Al—ill ;alks
CROWN FLOUR MILLS

7 Quality
IS0 9001
A

§ saGLOBAL

s

IS0 22005
Food Safety
Traceability

§ s GLOBAL

+961 1 443440
E: info@crownBAKE.co

E

Food Safety
1S0 22000

§ sa1GLOBAL

(")FSSC

446 Corniche du Fleuve. Beirut 2069-6814 Lebanon
T ":+9611562 173




CROWN BAKE GLUTEN FREE
LEBANESE PITA (DOUBLE LAYERED):

IS A HIGHER PROFIT MARGIN LINE
(COMPARED TO REGULAR BREAD)

IS THE 1ST GLUTEN FREE PITA BREAD
SOURCE (FULL MIX)

DESIGNED FOR PEOPLE SUFFERING FROM
GLUTEN INTOLERANCE AND:

- DIGESTION PROBLEMS

- GASTRO-INTESTINAL IRRITATION

- BLOATING

- CONSTIPATION

MATCHES THE QUALITY AND TASTE OF

TH E REGU LAR pITA Estimated retail sales value of gluten-free products worldwide from 2012 to
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CROWN BAKE ASSISTANCE:
PARTNERS TOWARD SUCCESS

DON’T FORGET TO TELL YOUR
CUSTOMERS THAT THE GLUTEN
FREE PITA IS:
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> HIGHER SOURCE OF DAILY FIBER PRODUCT
(5.5 GR PER 60 GRAMS LOAF VS 2.5 GRAMS IN
REGULAR PITA)

> BOOSTS YOUR METABOLISM & ENERGY LEVELS

> PROMOTES WEIGHT AND SHAPE MANAGEMENT

71% OF GLUTEN FREE DIET FOLLOWERS (GFD) WERE ABLE TO DECREASE
SIGNIFICANTLY IBS SYMPTOMS LIKE GUT PERMEABILITY, INFLAMMATION -
AND HIGH BOWL MOVEMENT {SOURCE: NCBI} et

2016 2021




