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part baked

Assorted

5000962 Niam-Niam Square

100 g

70 pcs c/s

96 c/s pal

10-12’ 180°C

Square soft curd roll with apple and cinnamon, decorated with brown sugar.

REAdY TO BAKE

Rolls

2103531 Assorted Mini Classic 100

30/35 g

4 x 25 pcs c/s

60 c/s pal

8-10’ 180°C

25 white mini roll, 25 brown mini roll , 25 white mini kaiser roll with poppy 
seeds, 25 white mini kaiser roll with sesame seeds

5000550 Assorted Mini Rustic

40 g

4 x 20 pcs c/s

48 c/s pal

8-10’ 190°C

20 rustic plain, 20 rustic cereals, 20 rustic brans, 20 rustic sun�ower grains

5000837 Linea Rustichini

35 g

150 pcs c/s

56 c/s pal

4-5’ 200°C

Mixed wheat rolls with olives, chili pepper, 
tomato & basil, Italian herbs and plain

Assortment box with 5 different small handmade “delicacy” bread rolls of 35g, 
country style.

Bread is an ingredient to a good 
meal as important 
as love to life.
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ARTICLE CODE
As mentioned in our previous catalogue the SAP system was introduced within Panesco 
Europe. This means that from now every article has a unique article code, consisting of 7 
digits. The old Panesco codes are no longer valid. To avoid indistinctness and misunder-
standings we advise you to use the (SAP) article code in all communication. The product 
name may differ from country to country but the article code is unique and exclusively 
linked to one product.

PRODUCTNAME
Panesco sticks as much as possible to the original, genuine name of the product in the native 
language. However this is sometimes unpronounceable, therefore we translate the name 
where appropriate. Where possible and to simplify the classification we use first “the name” 
and then the “specification”, e.g. Kaiser Roll Multigrain, Corn Briotte with Linseed, …

READY TO BAKE
Part baked and pre-proved items, which need to be baked-off in the oven more than 10 
minutes.

READY TO SERVE HOT
Fully baked products which need to be warmed up to be ready for consumption.

FULLY BAKED (FB)
Products which are baked for at least 90% and which are ready to serve or ready for 
consumption after thawing. Most of the time these products have a baking suggestion to 
heat them 2-3 minutes in the oven to improve the quality (crispiness).

THAW & SERVE
Products which are 100% baked and finished off, ready to eat after thawing.

COMPONENTS TO USE
Products that are 100% baked but not finished. They need an extra handling or extra 
ingredients to make them ready for consumption.

PAYSAN
Bread containing at least 70% wholemeal.
 

MULTIGRAIN
Bread made with a blend of different meals or flours and an addition of minimum 5 different 
seeds, bits or lakes.

ROLL
An individual mini loaf of bread up to 200 grams.

BREAD LOAF
Loaf tends to refer to an individual unit of a big bread, often sliced to eat and a weight over 
200 grams.

ARTISANAL
Bread product which has one of these characteristics: long fermentation 
and long bowl rest periods, small automatic production flow, a fluid dough (more 
water than meal), mostly but not necessarily with sourdough and/or baked on stone.

ORGANIC
In March 2000 the European Commission introduced a logo bearing the words 
“Organic Farming” that may be used on a voluntary basis by producers whose 
systems and products have been found on inspection to satisfy EU regulations.

As a forward thinking European sales organisation, Panesco Europe has opted 
to use the “European Logo for Organic Farming”. In doing so we not only aim 
to boost trade within the EU, but also to offer the end user a wider choice 
in organic products, with a recognizable, universally used international logo. 
All products marked with the European logo for Organic Farming have been 
approved by BE-02.

Directions for use
As we are working with bread, you will know that yeast is an important ingredient which 
makes our bread a living product. So, all products have tolerances. Therefore the values 
printed in this catalogue are indicative and for commercial use. It is important to know that 
the mentioned dimensions of the products are these measured frozen (not baked).

Baking Instructions
Baking instructions differ according to the type of equipment. Therefore these instructions 
do not guarantee optimal results. 

The classification in our catalogue is organized by ranges and often by subranges. The determination is 
based on the interpretation of the following definitions.

Glossary

If you need more information or if you would like to order samples or 
Panesco products, please contact your local Panesco Agency (see details 
mentioned on the back).

