


Raspberry & Chocolate

Double

Bran, Honey &
loney Blueberry Chocolate Chip

+od

(5kg)

1011 1021 1031 1051 1062 10
5 kg) (5 kg (5 kg (5kg) (5kg) (5kg)

Banana & Pineapple,

Chocolate Coconut
& Lime

Caramel Burst & Good Morning

Apricot & Pear &
Sea Salt

Chocolate

1201 1231 1540 1542 1544 1545

(5 kg) __ (5ka) (3.63 kg) (3.63 kg) (3.63 kg) (3.63 k)

A

(5kg)

Chocolate &

Pumpkin & Cranberry & Holiday

Almond

Orange

Chocolate Maple Syrup

& Raspberry

Black Forest Orange Muffin

1547 1549 1560 1941 4302* 1301 1311
(3.63 kg) (5kg) (3.63 kg) (5kg) (5kg) | (4.5kg) (4.5kg)
Without wheat flour

Hdding Catoes

Chocolate
Elisabeth Pudding
4251 4360 4301* 4341 4351 4355
(5 kg) (5 kg) (8 kg) (8 kg) (8 kg) (8 kg)

*Seasonal




| Otutneal Cockies

Classics Vegan Offer
Ch%%?éate @ @
e i 2119 2122 2123
(60 x 160 @) (60 x 160 g) (60 x 160 g) (36 x 125 @) (70 x 65 g)

Caramel, Three White

Red Sea Salt & Milk Chocolate Chocolate

Double

Velvet Chocolate

Chocolate & Pecan & Cranberry

2013* 2025 2045 2055 2060 2075 2371

(+120 x 42 g) (£120 x 42 g) (#120x42g)  (+120x42q) (+120x 42 g) (#120x42g)  (¢120x42q)

Dark Chocolate g hipsitslt e Chocolate Double
ea Sa ]
Chg;lj)[l]?(te Brownie Double &ﬂ]::a(ﬂ:::ia Chip Chocolate
Caramel
FA RS 2085° _ - 2086--— 2687 2088 2089 2090 2091
(80 x 65 g) (80 x 65 ) (¢80 x 65 g) (¢80 x 65 g) (¢80 x 65 g) (¥320x 15 g) (¥320x 15 g) (¥320x 15 g)
Cookie Doughs Macaroon Dough Cream

Crunchy

Oatmeal

2100 2105 : i o 3011

(8 kg) (3.63 kg) (4 kg) (3.75 kg)

*Seasonal Update 2026.10.01
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Nutrifrance was founded on November 8, 1991. The founders"'o‘dfectiveséwere simple: to enjoy their work, to choose positions that
suited each individual's talents, and finally, to create food produ/ci;s,,the way they were made before the food industry was flooded with

artificial products and other substitutes. "
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This family business specializes in manufacturing exceptignal quality frozen bakery‘f)’r'oducts, without compromising on taste and
without the addition of preservatives, colorings, or sulfites. /'y AP

These doughs are used to prepare muffins, cakes, cookies, nu&ritious snacks,% more. Always at the forefront of new food trends,
Nutrifrance distinguishes itself from the competition by offer«i_‘n‘d nutritious and delicious p :

e

The factory employs around thirty people and can produce up to 15,000 kg of cake batter,
taneously bake 21,600 cookies per day. Nutrifrance offers a wide range of delicious products.

Discover them for yourself! — el v

of cookie dough, and simul-




