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~ PEKAR U BROJKAMA

PROIZVODNJA NA 35.000 M?
U TRI PROIZVODNA POSTROJENJA

1000+ ZAPOSLENIH

NOVE SUVREMENE PROIZVODNE LINIJE
S KAPACITETOM »53.000 TONA / GODISNJE

NAJVECI PROIZVODNI POGON:
ZA SOMUNE | LEPINJE U REGIJI

ZA KRUSNE MRVICE U HRVATSKOJ



PEKAR U BROJKAMA

>30 VLASTITIH VOZILA ZA SVAKODNEVNU
DOSTAVU NA VISE OD 500 LOKACIJA

>200.000 PALETA SMRZNUTIH
PROIZVODA NA GODINU

>6.500 KAMIONA SMRZNUTIH
PROIZVODA NA GODINU

KAPACITET ZAMZRNUTIH PROIZVODA OD 5,000 PALETA
U NASIM OBJEKTIMA, UZ DODATNIH 4,000 PALETA
ZAKUPLJENIH U HRVATSKOJ | U INOZEMSTVU




SURADNJA S TRGOVACKIM
LANCIMA PO CIJELOJ HR

EU | OSTALE ZEMLJE

DEN ZA HO-RE-CA
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ROSTILJ LEPINJA
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12v -18°C- 45w -/-
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 NAPARAVANJENE . KEBAB, ROSTILJ,
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OVALNA ROSTILJ
LEPINJA 120 G
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~ SOMUN SENDVIC

Pecen i spremai
za kusnzumacijul
ER e

12M -18°C 45 min.

NAPARAVANJE NE

ﬂ BEZ ODMRZAVANJA

MIKROVALNA PECNICA:
HIGH POWER, 2-4 MIN.
TOSTER: 3-5 MIN.
PECNICA: 200°C, 5-8 MIN.

2a najhji shus, same ga podgrijte!
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SOMUN SENDVIC
PURECA SUNKA I SIR 160 G
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PiZZA PODLOGA
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12m -18°C Owmn. 3wmn / 300°C

NAPARAVANJE NE
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PI1ZZA PODLOGA 320G 3 /1
@ 31-32CM



PIZZA SNACK ™ & ¢

12w -18°C Omn. 2w [/ 210°C + 4 min. / 200°C

NAPARAVANJE NE

"100741 ‘ :
. PIZZA SNACK 150 O
3 ‘PURECA SUNKA 1 SIP L

ZAMRZNUTO .

MMM svjezina, savien okis
L jednestavaa pripremat
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BRIOCHE BURGER 90G
: ¢ 11.,5-12CM
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"HOT DOG PECIVO

18 -18°C = B0 wmn.
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 NAPARAVANJENE
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KIFLE
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6M -18°C O MmN, 15-22 min. / 200-210°C

FERMENTACIJA NE
NAPARAVANJE NE -
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KIFLA 220 G
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12w -18°C O MmN, 18 min. / 180°C

NAPARAVANJE NE
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TRt - LISNATO SUNKA SIR
LISNATO HRENOVKA 100 G

110 G
*

ZAMRZNUTO
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TWIST SLANINA 70 G
TWIST MARGHERITA 70 G
TWIST PI1ZZA 70 G
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~ REZANI | PAKIRANI KRUH

Bl & @ B

100957 5p -18°C 90 mi. -/-

~ ZLATNI KALUP

e * )

ZAMRZNUTO

NAPARAVANJE NE

Duge fermetirant hruh od hiselig tijesta.
Narezan, pahucm L zamrznut, ; | P ) R
lzrazitis dugetrapne svjezine i nstihalan, : L S
24 pravt ohus tralicije. e 2lala wijeci!
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KRUH SA SJEMENKAMA
SUNCOKRETA | CHIE
300G
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DOMACI KRUH
400 G
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12m -18°C Owmn.  15-22 min./ 200-210°C

- BUREK STAPICI

NAPARAVANJE NE
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BUREK STAPIC SIR
100G
FROZEN
Y 100878
BUREK STAPIC S MESOM
100 G
FROZEN Y/
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BUREK éTAglé :
SA SIROM | SPINATOM

100 G
FROZEN S;'r
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12m -18°C  15-22 min./200°-210°C

NAPARAVANJE NE
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BUREK SIR
190 G & 260 G

ZAMRZNUTO
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BUREK JUNETINA
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DOSTUPAN
U POSUDI
190G & 260 G



KONTAKT:
+385 91420 9194
NARUDZBA.ZAGREB@PEKAR.HR
WWW.PEKAR.HR





