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MLINOTEST - a company with tradition

The Mlinotest tradition dates back to 1867 when Wenzel Jochmann first
set up a mill on the River Hubelj in Ajdovs€ina. It was a technologically
advanced mill for those days, and the foundation for further develop-
ment of activities, which continues at today’s Mlinotest, one of Slove-
nia's major food companies. Throughout this period, the company grew
from a mill to an important milling industry and from a small bakery to
a major bakery producing bread and pastry, investing in development,
strengthening activities and seeking new markets.

Today Mlinotest is a manufacturer of pasta, grain mill products, breads
and pastry, confectionery and other foods that are well known by
consumers as exceptionally high quality and tasty products.

Our products are also well known by customers throughout Europe and
around the world.

We are proud to offer our customers a wide range of frozen products
intended for final baking in our shops, while following global trends
regarding the preparation of bread and pastries in our shops. We spoil
our consumers with our delicacies, allowing them to enjoy freshly-baked
products.

We are renowned for our delightful desserts, prepared in our patis-
series by true confectionery masters. Products are frozen and, after
thawing, suitable for immediate use.

So Bon appetit!
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LEGEND OF

ICONS:
Page
@ weight 6-9
“‘ baking time o 10-15
0
C L“ baking temperature ¢ 16-17
¥
¢ thawing time 18-21
°C *
bt thawing temperature 22-23
é 24-25 frozen mini slices

packing

baking conditions are dependent on type of equipment




The enticing aroma of
freshly-baked, warm and
delicious bread: ranging from
traditional white, dark or bread
with seeds, all the way to
Mediterranean specialities such
as baton loaves with dried to-
matoes and onion baton loaves.
And let’s not forget our pride
and joy — KraSevec — oat bread
with walnuts.
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DARK RUSTIC LOAF

5950

& Ot X
600 15-18 min 170-190 10

WHITE RUSTIC LOAF

5949

& [Omic | X
600 15-18 min 170-190 10

BUCKWHEAT AND WALNUT LOAF

5900

B Ok |ci| &
400 15-18 min | 170-190 20

5689

B Ok i &
500 15-18 min | 170-190 10

LOAF WITH SEEDS

5690

B (O Th| &
500 15-18min | 170-190 10

5814

B |Om|Th| &
300 13-15min | 170-190 20
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KRASEVEC OAT LOAF WITH WALNUTS

& om|ci| & @ |[OMh|c )| &

6292 400 15-18 min | 170-190 18 6506 400 15-18 min | 170-190 10

VIPAVC OAT LOAF ROMANO LOAF
& omith| & & oMt h| &
6545 400 15-18 min | 170-190 10 6546 500 15-18 min | 170-190 10
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WHITE RUSTIC LOAF WHITE RUSTIC LOAF

B (oW | & & OW|t i &

6021 400 15-18 min | 170-190 16 5944 500 15-18 min | 170-190 12




MAZE RUSTICLOAF
@ |ont & & (Oht i &

6235 400 15-18 min | 170-190 16 5946 500 15-18 min | 170-190 14
5947 500 15-18 min | 170-190 14

LOAF WITH DRIED TOMATOES ONION LOAF
& (ot h| & & ot h| &
6495 400 15-18 min | 170-190 12 6489 400 15-18 min | 170-190 12
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SPELT MIXED MODEL LOAF

@ |[OhicH| &

6019 500 15-18 min | 170-190 14




Various pastry types and ex-
cellent flavours every day will
conjure up a rich breakfast or a
meal on your table. We especial-
ly recommend our freshly baked
turtle, Kaiser and cleft rolls.



