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BASE
I ARTICLE COLSOR COCOA NUT CONTENT MILK DER. [ MAIN USE [ PARTICLE SIZE PH VARY SPEED MOISTURE | FAT CONTENT
N 50458 DARK 7% 10% | HAZELNUTS SPREAD Ask for more information or check technical data sheets
D 50457 DARK 11,5% 2% HAZELNUTS INJECTION
50425 DARK 8% 2% HAZELNUTS FILLING
U 50428 DARK 8% 2% HAZELNUTS INJECTION
S 50456 DARK 13,5% <1% HAZELNUTS BAKING
IQF
0, [v)
50430 DARK 10% <1% HAZELNUTS BAKING
T 50427 DARK 12% AROMA | HAZELNUTS BAKING
50444 MILK 8% 7% HAZELNUTS 11% FILLING ) . )
R Ask for more information or check technical data sheets
50438 MILK 4,50% 7% HAZELNUTS 12% FILLING
I 50453 MILK 5% 6% ALMONDS 10% FILLING
A 50445 MILK 5% 6% HAZELNUTS 10% FILLING
50415 MILK 7,5% 5% HAZELNUTS 12% SPREAD
L 50452 MILK 8,5% 4% HAZELNUTS 8% FILLING
50465 MILK 8% 3% HAZELNUTS 12% FILLING
50914 MILK 7% 1% HAZELNUTS 10% SPREAD
C 50426 MILK 8% FLAVOR | HAZELNUTS 13% EXTEND
R 50462 WHITE 14% |HAZELNUTS 17% FILLING Ask for more information or check technical data sheets
E 50463 WHITE 12% HAZELNUTS 18% FILLING
50448 WHITE 15% FILLING
A 50443 WHITE 15% FILLING e
M 50449 | WHITE 12% FILLING
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