
BARRETTE FONDENTE X 12.8
Bake-stable extra dark chocolate bars (min. 46% of cocoa), specially designed to be used as before-baking filling for croissants and
other baked goods.

PRODUCT DETAILSPRODUCT DETAILS

COD 01510637

CLAIMS

ALLERGENS / CONTAMINATIONSALLERGENS / CONTAMINATIONS

ALLERGENS CONTAMINATIONS

DIRECTIONS FOR USEDIRECTIONS FOR USE

the product is ready for use.

TECHNICAL DENOMINATIONTECHNICAL DENOMINATION

extra dark chocolate. Cocoa: 46 % min In accordance with the Dir. 2000/36/CE.
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