& omcw| X & (omt | X

5412 40 8-10 min 180-200 150 6230 60 10-12 min | 180-200 100
5933 60 10-12min | 180-200 100 6231 80 10-12 min | 180-200 60
9951 80 10-12 min | 180-200 60

option of different topping (flax, sesame, poppy, mixture)

& [omitm| X & [omfc | X

6232 60 10-12 min | 180-200 100 5414 40 8-10 min 180-200 150
6233 80 10-12 min | 180-200 60 9934 60 10-12min | 180-200 100
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& Okt i & & Od|cw &

6363 60 10-12 min | 180-200 100 5411 40 8-10min | 180-200 150
5936 60 10-12min | 180-200 100
5242 80 10-12 min | 180-200 60

option of different topping (flax, sesame, poppy, mixture)




@ |[OM|c )| & B O | &

5920 40 8-10min | 180-200 150 6058 40 8-10min | 180-200 150
5941 60 10-12 min | 180-200 100 5938 60 10-12 min | 180-200 100
5942 80 10-12min | 180-200 60 option of different topping (flax, sesame, poppy, mixture)

option of different topping (flax, sesame, poppy, mixture, com meal)

CLEFT ROLL WITH SEEDS WHITE TURTLE ROLL
@ Okt | & B oMt h| &
5937 60 10-12 min | 180-200 100 5578 60 10-12 min | 180-200 100

option of different topping (flax, sesame, poppy, mixture)
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BURGER BUN
& oulta| 2, NEE
6371 60 10-12 min 180-200 100 6509 90 10-12 min 180-200 60

ALPINE BUN

B[Ot &

6554 80 10-12 min | 180-200 60




& |ohlcw| X & |oh|cw| X

6224 40 8-10 min 180-200 150 6552 60 10-12 min | 180-200 80
6226 60 10-12 min | 180-200 100
6225 80 10-12min | 180-200 60

option of different topping (flax, sesame, poppy, mixture)

ROLL WITH SEEDS
& Ot i) & & [Oncw| X
6553 100 12-14 min | 180-200 80 6549 60 10-12 min | 180-200 100

BRAIDED BREAD WITH POPPY SEEDS

& [omlsa| X & owlta| X

6511 80 10-12 min | 180-200 60 6550 80 10-12 min | 180-200 60

BRAIDED BREAD
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option of different topping (flax, sesame, poppy, mixture)

BRAIDED BREAD WITH SESAME SEEDS

B (Of | &

6547 80 10-12 min | 180-200 60




BAGEL WITH SEEDS

@ Ot )| & & |Om|th| &

6551 60 10-12 min | 180-200 100 6510 60 10-12 min | 180-200 100

option of different topping (flax, sesame, poppy, mixture)

RUSTIC CIABATTA ROLL
A

6361 90 10-12 min 200 60
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CIABATTA ROLL WITH HERBS RUSTIC WHITE CIABATTA ROLL

& (oWt & & |Ohcl &

6562 90 10-12 min 200 60 6564 100 10-12 min 200 60




6139

B |Om|Th| &
250 12-15 min 200 30

6559

B [Ofc | &
125 10-12 min 200 50

BAGUETTE WITH SEEDS

6557

B oWt &
125 10-12 min 200 50

BAGUETTE 5 CEREALS

6556

on

OCL“

250

10 min

200

30

RUSTIC BAGUETTE

6566

@ Okt &
250 10-12 min 200 20

TRADITIONAL BAGUETTE

6563

@ |[Oh|tH| &
250 6-8 min 200 25
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Our soft and delicious
doughnuts with various
fillings, classic doughnuts or
light croissants will enrich
your breakfast or lunch. We
recently introduced a novelty

— a double filling doughnut, /
which is very attractive in
both taste and appearance.




DOUGHNUT WITH APRICOT FILLING

A x| e Pk é
6| 4

5346 60 1,5-2 hrs 20-22 48

5347 80 1,5-2 hrs 20-22 40

DOUGHNUT WITH VANILLA CREAM FILLING

R
(1) ()

6251 60 1,5-2 hrs 20-22 48

6253 80 1,5-2 hrs 20-22 40

DOUGHNUT WITH CHOCOLATE CREAM FILLING

DOUGHNUT WITH DOUBLE FILLING (chocolate, vanilla)

