SHARE
THE BAKERY CULTURES

OF THE WORLD

/ 2022 AMANDINE CATALOGUE



OUR PURPOSE

KBRS

/ BRIDOR

GREAT BAKERY PRODUCT, FROM FRANCE TO THE WORLD...

SRS m, MEEEIHSA......

Since its founding by Louis Le Duff in 1988,
Bridor has been driven by a passion for baking.
As a leading manufacturer in premium frozen
bakery products, Bridor combines a tradition
of skill and craftsmanship with over 30 years
of industrial management expertise to produce
high-quality products inspired by the bakery
cultures of the world.

From tasty French baguettes to classic
Viennese pastries, we believe in applying
artisan methods and using quality ingredients
to expertly craft products with authentic and
delicious flavors.
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BRIDOR IN NUMBERS

BRIDORZX1E

Presence in over

100 countries

worldwide
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2,500

employees
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Turnover of

800 million

euros
in 2019
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4 billion
products per year
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AMANDINE

Acquired by Bridor France in 2017, Bridor China aspires
to produce the finest-quality French bakery products by
preserving a tradition of quality and craftsmanship while
being guided by the tastes of local consumers. Using
advanced bakery production methods and high-quality
ingredients, we offer four ranges of products: thaw and
serve Made in France products, Amandine Danishes,
Amandine Breads, and Macarons.

From using 100% almond powder in our macarons to
making delicious danishes with dough imported from
France to breads that are crafted by the tradition of
artisan methods, we believe that with great ingredients
and careful attention-to-detail we can create a finished
product of excellent quality and taste.
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OUR PILLARS

53 ] SRS

/ ARTISANSHIP
/| B

An essential part of the process of producing
aclassic French baguette or Viennese pastry
is the skill and attention-to-detail that leads
to the finished product. At Bridor China, we
take that passion for craftsmanship and
apply it towards our production methods,
passing along a proud heritage of French
baking excellence while at the same time
being dedicated to pleasing the diverse
tastes of people around the world.
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/ FLEXIBILITY
| EFERE

Our factory is sized to human scale, giving
us the flexibility to provide a wide range
of bakery products both sweet and savory,
using a variety of technologies, production
methods and packaging to easily satisfy the
needs of our customers.
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/ QUALITY & SAFETY
| RERE

At Bridor China, quality is at the heart of our
goal to produce the best bakery products.
That is why we follow internationally-
recognized food safety standards and
carefully source ingredients of high quality
in order to fulfill our assurance that the
finished product we deliver to consumers is
both delicious and safe.
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/ RESEARCH & DEVELOPMENT
| BEME

Inspired by the bakery cultures of the world
and driven by a desire to innovate, we are
committed to analyzing how to meet the
ever-changing demands of consumers
in order to develop new products that are
constantly improving.
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OUR VALUES
FK6iHE

The responsibility we have to serve our community is a
core part of Bridor’'s mission. That is why we are proud
sponsors of the Shanghai Young Bakers program, an
initiative that provides fully funded training in French and
Chinese bakery and pastry to young, up-and-coming local
teenagers from disadvantaged backgrounds.

For every Amandine baguette sold, we will donate a
portion of the profits towards turning these teenagers into
skilled and artisan chefs.
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OUR COLLECTIONS

A0

F E-ﬂmii FLOURS

WITH

Minimum T65 wheat flours (High quality wheat flour).
Carefully selected from regions with traditional flour
production know-how.

E#

BREAD / @& fEFRTE5LL EFR (LR /hE&H.
KBk BIEREHEF T ZRIMX,

8 BAGUETTE / %18
9  LOAF / BERRE
10 ROLLS //N&E

11 SANDWICH / =RR)a &

THE TASTE OF

The doughs are worked, kneaded and formed slowly, with
long rising and fermentation times for an airy crumb,
full-fledged and natural flavours. Our breads are baked or
part-baked in a real stone oven.

Uk
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EXCELLENCE AND

A range resulting from pure French baking
expertise and inspired by the know-how of
bakers from all over the world.
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Baguelles

300002
Rustic baguette 250g
R AREEE25052

12 MONTHS
18 Crmmryg B 20p/t

300115
Half baguette 140g
FEREE 14057

12 MONTHS
185 Cammria SB0p/t



Rye & cereals bread loaf 260g

300057

EEARYE 2607

T&S

C

12 MONTHS
REEN2A

S0 pc

N

Loajs

300061 300058
French cereals bread loaf 260g Raisin & walnut bread loaf 260g
ERAYEE 2605 EHkEE TE®26057
TS Cirnis Sux/t TS Ciinn Bk

