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Mignon-muna on paasidisen kestosuosikki

Fazerin mignon-muna on yli satavuotiaanakin takuuvarma paasiaisherkku, joka maistuu niin
aikuisille kuin lapsillekin. Lahes alkuperdiselld reseptilla valmistettavia mignoneita valmistuu
vuosittain vajaat kaksi miljoonaa kappaletta.

- Aitoon kananmunankuoreen pakatut makupalat valmistetaan kdsityéna Fazerin Vantaan
tehtaalla. Prosessi alkaa kuitenkin jo Piispanristissa, Munakunnan kananmunapakkaamossa,
jossa tyhjennetadan mignoneihin tarvittavia kananmunankuoria ympari vuoden, kertoo Fazer
Suklaan tuoteasiantuntija TEPPO LINDGREN. Munakunnassa kananmunat rei'itetaan,
puhalletaan tyhjiksi, pestdaan ja kuivataan. - Vaikkei salmonellaa Suomessa olekaan
kananmunista tavattu miesmuistiin, huolehditaan hygieniasta tarkoin. Yhden munankuoren
pesuun kuluu keskimaarin 30 litraa vetta ja ensimmaiset mikrobiologiset naytteet otetaan jo
pesuvedesta, Lindgren kuvailee. Vaikka Munakunta toimittaa Fazerille pelkdat munankuoret, ei
prosessissa syntyva munamassa jaa sekaan kayttamatta: siita syntyy erilaisia
kananmunavalmisteita.

Valmistus alkaa heti joulukiireiden jilkeen

Mignonien valmistus alkaa Fazerilla hyvissa ajoin, taksi sesongiksi munia alettiin Lindgrenin
mukaan valmistaa jo joulukuun loppupuolella. Kuorien tayttaminen on tarkkaa kasity6ta,
sopivia laitteita ei nain hienovaraiseen puuhaan ole I6ytynyt. Nopeimmat tekijat pydrayttavat
parikymmenta munaa tunnissa. Munankuoret tdytetdan suklaamassalla hanasta, jonka jalkeen
tayttéaukko suljetaan sokerista valmistetulla tulpalla.

Mignon-munien suklaa ei tdsmallisesti ottaen ole suklaata ensinkaan, silla sen kaakaorasvan
maara jaa alle EU:n asettaman 25 prosentin pitoisuusrajan alle. Mignonit valmistetaan
mantelista, hasselpahkinastd, sokerista, kaakaosta ja vaniljasta. Reseptin tarkka alkupera ei
ole tiedossa, mutta mignonit on tunnettu jo esimerkiksi Pietarin hovissa. Suomeen tdman
makean herkun toi aikoinaan Karl Fazer Saksasta. (Finfood)
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Note
The Mignon egg is a perennial favorite of Easter

The Fazer Mignon egg, even over a hundred years old, a traditional Easter delicacy that is a treat for grown-up as well as for children.  Close to two million mignons are made every year, using almost the original recipe.

- These tasty treats are made by hand and are packed in in the Fazer Vantaa factory.  The process begins, however, already at Piispanristi, in the egg packing facility of Munakunta, where the eggs shells needed for the mignons are emptied all year long, says the product expert of Fazer Chocolate, Teppol Lindgren.  In Munakunta, the eggs are pierced, blown empty, washed, and dried.  - "Even though there hasn't been salmonella in FInland in living memory, we're careful about hygiene.  Washing one egg shell takes on average 30 liters of water and the first microbiological tests are taken frequently from the washing water", Lindgren describes.  Even though Munakunta delivers only the egg shells, the egg contents are not unused: they are made into different egg products.

The Production begins right after the Christmas holidays.

The production of the Mignons begins early at Fazer, for this season the egg production started already at the end of December.  Filling the shells is precise manual work since suitable mechanical equipment for this delicate  work hasn't been found.  The fastest workers roll out twenty eggs each hour. The eggs are filled with chocolate from a tap, after which the filling hole is capped with a plug made out of sugar.

The chocolate used in the Mignons is not quite chocolate at all,  because the cocoa butter in it is below the limit set by EU, or 25 percent.  The Mignons are prepared with almonds, hazelnuts, sugar, cocoa, and vanilla.  The exact origin of the recipe is not known, but the mignons were known in the court of St. Petersburg. The Mignon egg  was brought to Finland by Karl Fazer from Germany.