K| op K é K| oo é
() ot ¢ ot () R ot
6254 60 1,5-2 hrs 20-22 48 6429 55 1,5-2 hrs 20-22 48
6256 80 1,5-2 hrs 20-22 40

CROISSANT (apricat filling, chocolate)

6548

AR
@ () ¢ ()
80 1,5-2 hrs 20-22 40

APRICOT
FILLING
5314

CHOCOLATE
5313

*op K é
@ () ¢ (1)
80 25-30min | 180-200 50

CROISSANT WITH SEEDS

e
@ (7 ¢ ()
70 20-25min | 180-200 60

8573

CROISSANT MUESLI WITH DOUBLE FILLING (

6525

cranberry, curd)

A
@ (71 c (Y1)
90 25-30 min | 180-200 50

(72
D
=
[
(%2
(1°}
Q.
(%)
[ —
=
[ =
D
N
(=]
P S
| S




Our confectionery chefs
prepare the indispensable
traditional cakes, such as
Black Forest Cake and

Viennese Chocolate Cake,
as well as other wickedly
delicious desserts.
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X o K é
@ 6“ ¢

800 10 hrs 8 9
A - 8828, B - 8852

A-18829, B - 8853
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STRAWBERRY CAKE 8
& okl x| & T
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o

800 10 hrs 8 9 =
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A B
O'®
800 10 hrs 8 9

UNSLICED SLICED
A- 8704, B - 8856 @20 cm @20 cm
8 pieces (100 g)
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800 10 hrs 8 9
A -8831, B - 8857
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800 10 hrs 8 9
A - 8706, B - 8855
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HAZELNUT CAKE

'O ' & |Oule i &

10 hrs 8 9

UNSLICED SLICED
@20 cm @20 cm A-18832,B - 8906
8 pieces (100 g)




BISCUIT CAKE

Ko
&) o.c ¢ ot é
800 10 hrs 8 9

A-8861,B - 8862

Ses &
@ “‘ C (1)

800 10 hrs 8 9
A-18863,B - 8864
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VIENNESE CHOCOLATE CAKE

* 0 * A B
& 0FeE X O 'R
800 10 hrs 8 9

YT onem St
8 pieces (100 g)




Extraordinary desserts, made
of sponge cake, selected
fuits, delicious creams and
various toppings are created
by our best confectionery
masters - to spoil and
seduce you.



& |04 5| & & |04t 5| &

3000 10 hrs 8 3 3000 10 hrs 8 3
A - 8846, B - 8847 A - 8850, B - 8851

& |G a| & & |04t 5| &

3000 10 hrs 8 3 3000 10 hrs 8 3
A- 18836, B - 8837 A- 18848, B - 8849

& |00 u| &

3000 10 hrs 8 3
A-18838, B - 8839

A B 0l

UNSLICED SLICED
38x29cm 38x29cm
20 pieces (150 g)



The rich selection of mini
slices are distinguished by
their tasty fillings — ranging
from fruit to chocolate, ha-
zelnuts, coconut and others.
Small divine bites!
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@ ®

(71

2400

10 hrs

A-8876,B-8877,C- 8878

& |Ouc | &

2400 10 hrs 8 3
A-18873,B - 8874, C - 8875

(&)

QF

(7

2400

10 hrs

A-18879 B - 8880, C - 8881

@ F

()

2400

10 hrs

A - 8888 B - 8889, C - 8890

& %t &

2400 10 hrs 8 3
A - 8885, B - 8886, C - 8887

L'“h-ut 8 *:

X

& |Oult ] &

2400 10 hrs 8 3

A -8894,B - 8895, C - 8896

A B o C

UNSLICED SLICED
38x29cm 38x29cm

SLICED
38x29cm

96 pieces (25g) 48 pieces (50 g)



