
Nutrition Info per 100 g 
Energy 408 kcal 
Energy 1707 kJ 
Fat 20,0 g 
  -of which saturates 3,7 g 
Carbohydrates 46,6 g 
  -of which sugars 20,1 g 
Protein 6,9 g 
Salt 0,22 g 
Moisture - 

 

Microbiological Analysis 
Total Bacterical Load (CFU/ g) <10000 
Total Coliforms (CFU /g) - 
E.Coli (CFU /g) - 
Moulds (CFU /g) <500 
Yeasts (CFU /g) <500 
S. aureus (CFU/g) - 
Salmonella / 25g - 

 

Product Description 
Product Name PAN BRIOCHE WITH MILK CREAM FILLING 

Article Code 701 

Stated Weight 135g (5x27g) – 4.76oz (5x0.95oz) 

 
Ingredients 

 

PASTRY PRODUCT WITH MILK CREAM FILLING 
Wheat flour 26%, vegetable fats (sunflower oil, cocoa butter), sugar, oligofructose, rehydrated milk powder 
8.9%, egg yolk* 6.6%, sourdough 5.7%, skimmed milk powder 4.9%, water, glucose syrup, rice flour, 
brewer’s yeast, rice starch, flavourings, maltodextrins from tapioca, dextrose, egg white*, milk protein, 
wheat starch, emulsifiers (mono- and diglycerides of fatty acids), glucose-fructose syrup, salt, low fat cocoa. 
May contain traces of other cereals containing gluten, soybeans, nuts and sesame seeds. Naturally leavened. 
PALM OIL FREE. *barn eggs. 
 

 
Organoleptic properties 

 

Colour: The sponge has a straw -yellow colour, the upper part is light golden brown with a brown 
decoration made of oblique cocoa lines, the bottom is light brown. The filling cream is white. 
Smell: Typical scent of sponge cake. 
Taste: Sponge cake flavor with citrus note, cream with intense milk flavor. 
Texture: The structure of the sponge cake is soft, the cream soft and velvety. 
 

Shelf-life (months) 6 

Storage conditions Store in a cool dry place. 

EAN code 8004800007018 

UPC code 694649007010 
 

Packaging Info 
SELLING UNIT (PACK) 
Length (mm) 240 Stated Weight (kg) 0,135 
Width (mm) 35 Gross Weight (kg) 0,161 
Height (mm) 145  
SHIPPING UNIT (CARTON) 
Length (mm) 405 Stated Weight (kg) 1,485 
Width (mm) 250 Gross Weight (kg) 2,50 
Height (mm) 160  
Cubage (m³) 0,016  
SHIPPING PALLET 
Length (mm) 1200 Stated Weight (kg) 147 
Height (mm) 1900 Gross Weight (kg) 238 
Depth (mm) 800  
  Packs per carton 11 
  Cartons per layer 9 
  Layers per pallet 11 
  Cartons per pallet 99 
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