
Rye bread 60g – 100% rye
Ingredients: rye flour 57%, water, sugar, rye malt flour, salt 1,3 %, dehydrated 
sourdough, dextrose, emulsifiers E472, E482, E920, vegetable fat, emulsifier 
E472e, yeast, malt extract, coriander, Baked with sourdough.

Instruction – bread can be eaten straight after defrosting
Shelf life‐18C/ 12 months Roomtemp. / 7 days
Storage‐at ‐18C or colder   Do not refreeze after defrosting

RYE BREAD
Thaw & Serve

Rye bread 66g
Ingredients: 35% rye flour, water, wheat flour, rye flakes 5%, sugar, malt 
flour(rye) 2%, malt extract, salt 1,1% , yeast, emulsifier E472e, enzymes, 
vegetable fat, vegetable oil, Baked with sourdough.

Instruction – bread can be eaten straight after defrosting
Shelf life‐18C/ 12 months Roomtemp. / 7 days
Storage‐at ‐18C or colder   Do not refreeze after defrosting

Small rye bread 20g 
Ingredients: rye graham flour, water, wheat flour, potato flakes, margarine 
(partially hydrogenated vegetable fats and oils, emulsifier E322, E471), malt 
flour(barley), sourdough powder, dextrose, emulsifier E482, E920, syrup, salt 1,3%, 
the thickener E412, emulsifier E472e, yeast, Baked with sourdough.

Nutrition information pr 100g:

Products Code Energy Proteins Carbohydrates Fats Salt Fibers Lactose Gluten

Rye bread 60g 3672 1039/248 7,2g 50,3g 1,8g 1,3% 7g No Yes

Small rye bread 20g 3630 1026/245 7,3g 46,6g 3,5g 1,3% 7,4g No Yes

Rye bread 66g 1722 1038/248 7,3g 50,6g 2,1g 1,1% 7g No Yes

Rye bread 66g 1721 1012/242 7,3g 49,1g 1,7g 1,3% 8,5g No Yes
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1721Rye bread 66g‐100% rye
Ingredients: 64% rye flour, water, flour, sugar, malt flour(rye), dextrose, 
emulsifier E482, E920 flour improver, salt 1.3%, emulsifier E472e, enzymes, 
vegetable fat,  yeast, malt extract , Baked with sourdough.

Instruction – bread can be eaten straight after defrosting
Shelf life‐18C/ 12 months Roomtemp. / 7 days
Storage‐at ‐18C or colder   Do not refreeze after defrosting

Instruction – bread can be eaten straight after defrosting
Shelf life‐18C/ 12 months Roomtemp. / 7 days
Storage‐at ‐18C or colder   Do not refreeze after defrosting
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