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%% 1kg 190°C +/-11-15 min.
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= 350/400 g 190°C +/-4 -5 min.
% 8-10 190°C +/- 7 -9 min.
92
i & 2 180°C +/-12 - 15 min.
N = 1-2 160°C +/- 6 - 8 min.
= 6 160°C +/- 3 - 4 min.
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@@ 200 g 150°C +/- 4 - 6 min.
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0L 10-12 170°C +/-9-11 min.
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S 4 170°C +/-5 - 7 min.
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4 170°C +/- 4 - 6 min.
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750 g 190°C +/-11 - 15 min.
2 300 g 190°C +/- 4 - 6 min.
16 275 g 190°C +/- 3 - 4 min.
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TEFA.— ASEB = 12 180g 190°C +/- 3 - 4 min.
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