RTB DECADENT CINNAMON BUN

CODE : 52435 G - AbnsAEeE2ase | VEMFORARY SEECIAC TR
REVISION 21 (02-11-2022)

WEIGHT : 1309 /4.6 oz BAKING : READY TO BAKE UNIT/CASE : 30

INGREDIENTS LIST DELIVERED PRODUCT BAKED PRODUCT

UNBLEACHED ENRICHED FLOUR (WHEAT FLOUR, NIACIN, IRON, THIAMIN
MONONITRATE, RIBOFLAVIN, FOLIC ACID), CINNAMON CREAM (SUGAR, BUTTER
(CREAM), UNBLEACHED ENRICHED FLOUR (WHEAT FLOUR, NIACIN, REDUCED IRON,
THIAMIN MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, CINNAMON, SALT,
XANTHAN GUM), WATER, BUTTER (CREAM), SUGAR, EGGS, YEAST, SALT, FOOD
ENZYMES (AMYLASE, ALPHA-AMYLASE, XYLANASE), WHEAT GLUTEN, ASCORBIC ACID,
DRIED EGGS, SKIM MILK, SOY FLOUR.

ALLERGENS
CONTAINS: WHEAT, MILK, EGG, SOY.
GMO
Contains ingredient(s) derived from GMO(s) but does not contain a bioengineered food
ingredient (BE).
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PHYSICAL PRODUCT SPECIFICATIONS
LENGTH HEIGHT WIDTH/DIAMETER UNIT WEIGHT
min target max min target max min target max frozen baked
IN 3.74 4.13 4.53 0.98 1.18 1.38 3.74 4.13 4.53 4.6 oz 4.1 0z
CM 9.5 10.5 11.5 25 3 35 9.5 10.5 11.5 1309 116 g
SCARIFICATION SHAPE : NO CUTS Nutrition Facts
2 servings per container
Serving size 1/2 bun (58g)
- "
STORAGE 172 bun 1 bun
Shelf life baked product : 48 hours Location shelf life baked product : AMBIENT AIR Calories 220 430
% Daily Value* % Daily Value*
Freezer shelf life :270 day(s) Total Fat 10g 13% | 20g 26%
Saturated Fat 6g 30% | 11g 55%
Recommended shelf conditions baked product : Trans Fat . T —
Store at room temperature 68-78°F (20-25 °C) in a closed packaging avoiding humidity absorption. Sodium 270mg 12% | 540mg 23%
Total Carbohydrate 279 10% | 559 20%
Freezing recommendations : Dietary Fiber 1g 4% | 39 1%
Store in original packaging at stable recommended storage conditions. Total Sugars 79 139
Includes Added Sugars | 6g 12% | 13g 26%
Storage temperature: — - o
Maintained freezer temperature between 0°F to -12°F ( -18 °C & -24 °C) Vitamin D Omeg 0% | Omeg 0%
Calcium 18mg 2% | 37mg 2%
Iron 1mg 6% | 3mg 15%
Potassium 48mg 2% | 97mg 2%
BAKING SPECIFICATIONS e a0 o

BAKING INSTRUCTIONS
THAWING WHERE
TIME
TEMPERATURE
PROOFING HUMIDITY
TIME
TEMPERATURE
BAKING OVEN TYPE
TIME
TEMPERATURE

PRECAUTIONS

PRODUCT DESCRIPTION
ROOM TEMPERATURE
40-50 MIN
20°C (68°F)

NOT REQUIRED

NOT REQUIRED

CONVECTION
20-24 MIN

177°C (351°F)

BAKING 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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RTB DECADENT CINNAMON BUN

CODE : 52435 G - AbnsAEeE2ase | VEMFORARY SEECIAC TR
REVISION 21 (02-11-2022)

WEIGHT : 1309 /4.6 oz BAKING : READY TO BAKE UNIT/CASE : 30

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 11l indicates whether any allergens are present in our plant.

COLUMN | COLUMN 1l COLUMN 11l
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 YES YES
HVP NO NO NO
Celery NO NO YES
GMO YES YES YES
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RTB DECADENT CINNAMON BUN

CODE : 52435 G - AbnsAEeE2ase | VEMFORARY SEECIAC TR
REVISION 21 (02-11-2022)

WEIGHT : 130 g/ 4.6 0z BAKING : READY TO BAKE UNIT/CASE : 30
PACKING SPECS
BOX NUMBER 231074 RETAIL BAGS INCLUDED : NO
EXTERIOR IN CcM BAG CODE :
LENGTH 12.4 31.4 BAG QUANTITY :
WIDTH 9.9 25.2 scc:
HEIGHT 9.4 23.8
CUBIC 0.668 i 0.019 m® STICKERS INCLUDED : NO
BOX COLOR BRUNE SUICER CGoRIEE
BOX BRAND SANS MARQUE NUMBER OF LABELS:
ECT 40
BOX LINING : BULK
SKID SPECS *
UNIT WEIGHT 4.6 0z 130 g
UNITS PER CASE 30
CASE NET WEIGHT 8.6 Ibs 3.9kg
CASE GROSS WEIGHT 9.57 lbs 4.34 kg
CASES PER LEVEL 15
LEVELS 6
CASES PER PALLET 90
CUBIC 68.02 ft3 1.93 m?

