Product code Product name P?Im ?il Vegan Clean | Hand \g‘e)iz%l:]t vg:ii:t Pes/box Box / Pcs/ |Cartons |Layers I-:;i"g;t V\ze‘i)%}:lte;)f Expiration | Best before | Storage conditions | Defrosting tip‘ne I baking time / Fermenta_tionl
ree label | made (kg) (kg) pallet | pallet | /layer | /pallet (cm) (kg) date (days) | date (days) (temperature) baking temp steaming
100460 Flatbread 200g + + + - 0,200 | 0,200 45 24 1080 4 6 195 260,80 365 300 -18°C 45min /- /- -/-
100468 Flatbread 200g w/ sesame and cumin seeds + + + - 0,200 | 0,200 45 24 1080 4 6 195 260,80 365 300 -18°C 45min /- /- -/-
100526 Flatbread 2*200g + + + - 0,400 | 0,400 23 24 552 4 6 195 270,76 365 300 -18°C 45min/-/- -/-
100504 Flatbread 150g + + + - 0,150 | 0,150 55 24 1320 4 6 195 242,80 365 300 -18°C 45min/-/- -/-
100906 Flatbread 150g w/ sesame and cumin seeds + + + - 0,150 | 0,150 65 20 1300 4 5 180 236,50 365 300 -18°C 45min/-/- -/-
100941 Flatbread 6*150g + + + - 0,900 | 0,900 8 36 288 4 9 195 313,00 365 300 -18°C 45min/-/- -/-
101050 Flatbread 4*150g + + + - 0,600 | 0,600 (4):_?5)89) 36 1440 4 9 195 270,34 365 300 -18°C 45min/-/- -/-
101026 Whole grain flatbread 150g + - + - 0,150 | 0,150 50 36 1800 4 9 195 321,10 365 300 -18°C 45min/-/- -/-
100547 Flatbread 100g + + + - 0,100 | 0,100 100 24 2400 4 6 195 284,80 365 300 -18°C 45min/-/- -/-
100513 Flatbread 80g + + + - 0,080 | 0,080 75 36 2700 4 9 195 267,10 365 300 -18°C 45min/-/- -/-
101100 Pita bread 100g + - - - 0,100 | 0,100 80 24 1920 4 6 195 236,80 365 300 -18°C 30min/ -/ - -/-
FLATBREAD GRILL
100892 Flatbread grill 200g + - + - 0,200 | 0,200 45 20 900 4 5 180 221,50 365 300 -18°C 45min/ - / - -/-
100894 Flatbread grill 150g + - + - 0,150 | 0,150 55 20 1100 4 5 180 206,50 365 300 -18°C 45min/ -/ - -/-
100910 Flatbread grill 120g + - + - 0,120 | 0,120 65 24 1560 4 6 195 232,00 365 300 -18°C 45min/ - / - -/-
101017 Flatbread grill oval 120g + - + - 0,120 | 0,120 50 36 1800 4 9 195 267,02 365 300 -18°C 45min/ - / - -/-

