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Code WHUMPERF48

Product name

HUMMUS PERLA™

— i1

Statement of .
Frozen pastries

Product description

Golden and fragrant frozen puff pastry, true ready to bake, with a shape as a “scallop shell”,

Identity already stuffed with hummus and decorated on top with cuts and sesame seeds.
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Product Data

Nutrition facts

Pallettizing

servings)

40x48i
product weight 3.42 oz. (979) size xasin
(100x120cm)
. ()
pcs box 48 (8 bags containing 6 %@@ material fumigated wood

409 x378x094in

H o
approx. size of the raw product (LWxH) m f n ° boxes per layer 17
398 x370x173in
H -]
approx. baked product size (LXWxH) n ° of layers per pallet 10
product weight after bake 3 0z. (869) n ° boxes per pallet 170
Box
- material corrugated cardboard total pallet height 87" (220cm)
Inner container
material Polypropylene cardboard size 10.83 x 9.06 x 7.87 in (LxWxH)
Conservation How to use
Brand
Shelf Life (months from date of . 360°F /180°C
24 baking temperature
manufacture) 375°F /190°C
s 28 minutes
Storage temperature -4°F / -20°C Approx. baking time X
25 minutes

Ingredients and
allergens risk

See page 2

4
VEGETARIAN )

Vs,

(2)

*This product contain dairy ingredients

Ce produit contient des ingrédients laitiers

0

THIS CANNOT BE USED FOR ADVERTISING TO THE

CONSUMERS DUE TO THE LEVELS OF TOTAL AND

SATURATED FAT
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oA TECHNICAL DATA SHEET
Code WHUMPERF48 Product name HUMMUS PERLA™ ; I * I
et ™

code WHUMPERF48 RAW FROZEN BAKERY PRODUCT - PRODUIT DE BOULANGERIE CRU SURGELE S
REGISTERED DESIGN - REPRODUCTION RESERVED CONCEPTION ENREGISTREE - REPRODUCTION RESERVEE I ' I
-y = INGREDIENTS: = Ingredients: Hummus
NutrItIOn Facts Hummuis filling [boiled Nutrition Facts wla'?gr [bo;lsgﬂg&::fpe(a)ﬁ,
48 servings per container chickpeas, water, | Valeur nutritive lemon  juice, tahin
Serving size 1 piece (979) g nflower oil, lemon | Per 1 piece (97 g) gt aglg
Amount per serving juice, tahin (sesame | Pour 1 morceau (97 g) ;s)gg}iket:iOW?/SL(eeit gggl'f;'
Calories 310 [sceds, sesame o, Calories 310 % Daily Value” |Margarine  [vegetable
extra virgin olive Oil % valeur quotidienne* |oils (palm, sunflower),
% Dally Value* 9 | Fat / Lipides 22 29 9, |Water salt, mono- and
Total Fat 22 28% |salt, powdered garlic, i 9 © |diglycerides ~ of fatty
g . Saturated / saturés 9 g o, |acids, citric acid, sodium
Saturated Fat 9g 45% |paprikal, wheat flour, | o</ trans 0 g 45 % |Gitrates], Water, Topping
Trans Fat Og margarine [vegetable - [water, " sesame seeds,
c = 5 Carbohydrate / Glucide s 22 g milk’s proteins, sodium
holesterol Omg 0% |oils (palm, sunflower), | ~Fibre / Fibres 2 g 7 % |bicarbonate, salt, mono-
Sodium 420mg 18% |water, salt, mono-| sugars/Sucres 1 g 1% ggﬂ,sﬁ'g'yﬁ,,e;;{’e? °§VL2}2(
Total Carbohydrate 22g 8% |and diglycerides Brotein I Protéines # flour, Salt. Contains:
Dietary Fiber 2g 8% from vegetable oil as 9 Sesame seeds, Wheat,
VEgELatRe -7 | Cholesterol / Cholestérol 0 mg Milk. May contain:
Total Sugars 1g emulsifier, citric acid - —— |Tree Nuts, Soy, Eggs,

Includes 0g Added Sugars 0% [and sodium dcitrates Sodium 420 mg 18 % |Mustard, Peanuts.

Protein 4g as acidity regulator], | Potassium 50 mg 1% Lngréd;]ents: Garn[iture
1 5 & = e oumous pois
Not a significant source of vitamin D, | Water, topping [water, [ Calcium 10 mg 1% chiches " boulis, _ cau,
i i i e’ ule e tournesol, jus
e e 200l | o000 306 | o, 2 Cpes

oo aly v alo (v) 1o8S YO IOW UG B uen 4 *5% or less is a little, 15% or more is a lot L

food b daily diet. 2,000 A e : 4

Icnaﬁazzrsvg] (gias?s Sgg(;nfo‘:tge:r:grgl na:iltilitiz;?l'advice. bicarbonate as aC|d|ty *5% ou moins c'est peu, 15% ou plus c'est beaucoup Zitsrsziérgeh, m;eek gi? I“elﬁ

» H 2 s poudre, paprika], Farine de blé, Margarine [huiles végétales (palme, tournesol),
regulator, salt, mono and dlglycerldes from Vegetable OII as eau , sel, mono- et diglycérides d’acides gras, acide citrique, citrates de sodium],

emulsifier), malted wheat flour, salt. CONTAINS: SESAME, Eau, Gamiture [eau, graines de sésame, protéines de lait, bicarbonate de sodium,

sel, mono- et diglycérides d'acides gras), Farine de blé malté, Sel. Contient:
WHEAT/ MILK. Blé, Graines de sésame, Lait. Peut contenir: Noix, Soja, Oeufs, Moutarde,
Arachides.

Keep frozen, store at temperature of -4°f or lower; to be eaten after baking; Conserver congelé jusqua ce quil soit prét a étre utilisé. Conserver a une température de

ina: i d + o z 0 i . -4°F (-20°C) ou moins. A consommer apres la cuisson. Instructions de cuisson: au four
E';Zﬂ;ﬂ’eiriohgfﬁ,egfﬁmm oven at 360°F for 28 minutes / 375°F for 25 minutes; U0 b o\ e 4 360°F (180-C) pendant 28 minutes / 375°F (190°C) pendant 25 minutes -

. Laisser refroidir les patisseries.
do not refreeze once defrosted; not microwavable. Ne pas recongeler une fois décongelé. Ne pas mettre au four micro-ondes.

NET WT 10.3 LB (4656 9) .iisiinniorsa o

« PRODUCT ©FF ITALY - PRODUIT D“ITALIE
\
f.piccoli@theperlacompany.it 4

Produced by - Produit par [ERaE
BEST BEFORE / MEILLEUR AVANT BATCH/LOT *This product contain dairy ingredients - Ce produit contient des ingrédients laitiers

a—

W 2) G.M.Piccoli Sp.A. - THE PERLA COMPANY =
Via Toscana 9 - 24022 Alzano Lombardo (BG) - ITALY @

Manufactured with 100% green energy
Produit avec de I'énergie 100% verte

@
S
3
Quality Manager phone number: updated info@itali y com
Elena Pisoni e
+39 035 4289 610 September 11th 2024 EP www.italianpastryexcellence.com
elena@gm-piccoli.com
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