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PanPiuma:

CRUSTLESS BREAD

Do you want to
know more?
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NEW RECIPE!

BREAD WITH SOFT WHEAT FLOUR
AND LINSEED.

ingredients: soft wheat flour 42%, water, wheat gluten, wheat germ
flour, natural yeast, yellow linseed 2,5%, sunflower protein flour, soy
flour, pea protein, malted wheat flour, linseed flour 0,6%, sea salt, dried
wheat flour sourdough, barley malt extract. Treated with ethylic alcool
(derived from cereals).

GOOD, SUPER SOFT AND UNIQUE

Why PanPiuma “PROTEIN 20%" is so special ?
Below are some of our pluses...

[t may contain mustard, sesame seeds and lupin.

AVERAGE NUTRITIONAL VALUES PER
100g and 50g (2 slices)

VALORI NUTRIZIONALI MEDI PER

Average nutritional values per 100g 509 (2 slices)

AR 509

2 SLICES

HIGH IN PROTEIN K -10g

PROTEIN

LESS

PanPiuma “PROTEIN 20%" contains
20g of protein for 100g of product.
2 slices = 10g of protein.

ENERGIA / Energy 1035K1/245keal | 518K)/123kaal | 6% > PanPiuma “PROTEIN 20%" has

R e 439 239 3% LOW CARBS -35/0 35% less carbohydrates than

di cui acidi grassi saturi / of which saturates 0,79 049 2% .
CARBOIDRATI Carbohydrate 299 159 &% kP the average crustless bread sold in Italy.
di cui zuccheri / of which sugars 9,09 4,59 5%

FIBRE / Fibre 519 2,69 -

PROTEINE / Protein 209 109 20% : u LY

e 0580 0% PanPiuma “PROTEIN 20%" is produced

NO FAT ADDED

without adding oils and fats
for a lighter product.

Easy resealable Approved by ; R
o o e o PanPiuma “PROTEIN 20%"is high in fiber
paCkaglng nutritionists thanks to an average nutritional value
300g /12 slices APEROVATOIDAL of fiber equal to 51g per 100g.
PanPiuma
Technical data NUTRIZIONISTI “PROTEIN 20%" PanPiuma “PROTEIN 20%" has a reduced salt
Weight: 300g was approved REDUCED SALT content (less than 1%) thanks to the new recipe it

by nutritionists
and rewarded by
consumers at the
Quality Award 2025

EAN Code: 8002859150631 goes from 1,3 to 0,98 grams per 100g of product.

Product code: 101013700080
Packs per box: 12

Boxes per pallet: 60

Shelf life: 90 days

PanPiuma “PROTEIN 20%" is produced without the
use of milk and its derivatives so as to accommodate
all those who suffer from food intolerances.

WITHOUT MILK




