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SENZA SALE AGGIUNTO
ORGANIC BREADING
CORN FLOUR

GUITEN-FREE

NO4DOEO SALT

PROBIOS

BREADING CORN
FLOUR

Toasted corn flour for breading. Gluten-free.
Product Code: DDCIM0375

Minsan Code: 920324415

Logistic Informations

i Package
Ingredients _ Net weight 0,375 g g
*toasted corn flour. *organic Gross weigth 0418 g 3759
, Sale unit per box 12 Produced/Packaged In
May contain: Gross weigth box 5229,6 g Agricoltura Italia
Boxes per Layer 10
Layers per pallet 6 Source raw materials
Boxes per pallet 60
Pieces per pallet 720 )
per 100g per piece Height (box) 24.cm Shelflite
keal 368 Width (box) 37cm 540
Salt 2 Depth (box) s0cm Conservation mode
Kilojoule 1563 Barcode Store in a cool and dry place
Carboidrati 82 Iltem 8018699012220
e 0.6 Box 08018699512225
Proteine 7 Reprint Code
Grassi 1.8 MR 21
di cui acidi grassi saturi 0.2 Materials boxing S.U.
Fibre 2.5 Height (sale unit): 18,50 cm

Width (sale unit): 13,50 cm
Depth (sale unit): 4,50 cm
Plastic: 6,00 g
Paper/Cardboard: 37,00 g

Packaging materials
Outer - Paper: 213,60 g

Recycle your waste
Bag: Plastic
Case: Paper

Over time, recipes and presence in traces of eventual allergens can be subject to changes. The information on our website are constantly updated, but you can find for sale earlier versions of the product,
then we invite allergic or intolerant consumers to refer to the label. The Probios quality control is always available for information: qualita@probios.it
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