





BREADS

Demi Baguettes
Ciabattas

Health & Cereal Breads
Fully Baked




BREAD

Dedicated to all bread
fans, the best ally of

a tasty, healthy and
balanced diet.
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Demi Baguettes

FR  Pour un service rapide et efficace. Une gamme exquise de pains pour préparer des sandwichs.
Des clients bien servis a chaque instant, un pain parfait méme en heure de pointe.
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Ref. 26300
Mediterranean Demi Baguette a
Demi-Baguette Méditerranéenne

g 8 5 % 85 o

38 100g &7  15-20° 180-190° 10-12° 32cm

Ref. 27121
Provencal Demi Baguette @
Demi-Baguette Provencale

g 3 8 % B B ©

60 1209 47 15-20° 190-200° 15-20° 28cm

Ref. 22282

Multiseeded Demi Baguette
Demi-Baguette aux Graines

38 1459 49 20-25' 180-200° 20-25' 27,5cm

Ref. 27792
XL Demi Baguette
Demi-Baguette XL

Ref. 27293
Demi Baguette
Demi-Baguette

g S B8 %

76 1229 47 15-20° 180-190° 12-14° 27,5cm

Ref. 28240 -
Cuvée Demi Baguette O

Demi-Baguette de la Cuvée GR

g 8 8 % B B ©

44 1559 ax7 15-20° 180-200° 15-18' 27cm




Ref. 27591 Ref. 23781

Large Demi Baguette Rustic Demi Baguette
Gros Pain Sandwich Demi-Baguette Rustique
g 8 8 ¥

50 1559 &7 15-20° 180-200° 15-20° 26cm

Ref. 28185 Ref. 28120 -
Kalamata Olives Roll GR Multigrain Roll GR &
Demi-Baguette Gourmet aux Olives de Kalamata GR Demi-Baguette Gourmet Céréales GR

g 2 8 % = g 8 = &

80  9g 47 1525 180-190° 15-20° 17,5cm 80 1009 47 1525 180-19° 1520 175cm

Ref. 28265 Ref. 22681 @

Walnut Roll GR o GR Gourmet Demi Baguette )
Demi-Baguette Gourmet aux Noix GR Demi-Baguette Gourmet GR

g 8 8 % & g B B % &
80  9%g 47 1525 180-190° 1520° 175cm 80 99 47  1520° 180-19° 10 175cm




Ref. 10041
6 Cereal Demi Baguette @

Demi-Baguette 6 Céréales

g 8 82 % 5B B ©

35 12569 &7 15-20° 180-190° 12-14° 20cm

Ref. 27321
Gourmet Demi Baguette
Demi-Baguette Gourmet

g 8 2 % BB B ©©

84 1009 4x7 15-20° 180-190° 12-14" 18,5cm

Demi-Baguette Complete

Ref. 27352
Wholemeal Demi Baguette @

g 8 8 % B B ©

70 1209 ax7 20-25' 180-200° 16-18" 26,5cm
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The key is in the balance: The amount of salt reduction and increased amount of
potasium contibuent maintains normal blood pressure, the normal functioning of the
nervous system and muscle function.

La clé est dans I'équilibre : La réduction de quantité de sel et 'augmentation de
quantité de potasium contibuent au maintient normal de la pression artérielle, au
fonctionnement normal du systeme nerveux et de la fonction musculaire.

Ref. 27452
5 Cereal Demi Baguette @
Demi-Baguette 5 Céréales

g 8 82 % @B BE o

70 1209 ax7 20-25' 180-190° 16-18' 26,5cm




Ciabattas

fR  Le bijou de la Méditerranée. Une gamme exquise de pains pour préparer des sandwichs. Des clients
bien servis a chaque instant, un pain parfait méme en heure de pointe.
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Ref. 37631
XL Sandwich Ciabatta %
] ©

