ﬁg;ﬁ */ \4/ D Z:g | Ready to Bake / Fry |

BolEFEDEMEFER I B ENTRELRIDHD . BR- RAODITENERTEET,
REOFDIET. FRICEELTCDONVEZRHBETEES,

~;

MBIV EH Regular Frozen bread dough

S
Mixing
72| Vi), BHOXRE AR FEE BERX /H 3R
Dividing Freezing Transport Defrosting Final Proof Baking / Frying
D% Storage
Moulding
#6042 ~120% #9509 ~75% #1092 ~40%
(59~1043)

RTB/ FIX> Ready to Bake / Fry dough
XY

Mixing SN
| bl X RE P BERL /M

Baking / Frying

Dividing Freezing Transport

B Storage ET@%;%'%%I*EEEULJ\
Moulding Eﬁg 'E%‘ff

FaATrZvra
Chocolate Danish
FadL—bAWDTZYv>2TY,
50~65g
10~20g
40~601E /4

F—AXoQTvHY
Cheese Croissant
F—XAWDyATvH VT,
50~65g
50~7018 /%

L—XvF=wvva
Raisin Danish
L—XVAUDTZyaTY,
50~60g
50~70f8 /%

INAF—=XtEHY=

Ham, Cheese & Sesame Danish
ARAVDEM T NLEF— K&
BOTWVWET,

EEEER | 50~65g

BEMEEBER | 15~256¢g
AD¥ER 40~7018 /%

V—t—YEHs
Sausage & Sesame Danish
dRAVDEMTY —t—V%
BEOTWVET,

50~65g
10~30g
40~7018 /%

PyZITZvoa

Apple Danish
TYIIWTAVVTAIDT =y a1TY,
50~65g

EHERER ] 10~20g
40~601f8 /%

AJINOMOTO BAKERY 12



