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100460 Somun 200g + + + - 0,200 |0,200 45 24 1080 4 6 195 260,80 365 300 -18 °C 45min/ -/ - -/-
100504 Somun 150g + + + - 0,150 | 0,150 55 24 1320 4 6 195 242,80 365 300 -18 °C 45min/ -/ - -
100547 Somun100g + + + - 0,100 |0,100| 100 24 2400 4 6 195 284,80 365 300 -18 °C 45min/ -/ - -/-
100513 Somun 80g + + + - 0,080 |0,080 75 36 2700 4 9 195 267,10 365 300 -18 °C 45min/ -/ - -/-
: L
100892 Rostilj lepinja 200g + = F = 0,200 | 0,200 45 20 900 4 5 180 | 221,50 365 300 -18 °C 45min/ -/ - ==
100894 Rostilj lepinja 150g + = F = 0,150 | 0,150 55 20 1100 4 5 180 | 206,50 365 300 -18 °C 45min/ -/ - ==
100910 Rostilj lepinja 120g aF = aF = 0,120 | 0,120 65 24 1560 4 6 195 | 232,00 365 300 -18 °C 45min/ -/ - ==
101017 Ovalna roétilj lepinja 120g a - aF = 0,120 | 0,120 50 36 1800 4 9 195 267,02 365 300 -18 °C 45min/ -/ - ==
100886 Somun sendvi¢ pureca Sunka i sir 160g + - - + 0,160 |0,160
100832 Burger pecivo 75g - - - - 0,075 | 0,075 75 24 1800 4 6 195 179,56 180 150 -18 °C 45min/ -/ - -/-
100833 Burger pecivo 125g - - - - 0,125 | 0,125 45 24 1080 4 6 195 179,56 180 150 -18 °C 45min/ -/ - -/
100834 Burger pecivo 150g - - - - 0,150 | 0,150 35 24 840 4 6 195 170,56 180 150 -18 °C 45min/ -/ - -/-
100909 Brioche burger 90g - - - - 0,090 | 0,090 45 36 1620 4 9 195 196,90 180 150 -18 °C 45min/ -/ - -/-
100817 Slanac sa zlatnim posipom 170g - - - - 0,170 0,150 36 36 “
100743 Burek sir 260g + ° S ° 0,260 | 0,220 36 56 2016 8 7 155 | 573,02 365 300 -18 °C Omin / 15-22min / 200-210°C ==
100744 Burek $pinat & sir 260g aF ° S ° 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 aF = = = 0,260 | 0,220 36 56 2016 8 7 155 | 573,02 365 300 -18 °C Omin / 15-22min / 200-210°C ==
100746 Burek junetina 260g aF = = = 0,260 | 0,220 36 56 2016 8 7 155 | 573,02 365 300 -18 °C Omin / 15-22min / 200-210°C ==
100782 Burek krumpir 260g aF = = = 0,260 | 0,220 36 56 2016 8 7 155 | 573,02 365 300 -18 °C Omin / 15-22min / 200-210°C ==
100765 Burek sir 190g aF = = = 0,190 | 0,150 48 56 2688 8 7 155 | 559,58 365 300 -18 °C Omin / 15-22min / 200-210°C ==
100766 Burek Spinat i sir 190g aF = = = 0,190 |0,150 48 56 2688 8 7 155 | 559,58 365 300 -18 °C Omin / 15-22min / 200-210°C =)=
100768 Burek junetina 190g aF = = = 0,190 |0,150 48 56 2688 8 7 155 | 559,58 365 300 -18 °C Omin / 15-22min / 200-210°C =)=
100577 Burek krumpir 190g aF = = = 0,190 |0,150 48 56 2688 8 7 155 | 559,58 365 300 -18 °C Omin / 15-22min / 200-210°C =)=
100596 Burek sir 400g aF = = = 0,400 | 0,400 14 48 672 4 12 135 | 334,41 365 300 -18 °C -/ - =f=
100915 Burek junetina 400g W - - - 0,400 | 0,400 14 48 672 4 12 135 | 334,41 365 300 -18 °C -/ - ==
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100017 Burek sir i &pinat 400g + | - | - | - | o400 |0400| 14 | 48 | 672 | 4 | 12 | 135 | 33441 | 365 300 18°C -/- =)=
101000 Burek sir 6*100g + | - | - | - | o600 |o6o0| 8 | 48 | 384 | 4 7 | 135 | 20548 | 365 300 18°C -/- =)=
100876 Burek junetina 6*100g + | - | - | - | o600 |oeoo| 8 | 48 | 384 | 4 | 12 | 135 | 20548 | 365 300 18°C -/- -/-
100876 Burek &tapic sir 100g + | - | - | - | 010 |oo0so| 98 | 72 | 7056 | 8 9 | 105 | 76127 | 365 300 -18°C Omin / 15-22min / 200-210°C -/-
100877 Burek tapic &pinat & sir 100g + | - | - | - | 0100 |o0s0| 98 | 72 | 7056 | 8 9 | 105 | 76127 | 365 300 18 °C Omin / 15-22min / 200-210°C -/-
100878 Burek $tapi¢ junetina 100g + | - | - | - | 010 [o0080| 98 | 72 | 7056 | 8 9 | 105 | 76127 | 365 300 18°C Omin / 15-22min / 200-210°C -/-

4 6 | 195 | 217,36 | 180 150 18°C Omin / 6min / 200°C -1DA

RAN N
100318 Polubijeli kruh 500g N N - los00| / / / / / / / / S ero O -/- -1-
100736 Panonski kruh 600g + - - - - 0,600 / / / / / / / / / SUH@égﬁgANo -/ -1-
100025 Ziatni kalup 500g -] - - los00| / / / / / / / / S eeron© -1- -1-
100957 Zlatni kalup 500g + | - | -] -] o500 [0500| 24 | 20 | 480 | 4 6 | 195 | 28612 | 180 150 -18°C 90min /- /- -1-
' it“
101031 Focacdia s krupnom soli 450 ; Sl e | - | o450 [o4so| 22 | 38 | 702 | 4 o | 195 | 40750 | 180 150 A8°C 15min / 8min / 200°C -
K MR

100432 Krugne mrvice 200g + S+ ] -] 0200 | - 35 | 36 | 1260 | 6 6 | 120 | 20338 | 365 300 SUH,\‘,I)JéST%"NO - -1-
100346 Krugne mrvice 500g + |+ | - | o500 | - 18 | 48 | 864 | 8 6 | 130 | 48484 | 365 300 SUH@égﬁg"No /- -1-
100461 Krugne mrvice 5kg + |+ | - | 500 | - 1 | 100 | 100 | 10 | 10 | 145 |53200| 365 300 SUthl)JésT.ff‘g'No =fi= e
100549 Krune mrvice 20kg + | - | + | - |20000]| - 1 | 20 | 20 | a 5 | 110 | 42680 | 365 300 SUHI\‘,?“'EST%"NO =) =)
100138 Krugne mrvice 600kg " - | + | - |e00,000| - 1 1 1 1 1 | 175 | 62507 | 365 300 SUHB(A)JI'EST%"NO =)= =f=

PEKAR TOMO d.o.0.
Zaluzje 42

32 100 Vinkovci
Hrvatska / Croatia

www.pekar.hr

*palm oil free oznaka odnose se na sve proizvode, ali se smije komunicirati samo uz proizvode koji inace sadrza palmino ulje kao uobicajeni sastojak

* PEKAR proizvodnja certificirana je najvis$im IFS standardima

* logisticki podaci mogu varirati; neki logisticki podaci mozda su se promijenili
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