Ciabatta Sandwich XL

44 160g  4x9  15-20° 180-190° 12-15° 28cm

Ref. 30420
Sandwich Ciabatta
Ciabatta Sandwich
g 8 8 %

60 959 4x8  15-30° 180-190° 15-18° 15cm

Ref. 67641

Mini Sandwich Ciabatta @
Mini Ciabatta Sandwich

g 8 =2 % =

85 659 49 15-20° 180-190° 8-10° 12cm

Ref. 27950
Sandwich Ciabatta
Ciabatta Sandwich
g 8 8 %

44 1309 49 20-25° 180-190° 12-16° 25cm

Ref. 30900

Multicereal Sandwich Ciabatta %
Ciabatta Sandwich Multicéréales

= e

65 959 ax7 15 190-210° 12-15° -

Ref. 27641

Catering Ciabatta
Ciabatta Sandwich Mini

g 3 8 %



Health & Cereal Breads
@ Health comes first. A wide variety of breads that help to improve health thanks to their many
benefits. Fibre, cereals and seeds to look after your heart!
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Fibre: Help to improve intestinal transit and
growth of intestinal flora.

Ref. 67192
Fripan Health Fibre @
Fripan Santé Fibres

g 8 8 % B B &

40 1409 48  15-20° 180-190° 15-177 25cm

Omega-3: Helps prevent cardiovascular
disease and regulate cholesterol levels.

Ref. 67203

Fripan Health Omega -3

Fripan Santé Oméga-3

g 8 8 % &

55 115¢ 4x8 15-20° 180-190° 15-17°  23cm

Salt-free: Ideal for people with kidney
Ref. 67185 problems and high blood pressure.
Fripan Health Salt Free
Fripan Santé sans Sel

g 2 2 % B B ©

40 130g 48  15-20° 180-190° 15-17" 25cm
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Fully Baked

FR Pour un service rapide et efficace. Une gamme exquise de pains pour préparer des sandwichs.
Des clients bien servis a chaque instant, un pain parfait méme en heure de pointe.

13 | Fully Baked - Pains Cuits \”



Ref. 64670
Demi Baguette
Demi-Baguette
g 8 8 %

76 1109 47 10-15° 180-190° 2 27cm

Ref. 28262
Hotdog Roll
Pain Panini
g S 8 %k B & =
76 9%q 47 2025 - - 25cm 2025

Ref. 20480

Mollete

Mollette

g 3 8 % S
60 909 6x7 20-25' - - 12,5¢m 5

Ref. 67240

Long Vienna Roll
Pain Panini long

g 8 8 % E &
50 1109 48 15200 - - 2%om 2025

Ref. 66330

Bagel

Bagel

g B E = =
5 &g 410 - 1i5em -

Ref. 21771
Mini Mollette

Mini Mollette .

g 8 8 % B B o9 @w

75 659 6x7 15-20° - - 10,5¢cm 3




Ref. 27080
Malt Hamburger Roll
Pain Hamburger au Malt

g B B ¥

24 859 414 20-25' -

Ref. 27270
Sesame Hamburger Roll
Pain Hamburger au Sésame

@ [
Q

'
)
o
3
@

g 8 8 %

24 869  4x14  20-25' - - 12cm 5

Ref. 25130
Country Hamburger Roll
Pain Hamburger Rustique
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Produits faites avec
de I'nuile d’olive

Ref. 28020
Mini Sesame Hamburger Roll

Petit Pain Hamburger au Sésame
g S 8 % EH B 9

Ref. 28030
Mini Seeded Hamburger Roll
Petit Pain Hamburger aux Céréales

g 8 8 % B %

60 229 8x14 10 - - 6,5cm

)




Ref. 67753
Hamburguer Roll
Pain Hamburger

Ref. 21451
Roman Focaccia
Focaccia Romaine

g S B8 %

40 1059 &7

1

Ref. 28870
Provenzal Focaccia
Focaccia Provencale

g 2 8 %

Ref. 64050
Mini Hamburger Roll
Petit Pain Hamburger

g B8 B ¥

180 229 4x12 5-10° - - 6,5cm 5

)
Ref. 21441
Mediterranean Focaccia %
Focaccia Méditerranéenne
g 3 B % & )

40 1059 8x7 15-20° 180-190° 1 12cm 2-4

Ref. 28850
[talian Focaccia
Focaccia ltalienne

40 1059 &7 15-20° -

16 | Fully Baked

g 2 8 %K

40 1059 &7 15-20° -



Ref. 28810 Ref. 28880
Aegean Panini % Classic Panini %
Focaccia Egéen Focaccia Classique

g 8 B %k B & g B =
30 95¢g 8x8 25-30°  180-190° - 17,5¢cm 2-4 30 95g 8x8

A distinguished variety of hamburger breads

EN to prepare exquisite sandwiches.

