 4%
TEMPERATURE Iron 1mg 6%
BAKING OVEN TYPE CONVECTION Potassium 81mg 2%
TIME 18-22 MIN *The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
TEMPERATURE 180°C (356°F) day is used for general nutrition advice.
PRECAUTIONS COOKING MAY VARY ACCORDING TO OVEN MODEL

Raw and Ready to bake products must be baked to reach an
internal temperature of 77°C (171°F) for minimum 2 minutes.
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New

ALLERGENS CHARTS

COLUMN I indicates the allergens that may be found in the product, from addition or cross-contamination.
COLUMN Il indicates the allergens present in other products that are run on the same equipment but at a different time.
COLUMN I1l indicates whether any allergens are present in our plant.

COLUMN | COLUMN Il COLUMN 111
COMPONENT present in the product present in other present in the same
products manufactured manufacturing plant
on the same production
line
Peanut or its derivatives, e.g., Peanut - pieces, protein, oil, butter, flour, and NO NO NO
mandelona nuts (an almond flavoured peanut product) etc. Peanut may also be
known as ground nut.
Tree nuts (eg.,Almond, Brazil nut, Cashew, Filbert/hazelnut, Macadamia NO NO NO
nut/Bush, Pine nut/ Pinon nut, Pistachio, Walnut, Beech nut, Butternut,
Chestnut, Chinquapin, Pecan, Coconut, Ginko nut, Hickory, Lichee, Pili nut and
Sheanut or their derivatives eg., nut butters and oils, etc.
Sesame or its derivatives, e.g., paste and oil etc. NO NO YES
Milk or its derivatives, e.g., milk caseinate, whey and yogurt powder etc. YES YES YES
Eggs or its derivatives, e.g., frozen yolk, egg white powder and egg protein YES YES YES
isolates etc.
Fish or its derivatives, e.g., fish protein, oil and extracts etc. NO NO NO
Crustaceans (including crab, crayfish, lobster, prawn and shrimp) and Shellfish NO NO NO
(including snails, clams, mussels, oysters, cockle and scallops) or their
derivative, e.g., extracts etc.
Soy or its derivatives, e.g., lecithin, oil, tofu and protein isolates etc. YES YES YES
Wheat, triticale or their derivatives, e.g., flour, starches and brans etc. Includes YES YES YES
other wheat varieties such as spelt, durum, kamut, emmer etc.
Gluten or its derivatives eg., rye, oat, wheat, barley, triticale, spelt YES YES YES
ADDITIONAL INFORMATION
Monosodium glutamate NO NO NO
Tartrazine NO NO NO
HVP NO NO NO
Celery NO NO NO
GMO YES YES YES
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New
PACKING SPECS
BOX NUMBER 232082 RETAIL BAGS INCLUDED : NO
EXTERIOR IN CcM BAG CODE :
LENGTH 15.5 39.4 BAG QUANTITY :
WIDTH 11.6 29.4 scc:
HEIGHT 12.3 313
cuBIC 1278 18 0.036 m? STICKERS INCLUDED : NO
BOX COLOR BRUNE SUICER CGoRIEE
BOX BRAND SANS MARQUE NUMBER OF LABELS:
ECT 44
BOX LINING : 2 BAGS OF 42 UN
SKID SPECS *
UNIT WEIGHT 3.50z 100 g
UNITS PER CASE 84
CASE NET WEIGHT 18.52 lbs 8.4 kg
CASE GROSS WEIGHT 20.19 lbs 9.16 kg
CASES PER LEVEL 10
LEVELS 6
CASES PER PALLET 60
CUBIC 87.54 fts 2.48 m3

* Standard skid specs. May vary according to client requirements.
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CODE : 52890

REVISION 04 (15-09-2023)

UNIT/CASE : 84

BAKING : READY TO BAKE

WEIGHT : 1009 /3.5 0z

New

BOX LABEL

Signification

Date au jetd’encre surle cité de la boite/ Inkjet

11073 10:05
BB/MA : 2011 SE 10
production
073 = date julienne de I'année soit le 73e
jour sur 365 jours de I'année 2011/ Julian Date
of the year, the 73th day on 365 days of year
2011
packing hours

BB/MA : 2011 SE 10= Date d’expiration de X
jours aprés la date de production/Expiration

Exemple/Example

on the side of the box
2011, Année de fabrication/year of

heure d'emballage du produit/ Product

date of X days after the date of production

11

10:05

ADS D93 HUN LYIHM SSNIYLNOD

“HNOTE ADS

“HMA NS SD03 03140 QI DISH00EY 135N LAWY ISV LAX) STNAZNT 000 NIALMD I¥3HM LTS 40 %E NyHL 8531 180
“LIA ' LVLIN T WLIA WA TR O3ANINS AT VILHYL 'SO93 "HWENS LS4 WA TNeIu) 430008 10 91904 NIAY 081
“ALYHLNONON NINYIHL ‘NOH| Z0N03 NIZWIN ‘HR01d LyIHA HN0T OZHREND 0IHIVITENN INAY 14080 ‘3 vEINTINGD
NN OLIAH HOAY S TEHNLYN TN WIS 90N NS OFENLIND0 NN WS O3HNLWID HI0YM HIHY LS NHOD 31000

