
P R O D U C T  N A M E
1 1286 - 4” BUENO POTATO HINGE SLICED 1X12

P R O D U C T  C A T E G O R Y
BUN LINE

I N G R E D I E N T S
Wheat Flour, Yeast, Sugar, Salt, Potato Flour, Whey 
Powder, Emulsifiers E471, E481, E412, Acidity regulator: 
E170, Flour Treatment Agent: E300, E516, Natural Food 
Colourings (E100, E160b), Butter (Milk), Preservative: E282, 
Canola Oil, Skimmed Milk Powder, Turmeric Powder, 
Water.

F L A V O U R
Characteristic Baked Bread with Potato Flavour

F I N I S H E D  P R O D U C T  S P E C I F I C A T I O N S
Average Weight / Pkt :  	 725± 15 gms

Average Size / cluster
Length:  		  27 .5 + 3.0 cm
Bredth:  		  18 .0 + 2 .0 cm
Overal l  Height :  		 5 .00 + 0.50 cm

S T O R A G E  T E M P E R A T U R E
18 to 26oC (Ambient Temperature)
18oC (Freezer Temperature)

P A C K I N G  ( F L O W  P A C K I N G )
1  x  12 x 4 pkts/ Carton
(Carton Size:  600x530x110 mm), 5 Ply

PRODUCT SPECIFICATIONS

BREAD BUN 4” POTATO HINGE SLICED

S H E L F  L I F E
5 Days at 18 to 26oC (Ambient Temperature)
12 Months at -18oC. (Frozen Temperature)
After Defrosting, 3 Days at 18 to 26oC (Ambient 
Temperature) including Defrosting Time

D E F R O S T I N G  P R O C E D U R E
Defrosting Time: 	 6 hrs. app.,
Defrosting Temp: 	 18 to 26oC (Ambient Temperature)

A L L E R G E N
Contains Wheat Gluten & Milk.
* Prepared in an environment where Soy, Nuts, Seeds, 
Dairy, Egg, Gluten and Celery are handled

R E M A R K S
Keep Away From Direct Light and Sunlight (Ambient 
Temperature)
Keep Frozen at -18oC (Freezer Temperature)

N U T R I T I O N  F A C T S
TYPICAL VALUES			   PER 100G
ENERGY			   1163KJ/275KCAL
FAT				   3.1G
OF WHICH SATURATES		  1.0G
CARBOHYDRATE			   49G
OF WHICH SUGARS			   7.9G
PROTEIN			   11G
SALT			   1.1G
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