300098

Cheese bread loaf 260g
TEREE 26052

T&S

C

12 MONTHS 5 N
(RREREAI2NE @ 30pc/1
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300018
Plain pain brioche 35g

ERFPEE - REK355

12 MONTHS
188 Cipins B0/t

300024
Seaweed pain brioche 35g

AT EE - 853558

300025
Whole wheat pain brioche 35g

ERFNEE-2%£35%

12 MONTHS
18 Crppig 00/

300046
French bread roll 40g
INEREE - 17] 4057

12 MONTHS
186s  Clipipig B0/

12 MONTHS
188 Crmiirn B10p/



Sandwiches

300010 300111
Ciabatta sandwich 130g Whole wheat chocolate chips bread 180g
taEBE=FREE® 13052 WL ETLEHES 1805
T8 C oy 20/t 85 C 2N g8spe/t
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100073
Pain au chocolat 1 X 60g

I550 JIEEERE 1 X 6058

12 MONTHS
T8 Clrppon Buop/t

100145

Mini pain au chocolat 6 X 249
WKARTS 5 IREEAE 6 X 2452

100072
Croissant 1 X 60g
AIATECER 1 X 6052

12 MONTHS
8  Cogmmrrg Bee/t

12 MONTHS N
18 Corpmon Bap/]

100144

Mini croissant 6 X 20g
ERARAIAMESER 6 X 205%

s Cimon 8wt

Thaw and serve made in France

EEEF, BAR

WE IMPORT OUR ICONIC VIENNESE PASTRIES, THE
CROISSANTS AND PAIN AU CHOCOLATS MADE IN OUR
FACTORIES IN FRANCE, PROOF AND BAKE THEM TO
PERFECTION BEFORE BLAST FREEZING THEM.

THIS CONVENIENT FORMAT IS EXTREMELY EASY TO USE
AND IS THE PERFECT SOLUTION FOR CUSTOMERS WHO
ARE LOOKING FOR A CONVENIENT HIGH QUALITY PRODUCT.

BATEOEEE T £ RIS S B NER 2. AT

MI55AE S, HTERE K HRUE E T XA m, 72

[EEETIERR A R A ESIFSE R, 0T T K(E
RHEBRETmINELMES, ERTEIARAT R,
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OUR COLLECTIONS &n
F E-niﬁii EXCLUSIVELY

PUFF PASTRY

Fine Butter for Viennese pastries with a
melting texture and fine lamination.

iES BR 2

FAERE - ERERFHIALE
DANISHES / X BERE At AER R T B EHEIE, ik

EARRRREE, NOEE,
16 SWIRL / 5FH%&

GRILLE / P#&ECER

17~ CONFETTI / A H/NFER
GRILLE / P& FECER

SWIRL / #84-Fza @ ) @

THE TASTE OF
AND SPEED
Viennese pastries made in the spirit of French Offering both RTB (ready-to-bake) and
pastry-making. The dough rests for many hours T&S (Thaw & Serve) to meet every need.
for flavoursome Viennese pastries with complex,
rich and intense aromas and golden lamination.
Xk 5i%E
R AT ERER I ErERE, 52 B m A EUBY, LUIFIRK RAUTIMEIE (RTB) FERREI R (T&S)
EIRR A AER S, R B T 2x. EETHRE B0 o s TR
FERNEHEBHNERE,
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Danish

100119
4 cheeses swirl 90g

BEIERIRTS 905

12 MONTHS N
RTB  C g 8 O/

100107 100115
Pain aux rainsins 110g Beef curry grille 100g
WFE~MAERE T 1107 S ENIE4PYSK 10052
RTB  C i n @/t RTB  C M0 Saope/r
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The minis

100027

Confetti apricot custard 35g
TRNS - MEAEER355

12 MONTHS q
RTB  Cropmprs  SB130pc/h

- 100048 100046
N! Mini grille banana chocolate drops 289 Mini grille blueberry 28g
AR ECER- B AR T5 52 11412850 AT FCBR- 15 2858
RGO @ R CU e
100031
Confetti coco pinepapple 32g
T R/NSER-RZ 325

12MONTHS :
RTB  Cimmrg 1500/

100131 100106
Mini swirl red bean 30g Mini swirl custard raisin 30g
RITIRFIE - 1523052 WA E-FMOEERET305%
B CU @ s CU @
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DISCOVER OUR AMANDINE MACARONS! BEEE189Amandine 3k k!

WE ONLY USE PREMIUM INGREDIENTS, 100% ALMOND POWDER, HIGH QUALITY EI1REHLEEREE 100% B B A¥, & REE R #H O H
FRUIT PUREES OR GANACHE MADE WITH IMPORTED CREAM AND CHOCOLATE.

