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PRODUCT SPECIFICATION 
Product Name & Code 50106998 302 NYB Cinnamon & Raisin Bagel Par Baked 60 x 120 g 

Ingredient Declaration  Wheat Flour (Vitamins (Thiamin, Folic Acid)), Water, Raisins (4%) (Vegetable Oil), 
Sultanas (Vegetable Oil), Brown Sugar, Cinnamon (1%), Yeast, Wheat Gluten, Soy Flour , 
Barley Malt Extract, Iodised Salt, Malted Wheat Flour, Emulsifiers (481, 472e), Sugar, 
Processing Aids (Soy, Wheat). 
 

Nutrition Information NUTRITION INFORMATION 
Servings per package: 60 
Serving size: 120 g (1 bagel) 

 Avg Quantity per 
Serve 

Avg Quantity per 
100 g 

Energy 1340 kJ 
(321 Cal) 

1120 kJ 
(267 Cal) 

Protein     10.3 g     8.5 g 

Fat, Total 1.6 g 1.4 g 

- Saturated Less than 1 g Less than 1 g 

Carbohydrate 63.7 g 53.1 g 

- Sugars 12 g  10 g  

Dietary Fibre 2.8 g 2.4 g 

Sodium 283 mg 235 mg 
 

Allergens/ Mandatory 
Warnings 

Contains Wheat, Gluten, Soy 
May contain Milk, Sesame, Tree Nuts, Peanuts 

Country of Origin 
Declaration 

Made in Australia from at least 86% Australian ingredients 

Dietary Suitability  Suitable Certified 

Kosher Yes Yes 

Halal Yes Yes  

Vegan Yes No 

Lacto Vegetarian Yes No 

Lacto-Ovo Vegetarian Yes No 

Colour Status Type Natural Not Defined Artificial 

 N/A N/A N/A 

Flavour Status Natural Flavouring Flavouring 

N/A N/A 

Shelf Life and storage Frozen: 6 months from the date of manufacture. Keep frozen, store at -18oC, unopened.  
Directions For Use: 
Thawed: *Bake at 200°C - 220°C for 6-10 minutes or until golden brown. 
Frozen: *Bake at 200°C - 220°C for 10-13 minutes or until golden brown. 
(*Oven temperature & times may vary) 
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