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Technical SheetProduct Code: CAR/BRevision n° 3Of 13/11/2017

Technical Sheet Product Code: CAR/B

CARCIOFI CASALINGA NOVA BUSTA  KG. 1.7 Revision n° 3

Of 13/11/2017

Sales Designation"Alla Casalinga" artichokesProduct description
Canned quartered seasoned artichokes in

sunflowers oil

Sales Designation "Alla Casalinga" artichokes

Product description Canned quartered seasoned artichokes in
sunflowers oil

PRIMARY PACK DATAEAN Code 8002622001238Net Quantity (g) 1700Nominal capacity (mL)Drained weight (g)Primary pack materialHot-Sealed Laminated Plastic Bag
Production lot and Date of Minimun

Durability (DMD)Lot and DMD are impressed on primary pack with indelible ink jetDMD in months: 36Storage Conditions
Keep cool and dry. After opened, keep refrigerated and consume within 3

days.

PRIMARY PACK DATA

EAN Code 8002622001238

Net Quantity (g) 1700

Nominal capacity (mL)

Drained weight (g)

Primary pack material Hot-Sealed Laminated Plastic Bag

Production lot and Date of Minimun
Durability (DMD)

Lot and DMD are impressed on primary pack with indelible ink jet

DMD in months: 36

Storage Conditions Keep cool and dry. After opened, keep refrigerated and consume within 3
days.

SECONDARY PACKCardboard EAN lot8002622011916Secondary pack materialCardboardPieces for case 12Heigh (cm)20,5Width (cm)41,5 Depth35,0Gross weight (kg) 21,5

SECONDARY PACK

Cardboard EAN lot 8002622011916

Secondary pack material Cardboard

Pieces for case 12

Case dimension Heigh (cm) 20,5

Width (cm) 41,5

Depth 35,0

Gross weight (kg) 21,5

PALLET DATAType Europallet 80 x 120Cases per layer 6Layer per pallet 5

PALLET DATA

Type Europallet 80 x 120

Cases per layer 6

Layer per pallet 5

INGREDIENTS
Artichokes 75%, sunflower oil 22%, salt, parsley, garlic, acidity regulators: lactic acid, citric acid; antioxidant: ascorbic acid;

flavour enhancer: monosodium glutamate.

INGREDIENTS

Artichokes 75%, sunflower oil 22%, salt, parsley, garlic, acidity regulators: lactic acid, citric acid; antioxidant: ascorbic acid;
flavour enhancer: monosodium glutamate.

AVERAGE NUTRITIONAL VALUES FOR 100 g OF DRAINED PRODUCTParametersUnitsValueEnergykJ364EnergyKcal88Fatsg7,4of which: saturatedg0,9Carbohydratesg1,9of which: sugarsg0,4Fiberg3,5Proteing1,8Saltg2,0

AVERAGE NUTRITIONAL VALUES FOR 100 g OF DRAINED PRODUCT

Parameters Units Value

Energy kJ 364

Energy Kcal 88
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Fats g 7,4

of which: saturated g 0,9

Carbohydrates g 1,9

of which: sugars g 0,4

Fiber g 3,5

Protein g 1,8

Salt g 2,0

SENSORY CHARACTERISTICSColor Typical of productFraganceCharacteristics, without strange odorsTaste Typical of productTexture FirmApparence Good, pleasant

SENSORY CHARACTERISTICS

Color Typical of product

Fragance Characteristics, without strange odors

Taste Typical of product

Texture Firm

Apparence Good, pleasant

CHEMICAL FISICAL CHARACTERISTICSParametersUnitsValuepH< 4,2Sodium Chloride% (g/100g)< 3,0Acidity (express as oleic acid)%-Peroxide numbermeq O2/Kg-

CHEMICAL FISICAL CHARACTERISTICS

Parameters Units Value

pH < 4,2

Sodium Chloride % (g/100g) < 3,0

Acidity (express as oleic acid) % -

Peroxide number meq O2/Kg -

MICROBIOLOGICAL CHARACTERICTICSParametersUnitValueTotal Viable CountUFC/g< 100Spores of anaerobesMPN/g< 3Spores of aerobesUFC/g< 10EnterobacteriaUFC/g< 10

MICROBIOLOGICAL CHARACTERICTICS

Parameters Unit Value

Total Viable Count UFC/g < 100

Spores of anaerobes MPN/g < 3

Spores of aerobes UFC/g < 10

Enterobacteria UFC/g < 10

ALLERGENSAllergens information in accordance with Directives 2000/13/EC, 2006/14/EC and Regulation 1169/2011AllergensContent in product
Present in production

plantCereals containing gluten and products thereofNONO Crustaceans and products thereofNONO Eggs and products thereofNONO Fish and products thereofNONO Peanuts and products thereofNONO Soybeans and products thereofNONOMilk and products thereof (including lactose)NONO

Nuts, namely: almonds, hazelnuts, walnuts, cashews, pecan nuts,
Brazil nuts, pistachio nuts, macadamia or Queensland nuts and

products thereofNONO Celery and products thereofNONO Mustard and products thereofNONO Sesame seeds and products thereofNONO
Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg

or 10 mg/litre in terms of the total SO2NOYES Lupin and products thereofNONO Molluscs and products thereofNONO

ALLERGENS

Allergens information in accordance with Directives 2000/13/EC, 2006/14/EC and Regulation 1169/2011

Allergens Content in product Present in production
plant

Cereals containing gluten and products thereof NO NO

Crustaceans and products thereof NO NO

Eggs and products thereof NO NO

Fish and products thereof NO NO

Peanuts and products thereof NO NO

Soybeans and products thereof NO NO

Milk and products thereof (including lactose) NO NO
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Nuts, namely: almonds, hazelnuts, walnuts, cashews, pecan nuts,
Brazil nuts, pistachio nuts, macadamia or Queensland nuts and
products thereof

NO NO

Celery and products thereof NO NO

Mustard and products thereof NO NO

Sesame seeds and products thereof NO NO

Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg
or 10 mg/litre in terms of the total SO2

NO YES

Lupin and products thereof NO NO

Molluscs and products thereof NO NO

GMO
The product does not contain GMOs, is not produced from GMOs and does not contain ingredients produced from GMOs

as defined by EC Regulations 1829/2003 and 1830/2003

GMO

The product does not contain GMOs, is not produced from GMOs and does not contain ingredients produced from GMOs
as defined by EC Regulations 1829/2003 and 1830/2003

CONTAMINANTSCompliant by current legislation EC Regulation 1881/2006, EC Regulation 396/2005 and subsequent amendments

CONTAMINANTS

Compliant by current legislation EC Regulation 1881/2006, EC Regulation 396/2005 and subsequent amendments

This data sheet doesn't constitute sale contract. All of the informations, about chemical and physical characteristics and
product formulation must be considered as indicative, non-binding

This data sheet doesn't constitute sale contract. All of the informations, about chemical and physical characteristics and
product formulation must be considered as indicative, non-binding


