
Product Specification

Item No.: 3702 GTIN-Code: 4005975037026

Product Description: Pretzel, Rustic Style, 

Pretzel, dough piece, pre-proved, deep frozen, with salt bag, without cut

Weight per item: approx. 100 g

Best before date: 120 days

75 days

Storage conditions -18°C

Ingredients:

Baking Instructions:

Average nutritional values per 100 g*:

energy 1197 kJ/ 283 kcal

fat 1,7 g

of which saturates 0,5 g

carbohydrate 56 g

of which sugars 2,9 g

fibre 3,3 g

protein 9,5 g

salt 2,2 g

Microbiological investigation: in accordance with DGHM-Guideline

Legal information:                                          

The product is conform to the present EU and German food legislation.                                            

Product handling:

- Products are not intended to be eaten raw and must be baked before consumption

- Once defrosted do not freeze again.

- Reclose product bag once opened.

- Do not thaw and store products in the closed bag at room temperature.

Packing units/ -weight: Packing material/ -dimension

product 4 bags x 20 pcs. 2000 g / bag Case: corrugated board (PAP 20)

Additional package salt 1 bag 140 g / bag          external dimension: L X W X H

603 x 403 x 166 mm

net weight (PU): 8140 g Film bag: polyethylene (LDPE 04)

gross weight (PU): 8712 g Film salt bag: polypropylene (PP 05)

Tape: polypropylene (PP 05)

Pallet data: Label: paper (PAP 22)

Cases per pallet: 40 Pallet: wood EPAL (FOR 50)

Stacking pattern: 10 layers x 4 cases           L x W 800 x 1200 mm

Products per pallet: 3200 pieces Stretch film: (LDPE 04)

Height of pallet: 1,81 m

Weight of pallet: 374 kg
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guaranteed BBD:

WHEAT flour, water, RYE flour, yeast, iodized salt (salt, potassium iodate), sugar, emulsifier: mono- and diacetyl 

tartaric acid esters of mono- and diglycerides of fatty acids, lecithins; stabiliser: sodium carboxy methyl cellulose, guar 

gum; roasted malt flour (BARLEY, WHEAT), dextrose, acidity regulator: calcium phosphates, diphosphates; field 

bean flour, acidity regulator: sodium hydroxide; flour treatment agent: ascorbic acid, L-cysteine, enzymes (amylases, 

hemicellulases, lipases).

Defrost for about 10 min. Sprinke with salt and bake in a concection oven at 220°C for approx. 13 min. The exact

time depends upon the particular oven used.

*The nutritional values refer to the baked product, enclosed salt is ommited

Stand:26.10.2026LH/S11

valid from:: 29.10.2026

May contain traces of /.