Colophon

Copyright
The photographs and texts are the 
sole property of Panesco Europe NV 
and are protected under copyright 
as specifiedin article 1 Copyright 
30/06/1994. It is forbidden to use 
or copy them without permission of 
Panesco Europe NV.

Photography
The products are presented in 
pictures in a variety of forms, 
either raw and/or finished and/or 
variations.
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BELGIUM / LUXEMBOURG
Industriepark Erpe-Mere
J.Cardijnstraat 54
BE - 9420 Erpe-Mere - Belgium
T +32 53 82 59 14 ı F+32 53 82 59 20
philip.beeckmans@panesco.com

CZECH REPUBLIC
La Lorraine, a.s.
U Kožovy hory 2748
CZ - 27201 Kladno
T +420 312 667 366 ı F +420 312 687 306
pilarik.pavel@delta-frozen.cz

DENMARK
Panesco Denmark A/S
Toftebanke 4
DK - 4390 Vipperød
T +45 59 18 10 80 ı F +45 59 18 12 84
mail@panesco.dk

FINLAND
PanFood
Peltotie 3 C 12 
FI - 12400 Tervakoski
T +358 19 725 990 ı F +358 19 725 991  
harri.ruuskanen@panesco.com

FRANCE
Industriepark Erpe-Mere
J.Cardijnstraat 54
BE - 9420 Erpe-Mere - Belgium
T +32 53 82 59 10 ı F+32 53 82 59 20
philip.beeckmans@panesco.com

GERMANY
W.S. Services
Robert-Bunsen-Strasse 59
DE - 28357 Bremen
T +49 421 23 24 40 ı F+49 421 24 35 193
wolfgang.schwindt@panesco.com

IBERICA
Panesco Ibérica S.L.
C/ Vilamarí, 86-88, bajos
ES - 08015 Barcelona
T+ 34 935 677 685 ı F + 34 935 677 078
bart.swinnen@panesco.com

ICELAND
Kaupas
Bildshofdi 20
IS - 110 Reykjavik
T +354 458 1100 ı F +354 458 1101
innkaupastjorar@kaupas.is

IRELAND
Synergy Foods Ltd.
45 Knowsley Street 
Bury, Greater Manchester, UK, BL9 0ST
T +44 161 765 33 00 ı F +44 161 765 33 09
bill@jsmarketing.co.uk

NORWAY
Handelshuset Nærbakst AS
Ravnsborgveien 31
N - 1395 Hvalstad
T + 47 66 77 70 58 ı F + 47 66 98 11 95
per-otto.nedrelid@narbakst.no

POLAND
Nowakowski Piekarnie Sp. z o.o.
ul. Przemyslowa 1
PL - 05100 Nowy Dwór Mazowiecki
T +48 22 765 92 00 ı F +48 22 765 92 01
panesco@panesco.pl

RUSSIA
Lantaip Ltd.
Electricheskiy per., house 8, building 2
RU - 123056 Moscow
T +7 495 253 57 77 ı F +7 495 253 56 94
lantaip@bk.ru

SLOVAKIA
Delta Frozen Slovakia, s.r.o.
Budatínská 36
SK - 85105 Bratislava
T +420 312 667 366 ı F +420 312 687 306
pilarik.pavel@delta-frozen.cz

SWEDEN
United Bread AB
Granhöjdsgatan 16
SE - 69472 Östansjö
T +46 582 52064 ı F +46 582 52064
info@unitedbread.se

THE NETHERLANDS
VOF Adams & Boeijer
Bevelandseweg 56
NL - 1703 AX Heerhugowaard
T + 31 72 567 00 80 ı F + 31 72 567 00 85
info@panesco.nl

UNITED KINGDOM
Synergy Foods Ltd.
45 Knowsley Street 
Bury, Greater Manchester, UK, BL9 0ST
T +44 161 765 33 00 ı F +44 161 765 33 09
keith@synergyfoods.co.uk

Panesco Europe NV - Headquarters
Industriepark Erpe-Mere ı J. Cardijnstraat 54 ı BE-9420 Erpe-Mere ı Belgium
T +32 53 82 59 10 ı F +32 53 82 59 20 ı info@panesco.com
www.panesco.com

Panesco Europe sources and sells through its partners selected bakery products 
throughout Europe - in other words, we are connecting taste.


