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MULTI FINESSE 20 kg
Product purpose: premix for bread and rolls

Ingredients:

seeds: sesame, linen, sunflower; millet, wheat flour, wheat sourdough, wheat pregelatinized flour, wheat
gluten, roasted barley malt, yeast extract, enzymes, flour treatment agent: ascorbic acid

May contain traces of soybeans, eggs, milk and walnuts.

Physic-chemical and microbiological characteristics:
» Appearance light brown powder with visible seeds
» Loss on drying max 12 %

» Nutritional values — approximate values as g per 100 g

Energy 1987 kJ / 476 kcal
Fat 23,39
of which Saturated fatty acids 1,79
Carbohydrate 439
of which Sugar 199¢
Fibre 12 g
Protein 179
Salt 0,16 g
» Microbiological characteristics
Escherichia coliin 1 g < 5x10?
Staphylococcus aureus in 1 g < 1x102
Salmonella spp. in 25 g absent

Level of use:

20 %

Packaging:

20 kg in 3-ply PE/paper bag

Shelf life:

12 months

Storage:

keep it in original packaging in a dry and cool place (max 25 °C)
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