FLATBREAD SANDWICH

e T N R KN

BUREK
100743 Burek cheese 260g + - - - 0,260 | 0,220 36 56 2016 8 7 155 573,02 365 300 -18°C Omin / 15-22min / 200-210°C -/-
100744 Burek spinach and cheese 260g + - - - 0,260 | 0,220 36 56 2016 8 7 155 573,02 365 300 -18°C Omin / 15-22min / 200-210°C -/-
100745 Burek pizza 260g + - - - 0,260 | 0,220 36 56 2016 8 7 155 573,02 365 300 -18°C Omin / 15-22min / 200-210°C -/-
100746 Burek beef 260g + - - - 0,260 | 0,220 36 56 2016 8 7 155 573,02 365 300 -18°C Omin / 15-22min / 200-210°C -/-
100765 Burek cheese 190g + = = = 0,190 | 0,150 48 56 2688 8 7 155 559,58 365 300 -18°C Omin / 15-22min / 200-210°C =l=
100766 Burek spinach and cheese 190g i - - - 0,190 | 0,150 48 56 2688 8 7 1565 559,58 365 300 -18°C Omin / 15-22min / 200-210°C -/-
100767 Burek pizza 190g o - - - 0,190 | 0,150 48 56 2688 8 7 155 559,58 365 300 -18°C Omin / 15-22min / 200-210°C -/-
100768 Burek beef 190g o - - - 0,190 | 0,150 48 56 2688 8 7 155 559,58 365 300 -18°C Omin / 15-22min / 200-210°C -/-
100577 Burek potato 190g + - - - 0,190 | 0,150 48 56 2688 8 7 155 559,58 365 300 -18 °C Omin / 15-22min / 200-210°C -/-
100596 Burek cheese 400g + - - - 0,400 | 0,400 14 48 672 4 12 135 334,41 365 300 -18 °C -/- -/-
100917 Burek spinach and cheese 400g + - - - 0,400 | 0,400 14 48 672 4 12 135 334,41 365 300 -18 °C -/- -/-
100915 Burek beef 400g + ° ° ° 0,400 | 0,400 14 48 672 4 12 135 334,41 365 300 -18°C — /- /5
101000 Burek cheese 6*100g + - - - 0,600 | 0,600 8 48 384 4 12 135 295,48 365 300 -18 °C — /- =/
100823 Burek beef 6*100g + - - - 0,600 | 0,600 8 48 384 4 7 136 295,48 365 300 -18°C S//5 /5
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100876 Burek stick cheese 100g + - - - 0,100 | 0,080 98 72 7056 8 9 195 761,27 365 300 -18°C 0min / 15-22min / 200-210°C -1-
100877 Burek stick cheese and spinach 100g + - - - | 0,100 | 0,080 98 72 7056 8 9 195 | 761,27 365 300 -18°C Omin / 15-22min / 200-210°C -/-
100878 Burek stick beef 100g + - - - 0,100 | 0,080 98 72 7056 8 9 195 761,27 365 300 -18°C 0min / 15-22min / 200-210°C -/-

=1: AL
100957 Golden Tin Loaf 500g (sliced & packed) + - - - 0,500 | 0,500 24 20 480 4 6 195 286,12 180 150 -18°C 90min/-/- -1-

R
100989 Burger brioche w/ black and white sesame 90g + - + - 0,900 | 0,900 45 36 1620 4 9 195 196,90 180 150 -18°C 45min/-/- -1-

PASTR

101131 Twist slanina 70g + - - + | 0,070 | 0,070 84 36 3024 4 9 195 297 365 300 -18°C -/ 3min / 200 °C -1-
101130 Twist margherita 70g + - - + 0,070 | 0,070 84 36 3024 4 9 195 297 365 300 -18°C -/3min /200 °C -1-
101129 Twist pizza 70g + - - + 0,070 | 0,070 84 36 3024 4 9 195 297 365 300 -18°C -/3min /200 °C -1-

BREAD CRUMBS

100346 Bread crumbs 500g + = + = 0,500 = 18 48 864 8 6 130 484,84 365 300 cold and dark place == =M=
100461 Bread crumbs 5kg + = + = 5,000 = 1 100 100 10 10 145 532,00 365 300 cold and dark place == =M=
100549 Bread crumbs 20kg + = + = 20,000 = 1 20 20 4 5 110 426,80 365 300 cold and dark place =1= ==
100138 Bread crumbs 600kg + = + - |600,000 = 1 1 1 1 1 175 625,07 365 300 cold and dark place =1= =M=

PEKAR TOMO d.o.o. *palm oil free labeling applies to all products, but it can be communicated only for products typically containing palm oil as an ingredient

Zaluzje 42 * PEKAR's production is certified by the highest IFS standards

32 100 Vinkovci * logistic data may vary; some logistics information might have changed

Hrvatska / Croatia
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