PAR-BAKED FROZEN BREAD Weight ~ Unitof Transport Number of Numberof Number Shelflife  Temperature

perpiece measure packaging piecesin  layers ofccartons  (months) regime
ing weight packaging onthe  perlayer °C)
Product name (baked (kg) pallet

product)
3831001859505 | 5950 | FSB DARKRUSTIC LOAF 600 piece 7,20 10 7 4 6 <-18
3831001859499 | 5949 | FSBWHITE RUSTIC LOAF 600 piece 7,20 10 7 4 6 <-18
3831001859000 | 5900 | FSB BUCKWHEAT AND WALNUT LOAF 400 piece 9,30 20 7 4 6 <-18
3831001856894 | 5689 | FSBWHITE LOAF 500 piece 6,00 10 7 4 6 <-18
3831001856900 | 5690 | FSB LOAFWITH SEEDS 500 piece 6,00 10 7 4 6 <-18
3831001858140 | 5814 | FSB MAIZE LOAF 300 piece 730 20 7 4 6 <-18
3831001836674 | 6292 | FSB SPELT LOAF 400 piece 8,50 18 7 4 6 <-18
3831001837916 | 6506 | FSB KRASEVEC OAT LOAF WITH WALNUTS 400 piece 5,00 10 11 4 6 <-18
3831001838272 | 6545 | FSBVIPAVC OAT LOAF 400 piece 5,00 10 1 4 6 <-18
3831001838289 | 6546 | FSB ROMANO LOAF 500 piece 6,00 10 7 4 6 <-18
3831001860211 | 6021 | FSB WHITE RUSTIC LOAF 400 piece 7,60 16 7 4 6 <-18
3831001859444 | 5944 | FSB WHITE RUSTIC LOAF 500 piece 7,00 12 7 4 6 <-18
3831001836346 | 6235 | FSB BLACKRUSTIC LOAF 400 piece 7,60 16 7 4 6 <-18
3831001859475 | 5947 | FSB BLACKRUSTIC LOAF 500 piece 8,20 14 7 4 6 <-18
3831001859468 | 5946 | FSB MAIZE RUSTIC LOAF 500 piece 8,20 14 7 4 6 <-18
3831001837701 | 6495 | FSB LOAF WITH DRIED TOMATOES 400 piece 5,80 12 9 4 6 <-18
3831001837640 | 6489 | FSB ONION LOAF 400 piece 5,70 12 9 4 6 <-18
3831001810513 | 6019 | FSB SPELT MIXED MODEL LOAF 500 piece 8,20 14 7 4 6 <-18

FROZEN FINE PASTRIES Weight = Unitof | Transport Numberof Numberof Number  Shelflife  Temperature
per piece | measure | packaging piecesin | layers ofcartons  (months) regime
ing weight packaging onthe | perlayer
Product name (baked (kg) pallet

product)
3831001853466 | 5346 | F DOUGHNUT WITH APRICOT FILLING | 60 piece 39 48 9 4 6 <-18
3831001853473 | 5347 | F DOUGHNUT WITH APRICOT FILLING | 80 piece 4,2 40 9 4 6 <-18
3831001836452 | 6251 | FDOUGHNUT WITHVANILLA CREAMFILLING | 60 piece 39 48 9 4 6 <-18
3831001836476 | 6253 | FDOUGHNUTWITHVANILLA CREAMFILLING | 80 piece 4, 40 9 4 6 <-18
3831001836483 | 6254 | FDOUGHNUTWITH CHOCOLATE CREAMFILLING | 60 piece 39 48 9 4 6 <-18
3831001836506 | 6256 | FDOUGHNUTWITH CHOCOLATE CREAMFILLING | 80 piece 4,2 40 9 4 6 <-18
3831001837459 | 6429 | F DOUGHNUT 55 piece 36 48 1 4 6 <-18
3831001838302 | 6548 | FDOUGHNUTWITH DOUBLE FILLING (chocolate, vanilla) | 80 piece 42 40 9 4 6 <-18
3831001853145 | 5314 | RSCROISSANT WITH APRICOT FILLING 80 piece 5.1 50 6 8 3 <-18
3831001853138 | 5313 | RS CROISSANT WITH CHOCOLATE FILLING | 80 piece 5,1 50 6 8 3 <-18
3831004385735 | 8573 | RS CROISSANT WITH SEEDS 70 piece 51 60 6 8 3 <-18
3831001838098 | 6525 | RS CROISSANT MUESLIWITH DOUBLE | 90 piece 55 50 6 8 4 <-18

