RUSTIC CIABATTA BREAD SLICED

CODE : 52665 GTIN : 10057483526654 TEMPORARY SPECIFICATIONS
REVISION 06 (16-03-2022)

WEIGHT : 160 g/ 5.6 oz BAKING : ENTIEREMENT CUIT UNIT/CASE : 75

BAKED PRODUCT

INGREDIENTS LIST DELIVERED PRODUCT

Ingredients: Unbleached enriched flour, Water, Sea Salt, Canola oil, Dried vinegar, Yeast,
Malted barley flour, Malted wheat flour, Ascorbic acid, Food enzymes (xylanase,
glucose-oxydase, lipase, alpha-amylase).

ALLERGENS

Contains: Wheal, Barley. May contain: Sesame, Soy.

PHYSICAL PRODUCT SPECIFICATIONS

LENGTH HEIGHT WIDTH/DIAMETER UNIT WEIGHT
min target max min target max min target max frozen cooked
IN 7.48 7.99 8.5 1.57 1.97 2.36 2.99 3.23 3.46 560z 550z
cM 19 203 216 4 5 6 786 8.2 8.8 160 g 155g
SCARIFICATION SHAPE : STRAIGHT Nutrltion Facts
QUANTITY OF SCARIFICATIONS : 1 Valeur nutritive
Per 1/2 bread (75 g)
pour 1/2 pain (75 g)
STORAGE Calories 210 our Daily Valuex
Shelf life cooked product : 120 hours Location shelf life cooked product : AMBIENT AIR T % valeur quotidienne
Fat/ Lipides 2.5g 3%
Freezer shelf life :365 day(s) Saturated / saturés 0.3 g 29
+ Trans /trans 0 g
Recommended shelf conditions cooked product : Carbohvd I Glucides 38
Store at room temperature 68-78°F (20-25 °C) in a closed packaging avoiding humidity absorption. ?:rib:)e .?FiLar:aes 2 gucl es 7%
Freezing recommendations : Sugars / Sucres 0 g 0%
Store in original packaging at stable recommended storage conditions. Protein / Protéines 7 g
Storage temperature: Cholesterol / Cholestérol 0 mg
Maintained freezer temperature between 0°F to -12°F (-18 °C 4 -24 °C) Sodium 560 mg 24 %
Potassium 75 mg 2%
i o,
COOKING SPECIFICATIONS Calcium 10 mg 1%
o Iron / Fer 2.5 mg 14 %
BAKING INSTRUCTIONS PRODUCT DESCRIPTION
*5% or less is a little,
THAWING WHERE NOT REQUIRED 15% or more is a lot
* 5 % ou moins c'est peu,
TIME NOT REQUIRED 15 % ou plus c'est beaucoup
TEMPERATURE
PROOFING HUMIDITY NOT REQUIRED
TIME NOT REQUIRED
TEMPERATURE
BAKING OVEN TYPE CONVECTION
TIME 4-5MIN
TEMPERATURE 210°C (410°F)
PRECAUTIONS COOKING MAY VARY AGCORDING TO OVEN MODEL
Raw and Ready to bake products must be baked to reach an
interal temperature of 77°C (171°F) for minimum 2 minutes.
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RUSTIC CIABATTA BREAD SLICED

CODE : 52665 GTIN : 10057483526654 TEMPORARY SPECIFICATIONS
REVISION 06 (16-03-2022)

WEIGHT : 160 g/ 5.6 oz BAKING : ENTIEREMENT CUIT UNIT/CASE : 75

ALLERGENS CHARTS

COLUMN | 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 Il indicates whether any allergens are present in our plant.

COLUMN | COLUMN II COLUMN 1l
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 YES YES
Milk or its derivatives, e.g., milk caseinate, whey and yogurt powder etc. NO NO YES
Eggs or its derivatives, e.g., frozen yolk, egg white powder and egg protein NO NO 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. NO 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.

Mustard or its derivatives, e.g., mustard seeds, mustard flour, ground mustard, NO NO NO
prepared mustard etc New Regulations coming into force on August 4, 2012,
will include mustard

Sulphites, e.g., sulphur dioxide and sodium metabisulphites etc. NO NO NO
Gluten or its derivatives eg., rye, oat, wheat, barley, triticale, spelt YES YES YES
ADDITIONAL INFORMATION

Monosodium glutamate NO NO NO
Tartrazine NO NO NO
HVP NO NO NO
Celery NO NO NO
GMO NO NO YES
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RUSTIC CIABATTA BREAD SLICED

: . TEMPORARY SPECIFICATIONS
BRJB&R CODE : 52665 GTIN : 10057483526654 Saeldeliplnn B

WEIGHT : 160 g/ 5.6 oz BAKING : ENTIEREMENT CUIT  UNIT/CASE : 75
PACKING SPECS
BOX NUMBER 232069 RETAIL BAGS INCLUDED : NO
EXTERIOR IN cM BAG CODE :
LENGTH 23.9 60.8 BAG QUANTITY :
WIDTH 15.9 405 SCC:
HEIGHT 14.5 36.8
CUBIC 3.201 0 0.091 8 STICKERS INCLUDED : NO
BOX COLOR BRUNE SHCKERCODE S
BOX BRAND SANS MARQUE NUMBER OF LABELS:
= = BOX LINING : BULK
SKID SPECS *
UNIT WEIGHT 560z 160 g
UNITS PER CASE 75
CASE NET WEIGHT 25.63 lbs 11.63 kg
CASE GROSS WEIGHT 29.91 Ibs 13.57 kg
CASES PER LEVEL 5
LEVELS 6
CASES PER PALLET 30
cusBIC 102.12 ft* 2.89 m?