‘(M0 I AW SNHLD ‘ILYHINIONGD JWT AT HALYA I3HN I ATH 'S993 'HYENS ISTHNLND THILOVE ‘Wi

NY38 120007 WD NeHLIMYY WND N0 LTIYE HIIW WIS W30 W 3533HD WvTH0] DM 3SI3HD W30 3NN AT

-L IR SN WO SINIITIHDNI

BAOS NB0) 'WE "B Jueuen

RN R AIRID,T, "BACS B0 BUE] ‘FURSR 18| BP AIPNG 'SR BINAGD AP0 “ANDIGIDISE BpEy (IREAUE ‘BRRUEK)

SIEUBLIE SOWIPLT ' BK] 8P LMD (5 'PUILen JUSWDHSLEd 1E ] ‘Sapinby SANUS SISC ‘BIING | MINAS BT SLNOR ‘BLOUEK UGU 91UULS
S| [RUAREOqU ‘S 59 SNT R ALAIUCS [RINTEY SIGIE (PS03 F9) 'FAIND FUIRDS BRI} FAIIND PUSOF 1R IS ‘PEHOW SIFU 30 UopE
“[BU)| B BN 'BILNIBES B0k Nd 'BLLIY A PIVEDDD IES) UL AP BN 'SA0NbI GBS SHNED ‘BIINE (BULIBURIEY SAUMIIND ' BONMIED AP AUIWCS
‘sueyex swwof “enf ap SUWOS @5 LY Je| 'Sl ') Swe v ¢ aBewony] s B ¢ e swao 1 ¢ obewoly ne ainwes Supb)

NATYNYD JHIHYW NOd SINIITIHDN

ing 'BEZ I B SuELon

‘sl Ao sepig, N0y A0S epmod

i wieeg sl ajoum P *pe HoI0IsYy ‘(Bsepiwe ‘assua)ix) SeWAZUS BOD, SN IESUAY, HES “HILU DEUWLINS Aue ‘sB8s sjoum pinbr)
“efing *iseay), Usey mpng oy pags 1 futepogu - T iy “InoARY |EIFED Il oS HIIL W pasnyro) e
WITE PRININ 5312 "UAIETS 1 09 PRIPG {110 Sl ‘dind SMs ‘SIRIURCAICe sl A 51Em) saind s Ay '5BES SOy pinby smkns {saimna
|EuSEg Wb uesq pEnoo) Wb uegues 'wnd JenB YES "SIk WIS WeR ) SS80U W] Buif)y e W s Ay S paubu)

LAHEYIN NYIOYNYD HOd SINIIOIHDNI

JVd INIM V1 ¥V IAVIISIIHD TTALS ISIONVA
€14 HSINVA ITALS-INVIISIIHI INIT AIA

06825

295¥¢z1 (01) 1190¥Z (S1) 006825£8Y.25001 (1.0)

T TR

(4952} O 091 | TUNLVHIANAL DNHYE J NIW Z2-BE © TWIL DNINVE § NOILDIANGD * JdAL NIAD DNIYE
QIFHINDFY LON - INLL ONIZO0MD

w._mn_...__‘.m__n_uw.«nmﬂmqa (429} 0 0Z - FUNLYHIAWEL SNIMVHL | NI SE6E - 30LL SNIMVHLL S SHNLYHASNEL NO0M - T4 DNIMWHL
N3ZOH4 dIIN 14 99E) 9 084 - SHNLYHINAL NOSSIND ¢ NIW 2251 - SINAL NOSSING | NOLLISANOD | HNOS JdAL NOSSIND

BINOTE NOM ° SdWAL IDYANLT

{4890 0 02 © FUNLVHIINEL

NOLLYTIONCIIA /NI SE-ST © SAWEL NOLLYTIONODIA / JLNYIENY FHNLYHIANEL - NEN NOLLYTEON0D30

“NOSSIND 30 SNOLLYDIJIDILS [ SNOILYDIZID3LS DNIH0O0D

SARIL Z UIL JUBRUSE (] 2 L) Dalf 0P SIELSINL SLISRUI SINEICUIZ) SUN DUPUIEKE SO JinD SR JUBNCH BIND § R 1 S
spnpoud 557 ) ESINUIL Z W I0E | 4,11 1L) Dol J0 senesadia) |Bwsiu) e yoBa) 0] pEyeq aq 1snw sjonpoud syeq o) Apesy pue mey

SHE GFT WOYNYD "3383N0 ‘FTIAHIHIN0E TI38 WYHYHD DLEL "INl HOoaiHg

SI-60-EZ0Z SALHOHWI L3 SNIIOVHYD SINIIOFHDNLD HILEYd Y YOYMYD MY INDHEYY
'SAINIOFEDNI QI LHOLW| ANY J1LSIN0A MOHED YOVNYD NI 30w
£ oIy (q15°81) BX ¥'g :assie) spiod [ jybiam ased

(zo 5'g) 6 001 :aarenun spiod / ybiem jun
8 :9muend ; O

syun Zy o 5880 Z | SMIN 2 9F 5985 T

Ivd ANIT VT Y IMVIISIIHD ITALS ISIONVA
814 HSINVA FTALS-IMVIISIIHD JNWIT A

: 068¢S

Page 4/4

Printed on: 13-10-2023

Copyright © BRIDOR INC. - 1370, rue Graham-Bell, Boucherville (Québec), J4B 6H5 - Tel: 450.641.1265 - bridor.com


http://www.tcpdf.org