FILLING (cranberry, curd)




3831001854128 | 5412 | FSBWHITE KAISER ROLL 40 piece 7,50 150 7 4 6 <-18
3831001859338 | 5933 | FSB WHITE KAISER ROLL 60 piece 7,30 100 7 4 6 <-18
3831001859512 | 5951 | FSBWHITE KAISER ROLL 80 piece 6,00 60 7 4 6 <-18
3831001836292 | 6230 | FSB KAISER ROLL WITH POPPY SEEDS | 60 piece 7,30 100 7 4 6 <-18
3831001836308 | 6231 | FSB KAISER ROLL WITH POPPY SEEDS | 80 piece 6,00 60 7 4 6 <-18
3831001836315 | 6232 | FSB KAISER ROLL WITH SESAME SEEDS | 60 piece 7,30 100 7 4 6 <-18
3831001836322 | 6233 | FSB KAISER ROLL WITH SESAME SEEDS | 80 piece 6,00 60 7 4 6 <-18
3831001854142 | 5414 | FSB KAISER ROLL WITH SEEDS 40 piece 7,50 150 7 4 6 <-18
3831001859345 | 5934 | FSB KAISER ROLL WITH SEEDS 60 piece 7,30 100 7 4 6 <-18
3831001836964 | 6363 | FSB SPELT KAISER ROLL 60 piece 7,30 100 7 4 6 <-18
3831001854111 | 5411 | FSBWHITE CLEFT ROLL 40 piece 7,50 150 7 4 6 <-18
3831001859369 | 5936 | FSBWHITE CLEFT ROLL 60 piece 7,30 100 7 4 6 <-18
3831001852421 | 5242 | FSBWHITE CLEFT ROLL 80 piece 6,00 60 7 4 6 <-18
3831001859208 | 5920 | FSB MAIZE CLEFT ROLL 40 piece 7,50 150 7 4 6 <-18
3831001859413 | 5941 | FSB MAIZE CLEFT ROLL 60 piece 7,30 100 7 4 6 <-18
3831001859420 | 5942 | FSB MAIZE CLEFT ROLL 80 piece 6,00 60 7 4 6 <-18
3831001810896 | 6058 | FSB WHOLEMEAL MIXED CLEFTROLL | 40 piece 7,50 150 7 4 6 <-18
3831001859383 | 5938 | FSBWHOLEMEAL MIXED CLEFTROLL | 60 piece 7,30 100 7 4 6 <-18
3831001859376 | 5937 | FSB CLEFT ROLL WITH SEEDS 60 piece 7,30 100 7 4 6 <-18
3831001855781 | 5578 | FSBWHITE TURTLE ROLL 60 piece 7,30 100 7 4 6 <-18
3831001836513 | 6371 | FSBTURTLE ROLL WITH SEEDS 60 piece 7,30 100 7 4 6 <-18
3831001837978 | 6509 | FSB BURGER BUN 90 piece 6,50 60 7 4 6 <-18
3831001838364 | 6554 | FSB ALPINE BUN 80 piece 6,00 60 7 4 6 <-18
3831001836230 | 6224 | FSB DARKBUN 40 piece 7,50 150 7 4 6 <-18
3831001836254 | 6226 | FSB DARKBUN 60 piece 7,30 100 7 4 6 <-18
3831001836247 | 6225 | FSB DARKBUN 80 piece 6,00 60 7 4 6 <-18
3831001838340 | 6552 | FSB RUSTICROLL 60 piece 6,00 80 7 4 6 <-18
3831001838357 | 6553 | FSB MAIZE ROLL 100 piece 9,20 80 7 4 6 <-18
3831001838319 | 6549 | FSB ROLL WITH SEEDS 60 piece 7,30 100 7 4 6 <-18
3831001837985 | 6511 | FSB BRAIDED BREAD 80 piece 6,00 60 7 4 6 <-18
3831001838326 | 6550 | FSB BRAIDED BREAD WITH POPPY SEEDS | 80 piece 6,00 60 7 4 6 <-18
3831001838296 | 6547 | FSB BRAIDED BREAD WITH SESAME SEEDS | 80 piece 6,00 60 7 4 6 <-18
3831001838333 | 6551 | FSBWHITE BAGEL 60 piece 7,30 100 7 4 6 <-18
3831001837848 | 6510 | FSB BAGEL WITH SEEDS 60 piece 7,30 100 7 4 6 <-18
3831001838470 | 6565 | FSB RUSTIC CIABATTA ROLL 100 piece 510 44 7 4 12 <-18
3831001838432 | 6561 | FSBWHITE CIABATTAROLL 90 piece 6,80 60 7 4 12 <-18
3831001838449 | 6562 | FSB CIABATTA ROLL WITH HERBS 90 piece 6,80 60 7 4 12 <-18
3831001838463 | 6564 | FSB RUSTIC WHITE CIABATTA ROLL 100 piece 7,30 60 7 4 12 <-18
3831001835660 | 6139 | FSBWHITE BAGUETTE 250 piece 9,30 30 7 4 12 <-18
3831001838418 | 6559 | FSBWHITE BAGUETTE 125 piece 7,70 50 7 4 12 <-18
3831001838395 | 6557 | FSB BAGUETTE WITH SEEDS 125 piece 7,70 50 7 4 12 <-18
3831001838388 | 6556 | FSB BAGUETTE 5 CEREALS 250 piece 9,16 30 7 4 12 <-18
3831001838487 | 6566 | FSBRUSTIC BAGUETTE 250 piece 6,30 20 7 4 12 <-18
3831001838456 | 6563 | FSBTRADITIONAL BAGUETTE 250 piece 7,80 25 7 4 12 <-18