A fun and original “thaw and serve” format,
ideal for cold or hot recipes at any time of day.
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¥ EUROPASTRY.

e All our production plants are audited under BRC Global Standard for Food Safety.

¢ We do not use hydrogenated fatty acids in our products.

e All our products are free of artificial colours.

e Certificate of Organic Products.
e |SO-17025 certificate in our microbiological laboratories.
e SQMS Certification in our doughnut and muffin plant.

e All our doughnuts and muffins are certified Halal products.

The consequence of a high level of salt intake is high blood pressure which can result in cardiovascular diseases. Following nutritional standards in Europe, USA and
WHO, our goal is to reduce salt intake to 6g/day, which represents a reduction of 60% to current consumption.

Europastry has reduced 30% of salt content and added potassium citrate to breads containing wholemeal and cereals.

- REDUCED IN SODIUM: A lower intake of sodium helps to maintain normal blood pressure.

- SOURCE OF POTASSIUM*: Potassium intake helps to maintain normal blood pressure.

(*) The amount of 100 g of bread provides at least 15% of the RDA (Recommended Daily Allowance)



Technical information
Informations techniques

=

Pieces per case
Unités par carton

.w

Proofing time
Durée de pousse

o

Thaw and serve
Décongeler et servir

&

-

Weight per piece
Poids unitaire

ES

Thawing time

Durée de
décongélation

[c]

=

[

Baking temperature

Baking time

cuisson

Bake off
Préta cuire

%

©

Ready to proof
Prét a pousser

A

Made with butter Made with olive oil  Baked in stone oven
Fait avec du beurre Fait avec de 'huile Fait dans four
d'olive en pierre
N N N)
+Y Y y 4
v +v v
Source of fibre Rich in fibre Gluten-free
Source de fibres Riche en fibres Sans gluten
= “s
format Pre-cut
Fe 5 s
|
S - ®»
Grill Triple High moisture level
Grill recommandé process Niveau d’humidité
Process de triple élevé

fermentation

= —1
L —
T

Pallet configuration
Palettisation

%6

Sizeincm
Diamétre |
Dimensions en cm

BIO

Bio
Bio

v

Vegetarian
Végétarien

"/

Brushed with
egg wash
Doré a l'oeuf

¥ EUROPASTRY.

www.europastry.com/en
www.fripan.com/fr - www.fripan.com/en

Head Office

Pza. Xavier Cugat, 2 - Ed. C, 42 Planta

Parc Ofic. Sant Cugat Nord

08174 Sant Cugat del Valles (Barcelona) SPAIN
Tel: +34 93 504 17 00- Fax: +34 93 504 17 17

Europastry Portugal

Quinta dos Coénegos Edificio Nevimo

2580-465 Carregado Portugal

Tel: 351 (0) 263 856 300 - Fax: 351 (0) 263 856 333

Europastry Benelux
Curieweg 4 - 3208 KJ Spijkenisse
Tel: 31 (0) 181 698 208 - Fax: 31 (0) 181 698 212

Europastry France

Immeuble Arago 1,

41 Boulevard Vauban

78280 Guyancourt France

Tel. 33 (0) 134 91 04 91 Fax (0) 134 91 04 90
france @ europastry.com

Wenner Bread Products

33 Rajon Rd. Bayport, New York 11705
sales@wennerbread.com

Tel: 1 305 406 9922 - Fax: 1 305 428 2422

Europastry Colombia S.A.S.

Calle 100 # 14 -63, oficina 301- Bogota - Colombia

Tel. PBX: +57 1 6167473

Televentas 1: +57 1 6166915 - Televentas 2: +57 1 6166913

Europastry Asia (Korea / Japan / China)

Rmi# 306. 3FI. Princetel B/D. 13-20, Yeoeuido-Dong,
Youngdeungpo-Gu - Postal Zip Code: 150-870 Seoul, Korea
Tel. 82 10 7705 7749

Awarded as one
CIDEMAwarc of the 500 most

business award to research and liouative
tobusiness development European
decision making companies
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