
PILLSBURY

059490 - Mix Donut Yeast Raised  S/O
Formulated to tolerate a variety of shop conditions, while delivering good shelf
life. Results in tender texture and flavorful taste.

vGSS-LLv1

227
(100g)

387.4

8.5g 0%

4g 20%

0g

0.1mg 0%

904.2mg 39%

65.5g 23%

2.2g 7%

7.2g

6.4g 12%

10.8g

0μg 0%

0mg 0%

5.4mg 30%

94mg 2%

ENRICHED FLOUR BLEACHED (WHEAT
FLOUR, MALTED BARLEY FLOUR, NIACIN,
IRON, THIAMIN MONONITRATE,
RIBOFLAVIN, FOLIC ACID), DEXTROSE,
PALM OIL, LEAVENING (SODIUM ACID
PYROPHOSPHATE, BAKING SODA), SALT,
DEFATTED SOY FLOUR, MONO AND
DIGLYCERIDES, MODIFIED WHEY,
SODIUMSTEAROYL LACTYLATE, NONFAT
MILK, L-CYSTEINE HYDROCHLORIDE,
COLOR ADDED, EGG. CONTAINS WHEAT,
SOY, MILK AND EGG INGREDIENTS.

Contains:

Brand Manufacturer Product Category

PILLSBURY GENERAL MILLS, INC. Grocery

MFG # SPC # GTIN Pack Pack Desc.

130548000 059490 10018000305480 1 1/50#

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

51lb 50lb USA Yes No

Shipping Information

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

25in 16.66in 5in 1.21ft3 5x10 186DAYS 40°F / 111°F

Store in cool dry location

You'll consistently produce donuts
with excellent volume, symmetry,
and crust color with donut skin that
is ideal for glazes, icings, or sugar.

Mix 1 min on low, then 10 mins on med.
Dough temp: 80? F. Fermentation: 45-60
min. Make-up: block and let rest for 15
min, then make into desired product.
Proof: give full proof with just enough
moisture to prevent crusting. Fry at 375? F.
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vGSS-LLv1

- By Serving

0mg 160μg 0.4mg

6mg

0μg 0μg 0.8mg

0.1mg

2.2g

7.2g 6.4g 94mg

65.5g 4g 5.4mg

10.8g 0g 0mg

387.4kcal 8.5g 904.2mg


