TECHNICAL SPECIFICATION
TARTE FINE CARA®
PEARS & CINNAMON

PACKAGING

UNITS / BOX 25 PALLET 80x120 cm
NET WEIGHT 3.875 kg HEIGHT 1m82
GROSS WEIGHT 4280 kg BOXES / PALLET 96

BOX DIMENSIONS 395x295x140 mm BOXES / LAYER 8

EAN CODE 3760246090940 LAYERS / PALLET 12

PRODUCT SPECIFICATIONS

Ingredients: Pears in syrup 51% (acidifier E330, antioxidant E300), wheat flour (gluten), butter, sugar, water, salt, cinnamon
0.2%.

° Gluten, Milk
e May contain traces of tree nuts, eggs and soya

ALLERGENS

PRODUCT WEIGHT raw o 155G (+5%)

PRODUCT WEIGHT cooken ° 120G (* 5 %)

DIMENSIONS ° 14 cm

SHELF LIFE & STORAGE

| BBD : 12 months |  STORAGE : in frozen at -18°C

NEVER REFREEZE A PRODUCT ONCE DEFROSTED

PREPARATION INSTRUCTIONS

/I\ Non-contractual data. To be adjusted depending
of the material used

NUTRITION FACTS

D For 100 g of product
ient room

DEFROSTING nyies al ambis .

BAKING 25 minutes at 180/190°C [ -saturated | ,
Carbohydrates 3208

COOLING On baking tray ,

CREATION 28/08/2017 CREATED BY Quality Manager Noélla JAN

MODIFICATION VERIFIED BY Production Manager Yann Lagathu

VERSION 01 APPROVED BY CEQ Fabrice Berrou




TECHNICAL SPECIFICATION
TARTE FINE CARA© APRICOT
PISTACHIO ALMOND CREAM

PACKAGING

UNITS / BOX 25 PALLET 80x120 cm
NET WEIGHT 4.125 kg HEIGHT 1m82
GROSS WEIGHT | 4.530 kg BOXES / PALLET 96

BOX DIMENSIONS 395x295x140 mm BOXES / LAYER 8

EAN CODE 3770003263616 LAYERS / PALLET 12

PRODUCT SPECIFICATIONS

Ingredients: Apricots 31%, butter, wheat flour (gluten), sugar, water, almond powder 3%, eggs, pistachio paste 0.4%
(pistachio, water, flavour), cream powder (corn starch, sugar, flavour, salt, colouring (E160a and vegetable extracts
(curcumin)), milk powder (milk, emulsifier: soya lecithin)), salt..

ALLERGENS » Gluten, Milk, Almond, Eggs, Soya, Pistachio

PRODUCT WEIGHT raw ° 165G (+5%)
PRODUCT WEIGHT cookep o 125G (+ 5 %)

DIMENSIONS 14 cm

SHELF LIFE & STORAGE

BBD : 12 months | - STORAGE : in frozen at -18°C |

NEVER REFREEZE A PRODUCT ONCE DEFROSTED

PREPARATION INSTRUCTIONS

/\ Non-contractual data. To be adjusted depending
of the material used

30 minutes at ambient r For 100 g of product
DEFROSTING minutes at ami 1E.311 room -
e |

NUTRITION FACTS

Fat total
BAKING 25 minutes at 180/190°C 0g
Carbohydrates 50g
R, T N 220
COOLING s e [{PEGTelnE 0 e
. i E |
CREATION 25/08/2017 CREATED BY Quality Manager Noélla JAN
MODIFICATICN VERIFIED BY Production Manag Yann Lagathu
VERSION 01 APPROVED BY CEO Fabrice Berrou