3831001846109 | 8828 | BLACK FOREST CAKE 800 piece 7,20 9 4 5 6 <-18
3831001846727 | 8852 | BLACK FOREST CAKE (8X100 G) 800 piece 7,20 9 4 5 6 <-18
3831001846116 | 8829 | STRAWBERRY CAKE 800 piece 7,20 9 4 5 6 <-18
3831001846734 | 8853 | STRAWBERRY CAKE (8X100 G) 800 piece 7,20 9 4 5 6 <-18
3831001845669 | 8704 | CHOCOLATE CAKE 800 piece 7,20 9 4 5 6 <-18
3831001846758 | 8856 | CHOCOLATE CAKE (8X100G) 800 piece 7,20 9 4 5 6 <-18
3831001846130 | 8831 | CAKEWITH FOREST FRUITS 800 piece 7,20 9 4 5 6 <-18
3831001846765 | 8857 | CAKEWITH FOREST FRUITS (8X100G) | 800 piece 7,20 9 4 5 6 <-18
3831001845683 | 8706 | ORANGE CAKE 800 piece 7,20 9 4 5 6 <-18
3831001846796 | 8855 | ORANGE CAKE (8X100 G) 800 piece 7,20 9 4 5 6 <-18
3831001846147 | 8832 | HAZELNUT CAKE 800 piece 7,20 9 4 5 6 <-18
3831001846901 | 8906 | HAZELNUT CAKE (8X100 G) 800 piece 7,20 9 4 5 6 <-18
3831001846840 | 8861 | BISCUIT CAKE 800 piece 7,20 9 4 5 6 <-18
3831001846857 | 8862 | BISCUIT CAKE (8X100 G) 800 piece 7,20 9 4 5 6 <-18
3831001846918 | 8863 | CARAMEL CAKE 800 piece 7,20 9 4 5 6 <-18
3831001846925 | 8864 | CARAMEL CAKE (8X100 G) 800 piece 7,20 9 4 5 6 <-18
3831001846932 | 8732 | VIENNESE CHOCOLATE CAKE 800 piece 7,20 9 4 5 6 <-18
3831001846949 | 8869 | VIENNESE CHOCOLATE CAKE (8X100G) | 800 piece 7,20 9 4 5 6 <-18
3831001847120 | 8876 | CHOCOLATE MINISLICE 2400 | piece 7,20 3 4 6 6 <-18
3831001847137 | 8877 | CHOCOLATE MINI SLICE (96X25 G) 2400 | piece 7,20 3 4 6 6 <-18
3831001847144 | 8878 | CHOCOLATE MINI SLICE (48X50 G) 2400 | piece 7,20 3 4 6 6 <-18
3831001847038 | 8873 | HAZELNUT MINI SLICE 2400 | piece 7,20 3 4 6 6 <-18
3831001847045 | 8874 | HAZELNUT MINI SLICE (96X25 G) 2400 | piece 7,20 3 4 6 6 <-18
3831001847052 | 8875 | HAZELNUT MINI SLICE (48X50 G) 2400 | piece 7,20 3 4 6 6 <-18
3831001847069 | 8879 | TIRAMISU MINI SLICE 2400 | piece 7,20 3 4 6 6 <-18
3831001847076 | 8880 | TIRAMISU MINI SLICE (96X25 G) 2400 | piece 7,20 3 4 6 6 <-18
3831001847083 | 8881 | TIRAMISU MINI SLICE (48X50 G) 2400 | piece 7,20 3 4 6 6 <-18
3831001847151 | 8885 | RASPBERRY MINI SLICE 2400 | piece 7,20 3 4 6 6 <-18
3831001847168 | 8886 | RASPBERRY MINISLICE (96X25 G) 2400 | piece 7,20 3 4 6 6 <-18
3831001847175 | 8887 | RASPBERRY MINI SLICE (48X50 G) 2400 | piece 7,20 3 4 6 6 <-18
3831001847182 | 8888 | BLUEBERRY MINI SLICE 2400 | piece 7,20 3 4 6 6 <-18
3831001847199 | 8889 | BLUEBERRY MINI SLICE (96X25 G) 2400 | piece 7,20 3 4 6 6 <-18
3831001847205 | 8890 | BLUEBERRY MINI SLICE (48X50 G) 2400 | piece 7,20 3 4 6 6 <-18
3831001847243 | 8894 | WALNUT MINI SLICE 2400 | piece 7,20 3 4 6 6 <-18
3831001847250 | 8895 | WALNUT MINI SLICE (96X25 G) 2400 | piece 7,20 3 4 6 6 <-18
3831001847267 | 8896 | WALNUT MINI SLICE (48X50 G) 2400 | piece 7,20 3 4 6 6 <-18