THESE MACARONS ARE THAW AND SERVE, REQUIRE NO BAKING AND HAVE 12

FMI55E BRI E AT (MITFE ERIK) o
MONTHS SHELF LIFE TO SIMPLIFY THE LIFE OF YOUR CUSTOMERS. RISENER, ERME, RAM12TAH, BT =M.
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T&S
CESE
& 25pc/4 200011
Coconut macaron 159
S +~RE155
200004
Raspberry macaron 15g
WEDFR155%
200001
Vanilla macaron 15g
BESFRISR
200006

Jasmine tea macaron 15g
RAERDFRISR

200002
Chocolate macaron 15g

5% 15k R155%

200005

Lemon macaron 15g

TESER15T

200007
Sea salt caramel macaron 15g

BEEED 1R

200003
Coffee macaron 15g

MIMES R A2 1558

200016
Matcha macaron 15g

RS RR157E
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REFERENCES

BREAD / @&

Reference | Name Z= Pdt weight Pcs/Box Box/Pal Shelf life Technology Box dim
300002 Rustic baguette 250g R AEEE25057% 250 20 30 12 month T&S 58.5*38,5*23
300115 Half baguette 140g FIEREE 14052 140 20 40 12 month T&S 39*29,5%23
300057 Rye & cereals bread loaf 260g BERYIEE2605 260 30 30 12 month T&S 58.5*38,5"23
300061 French cereals bread loaf 260g FERAYE 2605 260 30 30 12 month T&S 58.5%38,5*23
300098 Cheese bread loaf 260g FRAEE 26055, 260 30 30 12 month T&S 58.5*38,5*23
300058 Raisin and walnut bread loaf 260g ZHEE TEE2605 260 30 30 12 month T&S 58.5*38,5*23
300018 Plain pain brioche 30g ERAEE - FEE3057: 35 70 60 12 month T&S 39729,5*23
300025 Whole wheat pain Brioche 35g FERFIEE-£E35% 35 70 60 12 month T&S 39*29,5*23
300024 Seaweed pain brioche 30g ERFIEE - 88305 35 70 60 12 month T&S 39+*29,5*23
300046 French bread roll 40g INERXEE - 4058 40 100 60 12 month T&S 39*29,5%23
300010 Ciabatta sandwich bread 130g TEEE=FAEE1305 130 20 60 12 month T&S 39*29,5*23
300111 Whole wheat chocolate chips bread 180g SEITHEHES 1805, 180 36 30 12 month T&S 58.5*38,5*23

20/ 2022 AMANDINE CATALOGUE



VIENNESE PASTRY / #ith ff =

Reference | Name 2F Pdt weight Pcs/Box Box/Pal Shelf life Technology Box dim
100144 Mini croissant 6 X 20g HARBIATREER 6 X 2055, 120 15 X6 30 12 month T&S 58.5*38,5*23
100145 Mini pain au chocolat 6 X 24g ARG NieER 2 6 X 2455 144 14X 6 60 12 month T&S 39%29.5%23
100072 Croissant 60g A ATECER605E 60 40 30 12 month T&S 39*29.5*23
100073 Pain au chocolat 60g 1552 IR 607 60 40 30 12 month T&S 39*29.5%23
DANISHES / BZ &

Reference | Name 2ZF Pdt weight Pcs/Box Box/Pal Shelf life Technology Box dim
100027 Confetti apricot custard 35g THNABR-REAEERI5R 35 130 100 12 month RTB 39,5*29*14,5
100031 Confetti coco pinepapple 32g THNABR-EE 3257 32 150 100 12 month RTB 39,5*29*14,5
100046 Mini grille blueberry 28g ARG AR - 152855 28 150 100 12 month RTB 39,6%29*14,5
100048 Mini grille banana chocolate drops 28g KRS HCEA- S EE IS5 JJR[2852 28 150 100 12 month RTB 39,5*29*14,5
100107 Pain aux raisins 110g IR & AR S TS 1105 110 60 60 12 month T&S 39*29.5*23
100115 Beef curry grille 100g A& INIES-PYSK 10052 100 30 100 12 month RTB 39,5*29*14,5
100119 4 cheeses swirl 90g REIERIRTS 905 90 60 100 12 month RTB 39*29.5*23
100106 Mini swirl custard raisin 30g RIFIRG e REREEE T30 30 260 100 12 month RTB 39%29.5%23
100061 Mini swirl red bean 30g RIFIRGTS - 219305 30 130 100 12 month RTB 39,5*29%14,5
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MACARONS / Ok

Reference | Name BF Pdt weight Pcs/Box Box/Pal Shelf life Technology Box dim

200001 Vanilla macaron 15g EES RIS 15 225 40 12 month T&S 49*29,5%27
200002 Chocolate macaron 15g 55 2k 15% 15 225 40 12 month T&S 49*29,5*27
200003 Coffee macaron 15g MHES 421558 15 225 40 12 month T&S 49%29,5%27
200004 Raspberry macaron 15g WSS E155% 15 225 40 12 month T&S 4929 5*27
200005 Lemon macaron 15g TS RRE15R 15 225 40 12 month T&S 4929527
200006 Jasmine tea macaron 15g FRERS RIS 15 225 40 12 month T&S 49%29,5%27
200007 Sea salt caramel macaron 15g SBEIERETER1SE 15 225 40 12 month T&S 49*29,5*27
200071 Coconut macaron 15g WFEER15 15 225 40 12 month T&S 49%29,5%27
200016 Matcha macaron 15g = AL 15 225 40 12 month T&S 49*29,5%27
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