MMHENDI

Tools for Chefs

Smoking dust

199220

Perfect for cold smoking all kinds of dishes and even drinks,
gives a unique smoky aroma. Made from the best wood or from
the best aging barrels. For cold smoking with a smoking gun
or smoke generator. Our offer includes wood dust made from:
- wine, whisky, or cognac barrels. - beech, olive, oak, citrus,
almond, or peach wood.

Specifications Transport specifications
Packed per B EAN : 8711369199220
Packaging type : Sticker Intrastat code 1 44012290
Weight of item (kg) : 0.45 Gross weight (kg) : 0.471
Content weight (kg) : 0.45 Net weight (kg) : 0.45

Export carton length (mm) : 600

Export carton width (mm) : 400

Export carton height (mm) : 330

Quantity per export carton : 36

Sales units per pallet 1 720
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