3831001846666 | 8846 | TIRAMISU SLICE 3000 | piece 9,00 3 4 6 6 <-18
3831001846673 | 8847 | TIRAMISU SLICE (20X150 G) 3000 | piece 9,00 3 4 6 6 <-18
3831001846703 | 8850 | CREAM CAKE 3000 | piece 9,00 3 4 6 6 <-18
3831001846710 | 8851 | CREAM CAKE (20X150 G) 3000 | piece 9,00 3 4 6 6 <-18
3831001846567 | 8836 | HAZELNUT-COCOA SLICE 3000 | piece 9,00 3 4 6 6 <-18
3831001846574 | 8837 | HAZELNUT-COCOA SLICE (20X150G) | 3000 | piece 9,00 3 4 6 6 <-18
3831001846680 | 8848 | COCONUT SLICE 3000 | piece 9,00 3 4 6 6 <-18
3831001846697 | 8849 | COCONUT SLICE (20X150 G) 3000 | piece 9,00 3 4 6 6 <-18
3831001846628 | 8838 | FOREST FRUITS SLICE 3000 | piece 9,00 3 4 6 6 <-18
3831001846635 | 8839 | FOREST FRUITS SLICE (20X150 G) 3000 | piece 9,00 3 4 6 6 <-18
Notes:
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