* Standard skid specs. May vary according to client requirements.
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GTIN : 10057483524353 TEMPORARY SPECIFICATIONS
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REVISION 21 (02-11-2022)

CODE : 52435

UNIT/CASE : 30

BAKING : READY TO BAKE

WEIGHT : 1309 /4.6 oz

BOX LABEL

Exemple/Example
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date julienne de '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
heure d'emballage du produit/ Product

2011, Année de fabrication/year of

11

Date au jetd’encre surle cité de la boite/ Inkjet
073

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

date of X days after the date of production

10:05

||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||

AOS D83 W IVIHM SNIVINGD

“HNOT ACS HTIA

WS "SD93 OEMA 'OIY JIHH00SY NALNT 1D 1VIHM (ISYNY LA ISV AR YHD 1Y IS5V 1ANY) SINAZNT 0004 LTvS LSVAL
'SD93°HVONS TINYIHO) HALINE “HALYA TNND NVHLNYX LTS ‘NOWVNINED "HILVM (0K D0 NIAY O8I UV LINGHOW
NEVIHL NONI 0F0NCTH “NIDWIN “HNCTE EVIHA 300714 0FHDRNG 03HOVITENN ‘0NVIH0) HALLNE HYDNS) WvIHo
NOWVNNID “(CROV D0 “NIAYLA08I “ILVELINONOWN NIWVIHL ‘NOHI “NIDWIN ‘HNOTH IVIHA) HNOT OIHORNT OIHOVITENND

LLINEYIN SN HOd SINIIOTHINI

hag YA U] 'HE | paguog

‘mhos ap Sule | 'SUNSS i 9P Aspno] 'SEGUES SN0 p sipog “snbiqaoose Spioy
‘g op g (oseusi scepue-eydpe ‘ool sameusunge SauuD o5 ‘ana) ‘sopenbi| s Snag) 'aansg ‘aunag nes (auegeen
P WWOD 195 'HIBUUED TES ‘SRISURIY UOU SIEIUNS SUNE] "BLNGG ‘AENG) SIBUUES B B WA SRSURIQ UOU SIS SUNEY | Sluapasiu)

SNAIOVNYD JHOHYIN HNOd S1NIIOIHONI

“hog *663 ‘MW “IESUA “SuEWIOD

“noy ko “sapmod Wi wiyg ‘sblie ajoym.
PeuC “PiaE oSy ‘uanib wag, ‘(eseuri ‘sseliwe-eyudgs ‘ess)ius) sewizus poo. ‘WES ‘1EEs, ‘SB6e aym pmbry 'eBns Senng e
‘(N URIUE B UOWRULED SHEM ‘N0 PIYINGS PREESHGUN g “mEs) 1) “INO PR

“LIHEYN NYIOVNYD 504 w‘_.zw.cgz_

Avd ALNIAYIIA FHOOE
NNg NONVYNNID LNIAYDO3a 919

GEVES

Z9svezl (0L) oeLoge (S1) esevesesr.s00L (10)

{4 9086} D L4 - THNIVHEENELL SNEHWE {NIW PZ02 - SNLL DNDVE / NOLLDTANCD © 3dAL NIAG DNINVE

{.0) 281~
COFHNDTH LON © FNLL SNIS0O0H
m._uazouﬂwn“cu {4 86) 0 02 FUNIVHIINEL ONINVHL /NN 0508 © INLL ONIMVHL ) SHULVESANEL IN00H © SHIHM ONIMVHL

(4 908E) O 201 © THNIVEIANEL NOSSIND F NN $2-02 * SAWAL NOSSIND | NOLLDTANCD | N0 3dAL NOSSIND
SINDIHNON - SdiNELL I9VANLS
13890 O 0F - FHNUVHIDINELL NOWY TFINODI0 / NN 0507 © SANELL NOLLY TFON0OI0 / ALNVIENY J0NLLVHEENEL © NE0N NOLLY 1I39N0030

INOSSIND 30 SNOLLYIIHIDICS | SNOLLYIIIDIJS DNNOOD
“sejnui g upw yuepuad (4,121} Dall OP anod sjna ang JusAlop and gjad je sne
sunpoid $97 { “SHNUI Z :._._!E.::ghsagg.iggsgﬂsiﬁguiagg;&

09EE0 N 'ONVIANIA "AVA TVIHLSNONI 0922 WS HOAIHE
VSN $30 LINACHd

E0-} 2202

£ UoIsInay WSN 40 12N00Hd
(91 9°g) BY 6 :9ssIED SPIod | JyBiam asen
(zo 9'%) 6 0g1 :aaepuN SPIod / WBom Bun

o€ :amuenp / AD

Jvd 3LN3AVIIA IHOOIHE
NNEg NOWYNNIO LN3avD23a 81y

SEVes

Page 4/4

Printed on: 20-08-2024

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


http://www.tcpdf.org