89.80

* Standard skid specs. May vary according to client requirements.

Copyright © BRIDOR INC. - 1370, rue Graham-Bell, Boucherville (Québec), J4B 6HS - Tel: 450.641.1265 - bridor.com Printed on: 24-06-2024 Page 17/31



S ©
z
O B
E~
<N
o8
u o
[se]
S
52 o
©
=
> © 7
xo .,
g5 2
§5 O
7 {e=
Z0 2
¥ 35
[T . -
€5 ] °
¥y | 2 .mm $ 3 - 5%
© = @ ] ~ € ® B £ 8t ¢
D 2 ° 2 w2° e6& B x €2
© o w 25238 S5¢ 8 $SB
E N = - @ ©c 8 S83
n z - Teago 9% poPsB
O » & g efwd 8¢o3553¢8
_ o0 8 sSZvg m o @ 9 o £ X A
f < & - P BB Eoec S53HEBLS
~ mR.. g swv®ews6 F3LEIWFED
) w 2 s2eEFNceS83352R
S E g [E|728SS58-2E8057%
e Q
2 3 [Blefiszssiscii:
< b= |= ke §62pT B88z.388%
LU S [0) =) vT33=E a9 IS se
@ g% ° @ °
Z z v TEL,s 85 £°%3s
R = = I LERL S e ®
= = 5 z3ac®e 23 o BS8§
'l O § a 8 "xg Sz N a2l
2 2 TE€ & FHwx
o e & ol ol v
A Q w_ 3w w2 L
ﬁ o - M - ©
A ;e o ] e e e o, o e G e e o e e e e o Ve e ] o i ot i s g 1
1 I
B N 1 |
A o ! ADS “INVSIS NIVINOD AVIN LYIHM SNIVINOD !
= I H 295v€z1 (01) 91L€0€Z (S1) ¥59925€8Y25001 (1L0) -
0 1
ol © =2 ! !
© o | 1
(@) N o | 1
— n ©
- ] TASYIANY YHATY “ISVdI "ISVOAXO-3S00M 1O "ISYNYIAX) STNAZNG 1
T S - ] 0004 'QIIV JIGHOOSY "HNO TS LYIHM QL TVIN HNOTS AT RIVE G3L TVIN LSVIA 'HVOINIA G310 "0 VIONYD 'LIVS VIS HALYMm 1
S E —Uln ] OV 21104 'NIAVIIO8RS "J1LVHUNONOW NINVIHL ‘NOHI G30003Y ‘NIDVIN "MN0 14 LVIHM) 8N0 13 GIHORING O3HOVIIENN (4,0) 0.84 (40L9) D 0LZ * TUNLVHIANIL ONDIVE / NIN 5% !—U‘l(n;ﬂ&—%w—\mmﬂu mgﬂlxm\m,mn.uﬂh(w I
3 10N 18 I Hd
U w o “ LINHVIN SN HO4 SINIITIHONI waﬂé&ﬂﬂwﬁo IANOIY LON ° FHIHM ONIMYHL "
R C _.W-— I (4009) D 012 FUNLYHIMNGL NOSSIND / NIN 5% - SANL NOSSIND / NOLLOFANOD - HNO4 FdAL NOSSIND !
I Aog NS  MUIUOO INAg S6i0 ‘W WaRuaD SINOF NON © SdINAL JOVANLS 1
1 SIND3 NON - N3N NOUYIIONODI3I0 1
1 NOSSIND 30 SNOLLYDIFIOJIS / SNOLLYIIFIDIS ONDIOOD |
1 I
1 91-60-2202 1
1 SHY 8P YAYNYD '0383N0 'ITIANIHONOE “T138 WYHVHO 0LE1 “ONI HOONE 1
I (osmjiwe wudie “ased) ‘9sTpAR0-9500nS ‘SsEURIX) SRAEUSLIIE SaLATU] INDIGIOSSE PY £ UoISIAY SLHOJNI 13 SNIIGVNVO SINIIOFHONLO HILHVd ¥ VOVNYO NV 3NOREVS |
| UL 9IQ 9P DU 4 S 36100 JULE § ANAD] 'I9% JBIEUA TOUED 3P AN SO B IS NI IO UOU IMOULD DUE | SHPIBU| SINIIOFTHONI QILHOINI ONV DLLSINOAG WO VOVNYD NI 3aVIN 1
! NIGVNVO JHOUVIN ¥NOd SINIIHONI (a1 %°92) B3 00°ZL :@ssied spiod / yblom ased |
| (zo $9°g) BogL :auejun spiod / Jubiam Jun "
! TN M S, :9wuenp / Ap !
St
I @ I
“ N2 JHONVYL 3NDILSNY V.LLVEVIO NIVd "
= i 1
o i e s i a32171S avayg v.LLvaviO JlLsny J
om 1 D08 UOOSY N 18SUM DSUBYY N0y ANIET DIUEYY 15884 JECOUA PIUQ) 10 FIOUED) ZES BSS INEM, S10) POLDULS POUIEIUN SIHPIOU| ]
M 1 LDRIVIN NVIOYNYD 304 SINIIOIVONI . ]
1 1
X ! 3HONVNL INDILSNY V.LLVEVID NIVd mmwNm 1
o ! G99¢2S & !
@ 1 a30171S av3dE viLvavio Jlsny 1
B o i i T ' i i A i e A i i s i m em t B fm r m l 1

Page 18/31

Printed on: 24-06-2024

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



