
Cidrines

102105 - Pan Sobao Sweet Bread Raw
Since 1978, Cidrines Pan Sobao or "Sweet Bread" has become part of the Puerto Rican culinary experience, holding a special place in the hearts of
its people. Crafted with care, Cidrines Pan Sobao embodies artisanal baking, a perfect fusion of golden crust and soft and fluffy texture with secret
blend of sweeteners creating a memorable flavor. Perfect for any meal occasion, Pan ...

MARKETING

Cidrines Pan Sobao "Sweet Bread" from
Puerto Rico. Slightly sweet taste and fluffy
texture making this artisanal bread ideal
for any occasion from savory sandwiches
to French toast or simply toasted with
butter. Case contains 84 pieces total
pieces for 42 selling units.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

02-105F 10013421001201 42/14 OZ

Brand Brand Owner GPC Description

Cidrines Pasteleria Los Cidrines Inc Bread (Frozen)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

45.27 LBR 42.84 LBR No United States Undeclared No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

23.375 INH 11.125 INH 6 INH 0.9 FTQ 06x10 117 Days -5 FAH / -2.5 FAH

Traceability Regulation

Regulation Type
Code

Regulatory
Act

Trade Item Regulation
Compliant

Regulation Restrictions and
Descriptors

N/A N/A N/A N/A
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Nutrition Facts
7 Servings per container
Serving Size  3 Inch Slice

Amount Per Serving

Calories

% Daily Value*

Total Fat 1.5 g

Saturated Fat 0.5 g

Trans Fat 0 g

Cholesterol 0 mg

Sodium 280 mg

Total Carbohydrates 34 g

Dietary Fiber 1 g

Total Sugars 7 g

Includes 7 g Added Sugars

Protein 6 g

Vitamin D 0 mcg

Calcium 10 mg

Iron 1.6 mg

Potassium 50 mg

The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

HANDLING SUGGESTIONS

Keep frozen, once baked maintain room
temperature for up to 5 days. Recommend freezing
for future consumption. Simply defrost at room
temperature for 45min or toast.---UNIT UPC:
013421001204---

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
INII = ’Intentionally nor Inherently Included’; 50 = ’Derived from Ingredients’
; 60 = ’Not Derived From Ingredients’ ; NI = ’No Info’

 Milk - MC  Peanuts - N

 Eggs - MC  Tree - MC

 Soybean - C  Fish - N

 Wheat - C  Shellfish - N

 Sesame - MC  Crustaceans - N

 Molluscs - N

INGREDIENTS

Bromated Bleached Enriched Wheat Flour (wheat flour,
niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid, potassium bromate, ascorbic acid added as a
dough conditioner, wheat gluten), Water, Invert Sugar,
Vegetable Shortening (palm oil, palm stearin, palm olein,
antioxidants [propyl gallate, citric acid, ascorbyl
palmitate]), Iodized Salt (salt, potassium iodide, sodium
ferrocyanide [anticaking agent]), Wheat Gluten, Instant
Yeast(Saccharomyces cerevisiae, sorbitan
monostearate, ascorbic acid), Dough Conditioner Blend
(wheat flour, DATEM, enzymes, ascorbic acid, soybean
oil, potassium iodate, l-cysteine).Contains: Wheat, Soy.
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PREPARATION & COOKING SUGGESTIONS

Store bakery associates will need to proof, bake,
and package product prior to selling to consumer.
Job aids are included in digital assets.

SERVING SUGGESTIONS

Enjoy as a base for savory sandwiches and mini
pizzas for the kids, or as a side dish for garlic bread
or bruschetta. Equally ideal for breakfast from
French toast to simply toasted with butter.

MORE INFORMATION
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