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 DATA SHEET  

 SALE NAME  

ASSORTED MIGNON  

DESCRIPTION  

Variety of wheat flour desserts filled with milk cream, hazelnut cream, sweetened cream, cassata, english soup.  

INGREDIENTS  

BIGNE’: Dough: “00” flour, vegetable margarine, eggs, salt, water. Chocolate filling: : cream (low- fat milk, sugar, egg yolk, 

cornstarch, lemon peel, cinnamon), morellina (surrogate chocolate (sugar, fractionated and totally hydrogenated 

vegetable fat (palmkernel), fat reduced cocoa powder (23%), emulsifiers: E322 (sunflowers lecithin, E492, flavour)), water, 

sugar, cocoa, ), milk surrogate (sugar, fractionated and totally hydrogenated vegetable fat(palmkermel, whey milk 

powder, fat reduced cocoa powder (5%), emulsifiers: E322(sunflower lecitin), E492, flavours), chopped hazelnuts. Coffee 

filling: cream (low- fat milk, sugar, egg yolk, cornstarch, lemon peel, cinnamon), coffee pasta (colombia coffee 30%, 

sunflowers oil, sugar, emulsifiers: sunflowers lecithin). Decoration: white chocolate surrogate (sugar, cocoa butter, milk 

powder, milk whey powder, emulsifier: soy lecithin, natural flavoring (vanilla)).  

RED ROOL SWEET: biscuit: sugar, wheat flour, wheat starch, dehydrated glucose syrup, emulsifiers E472b, E475, acidifiers 

E575, E450i, skimmed milk powder, leavening agent E500ii, flavorings). Filling: sweetened cream (cream, skimmed milk, 

vegetable fat, sugar, glucose, humidifiers, milk proteins, emulsifiers, stabilizer), cream (low- fat milk, sugar, egg yolk, 

cornstarch, lemon peel, cinnamon), surrogate chocolate ((sugar, fractionated and totally hydrogenated vegetable fat 

(palmkernel), fat reduced cocoa powder (23%), emulsifiers: E322 (sunflowers lecithin, E492, flavour)), english soup pasta 

(glucose syrup, sugar, water, stabilizier: E407, flavours, salt, food colorings: E160a, E160b). Decoration: chocolate chips. 

Soaked: alchermes.  

BABA’: Dough: wheat flour, eggs, vegetable margarine, sugar, salt, natural yeast. Filling: cream (low- fat milk, sugar, egg 

yolk, cornstarch, lemon peel, cinnamon), water, rum, sugar, orange peel.  

SWEET TART: Dough: 00 flour, vegetable margarine, emulsifier E471, salt, flavorings, acid E330, sugar, eggs, barley malt, 

sugar syrup, butter, vanillin, dyes. Filling: ricotta cheese, surrogate chocolate ((sugar, fractionated and totally 

hydrogenated vegetable fat (palmkernel), fat reduced cocoa powder (23%), emulsifiers: E322 (sunflowers lecithin, E492, 

flavour)), cassata pasta (candied fruit (glucose- fructose syrup, orange, lemon, cherry, papaya, apple, pear, pech, apricot, 

pineapple, zucca, melon, brassica, cedro, sugar, acidulant: citric acid, preservatives:E202, E220, colours: E120, E133), 

syrup, dextrose, milk proteins, flavours, preservatives:potassium sorbate. Sulphur dioxide as carry over.), chocolate grain, 

chopped hazelnuts, coconuts flour, icing sugar.  

CANNOLI: Dough: “00” flour, vegetable margarine, water, salt, emulsifier, acids, preservatives, flavorings, eggs, wheat 

malt. Filling: cream of toasted hazelnuts (cream (low- fat milk, sugar, egg yolk, cornstarch, lemon peel, cinnamon), 

chocolate, hazelnut paste)).  

WEIGHT OF A PIECE  

Bignè, red rool sweet, sweet tart, cannoli: 30 g. Babà: 70 g.  
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PACKAGING TYPE  

1300g tray. Tray (Plus 7E-6S). External protective film (Cryovac CT305E).  

The materials in contact with the products comply with European standards for food contact materials.  

ORGANOLEPTIC CHARACTERISTICS  

Shape of bignè, red rools sweet, sweet tart: rounded. Shape of cannoli and babà: cylindrical.  

Sweet taste.  

PHYSICAL-CHEMICAL AND NUTRITIONAL CHARACTERISTICS (AVERAGE VALUES ON 100 GR. )  

    

U.M.  

  

Amount of 

100 gr. 

  

Calories  

  

Kcal/ 

kj  

  

351/ 1468,58  

  

Lipids  

  

g  

  

20,2  

  

Saturated 

lipids  

  

g  

  

7,02  

  

Carbohydrates  

  

g  

  

35,7  
 Simple 

Carbohydrates  
  

g  

  

16  

  

Proteins  

  

g  

  

5,3  

  

Salt  

  

mg  

  

0,66  
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MICROBIOLOGICAL CHARACTERISTICS  

The company guarantees the microbiological standards to condition that is respected the chain of cold. 

Microbiological criteria applicable to foodstuffs in base to Reg. Ce 1441/2007:  
 
Count of microorganisms    

5 UFC/g <10 

 
Total Coliforms counts    

2 UFC/g <10 

 
Count E.coli beta glucoronidase positive   <10 UFC/g  

 
Count staphylococcus coagulase positive   

<102 UFC/g  

 Research Salmonella spp   
Absent in 25 g  

 Listeria Monocytogenes   
Absent in 25 g  

 

TRANSPORT MODE  
TRANSPORTATION: -18 ° C  
STORAGE / SALE: -18 ° C  

  

TMC (T -18 °C)  
6 months  

STORAGE MODE  
STORAGE: -18 ° C  

ALLERGENS REG. 1169/2011 UE  
Contains: CEREALS (GLUTEN), NUTS, MILK (LACTOSE), EGGS, SOY.  

Produced in a factory that also uses / can contain traces of: PEANUTS, SESAME, SULPHITES, FISH, MOLLUSCS, 

CRUSTACEANS, CELERY.  

  

GMO REG. CE N.1829/2003 REG. CE N.1830/2003  
The company does not use ingredients, additives or flavorings and technological adjuvants consisting of or derived from 

GMOs.  

CONSUMERS TARGET  

Not suitable to subjects that are allergic phenomena towards one of the components referred to above; Vegans.  
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