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[ANCONEA 1896

multigrain focaccia

MULTIGRAIN focaccia is made with a mixture of wheat flour with wholemeal rye, barley, oats, spelled,
buckwheat, flax seeds, sunflower seeds, millet seeds, oat flakes, corn and rice. Cereals and seeds that give a
strong, rich and intense taste. Source of fiber, phosphorus, magnesium, zinc and copper. Also suitable for a
vegan diet

Technical specifications

Cooking time 6-9 min Temperature 185 °C Shelf Life 18 months
CHARACTERIZING INGREDIENT mix of wheat and grain flour

30x40 cm

Indicative sizes (cm) 30x40

Package sizes (cm) 40x30x20

Package weight (kg) 4,5

Pieces per box 5

Boxes per pallet 80
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