F-GRD-02 Rev.07 (15/02/23)

v a v
a1INDHUUN :

Sradadermuandadas aasesemsemsaegiiud semsamuuuy

o
my

=gredaensnegiiniaannmg Isd (EUy=

P HTNIETERDE

- Individual Shrink Wrap 8 pcs/carton

Y o a v d . .
YOMHUANAANUN (Product Specification Sheet) S Y N 0 v A
q‘fawamﬂmcﬁ :|Bread-Baguette Mini(Box—SPcs)/flﬁ‘]Jﬁ’mﬂﬁa (EATEE)) naeaUeNa1s: SP-FN-090
stianansvami :[104390 (PD : 101139) Junfimailanuld: 01/08/2023
Revision :{09 Fuitunly : 24/07/2023
gnM :[STD
Mesinenansiam :[vuuildiiinfinad 310ns & sesria 2 o0 nlfendmuenuda UNCONTROLLED COPY
a ¥ X g oA A I
fihmanes ieauluulinaunewvessnIag
aautlsznew : [ulamd, inde, dard

FAEMsHULAMIVUES :

3w A a 1 g
—mmnumqmgmmmﬂismm <-18°C
o o i = " Yo a A o a
- mﬁ;nmmmia{luﬁmw Tildsuanu@emevsouaninuazll
o 2y v

miﬁ@ma1n§uﬁ‘umﬂﬁuwaJﬂe1qnumi@ﬂmmmuu@mm:muiu

- Aufmsegluannzusuds

ANHUZMINEYNN ¢

ogHANTIN : gamgd (0 Jzazna (M)
HALR (Frozen) <-18°C 270
U=
UBBY (Chill) 2-5°C 3
2UNNNUNA (Ambient) N/A N/A

anmnzmMsmazae :

- msmedumIfegluannzumdu 2-5°0) Wunaedtes
< a I a <
441 Tua wiensdumIfeglugangines (20-25°0) Wunm

aghtTor 1 ¥11us wwnhdudezihazansetaauysal

JUnsa:|nad
e (W) :[7.0-9.0em.
812 (L) :[18.0 -20.0 cm.
I (H):[5.0- 7.0 cm.
@urhugudnans (D) |[N/A

Wnn (We) :|100-115 g.

anvamalszamauia :

|- vihAumiivhazareuds weudon Convection oven Higuinigi

o_a o Y Y

a

180-200 °C IEJ‘L!’J'GW 2-3 41 (Maaevan1zmiolaeld Convection Oven

‘SMEG model; ALFA61X1”)

a { o Y v a

- iiorhaumiishazaioudd 11eudoe Toaster Oven Higainigil

150-160 °C a1 1-2 WA (madeuan1Izmsonasld Toaster Oven

80 EVE ju Magic Cook EO-10L-002 115361 1wl 220 Toad

= A ¢ oo w o < o ad 9
mmﬁ 50 LFINY T]’]ﬁi‘l” 1,000 26191) WﬁﬂWﬁﬂUeﬁuﬂquWﬂNl uau

“

voaranSaaineud M ULz Y avo a0 U 14

Yomruafiay :

a8 9 o Y ¥ o o 3 e & A
- WINAUMMALDYUAININHINA VN ULBLUIDNATI LHBINY

' " L o o A o i 4
ﬁﬂwﬁﬁlﬂﬁﬂﬂmmuﬂﬁﬂNﬁ‘llBﬂwa(ﬂﬂmW‘Tllﬁgka'ﬂﬁﬂﬂﬂﬁlﬁﬂmﬁﬂ

v ¢

YOIHAANUN

13 a9 v a8 Y a A
- ‘11Jmﬂﬁuﬂ1§'Jllﬂﬂﬁuﬂhl“lﬂlﬂﬂu

Z
|@hananes

E=))

na | vuuily

sad :|vunil

(Head of department)

[y (%} (9] d
fheddaazWannuandum

v lae: asvalnl:
IUN: HUN:
(RD Officer/R&D Specialist/Chef)
QA QI
aiinlag: oA ne:
v 4 oo
Fuh: Juii:

Fheniuaugamn uazdsziuganm

(QC Supervisor)

(Head of QC department) (Head of QA department)




F-GRD-02 Rev.07 (15/02/23)

Fommuananfom (Product Specification Sheet) S Y N 0 v A

Fomvuaniiaiy UNCONTROLLED COPY

1. Color Chart

PANTONE® PANTONE' PANTONE'
7403 U 7563 U 131U

REJECT ACCEPT REJECT

2. aZIIUUAN FIUHAD

Y

REJECT
theddauazWannnansam Fhamugunamn nazisziunamn
e lae: asyvaevlag:
umn: un:
(RD Officer/R&D Specialist/Chef) (QC Supervisor)
o1ainlag: oA lng:
un N

(Head of department) (Head of QC department) (Head of QA department)




F-GRD-02 Rev.07 (15/02/23)

o a ] d
VMU UANANH UM (Product Specification Sheet)

SYNOVA

YomruaAN UNCONTROLLED COPY
Femsesnegiui o1l aii
(14 Major Food Allergen List) (May Contain) (Not Contain)
1. ﬁ"uamuazwamﬁ’m«ﬁ (Peanut and Peanut Products) Il O
2. i‘i’amﬁamaxwaﬂﬁmwﬁ (Soybean and Soybean Products) ] ]
3. fanldenudauaznansami (Tree Nut and Tree Nut Products)
3.1 uuAAALY (Macadamia) Ll Ll
3.2 791N (Walnuts) ] ]
33 Sauoud (Almonds) ] ]
3.4 fiuau (Pecan) ] ]
3.5 ifiauzaiafiumud (Cashew nut) | O
3.6 4¥W312 (Coconut) | Ll
3.7 191a1n (Hazelnut) [ ]
3.8 ﬁ“amﬁm (Brazil nut) ] 1]
3.9 Suq (Other) 3£ (Please SPECify)..........covuriiririiiiiiiiies s Ll | Ll
4. i‘;’ag?luuamaﬂﬁmw‘l (Lupin, Lupin Products and é‘i’ﬂunga Luoinus sp.) L1 L1
5. mﬁmmazwﬁﬂﬁmcﬁ (Sesame Seeds and Sesame Seed Products) ] ]
6. Jume ﬁmmxgmﬁmﬁuﬁuﬁudm uazHansae (Celery, Umbelli farae family and Products) L1 L1
7. 1 vﬁﬁ!ﬁﬁﬂg!ﬂu (Cereal containing gluten)
7.1 917@78 (Wheat) | Ll
7.2 411115106 (Barley) O |
7.3 41164 (Oat) | |
7.4 uila'lsd (Rye Flour) ] ]
7.5 EAJ'L!“] (Other) 21 (Please SPECify).........ccvwuruimriiiniiiieiriis e [ [ [
8. awmazn@nfa (Fish and Fish Products) ] O
9. §ﬂ5ﬁ151w3n f’jﬁ, 1J, Lmzwaﬂﬁmﬂﬁ (Crustaceans and Crustaceans Products)
9.1 f,fi (Shrimp, Prawn, Loster) ] ]
9.2 1 (Crab) Ll Ll
9.3 ﬁuq (Other) 15U f?i"i (Crayfish, Mantis shrimp) 3%1) (Please Specify)...........ccccecuveurivinnnnes L1 L1 L1
10. §a%ihsmon viog, Uamiin nazndasam (Mollusk and Mollusk Products)
10.1 109 (Shellfish) 15U Moer R (Univalve), vooaawrh (Bivalve), Hoaisaa (Scallop) 1 1
10.2 Jamiin (Squild, Octopus, Cephalopods) 14U YaiinnszAsd (Cuttlefish) O [l
11. M3AZHAAFYAN (Milk and Dairy Products) 531 Lactose [l ]
12. Jnazpansam (Egg and Egg Products) L1 [
13. daleslaven e uazdaluld (Sulfer Dioxide and Sulfite) 1 ]
14. fam3auaznandam (Mustard/Mustard Seed and Products) [ [
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Nutrition Facts
Serving size: 90 g
Servings: 1

Amount per serving

Calories 200
% Daily Value*
Total Fat 0.6g 1%
Saturated Fat 0.1g D%
Cholesterol Omg D%
Sodium 486mg 20%%
Total Carbohydrate 41.9g 15%
Dietary Fiber 1.5g 5%
Total Sugars 0.2g
Protein 5.7g
Vitamin D Omcg 0%
Calcium 9mg 1%
Iron 3mg 14%
Potassium 63mg 1%
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is used for general nutrition

LI No Milk

L1 Vegan L1 No Egg [1 Other
O LowFat No Margarine
O Low Sugar No MSG

[INo Preservative “l " No Artificial Colour
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