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SCHEDA TECNICA COMMERCIALE D.R. R&S 04,62.05]
PRODUCT TECHNICAL SHEET verstone 3

CODBICE AS400 / AS400 CODE: WATEVOOBE

PRODOTTO/ PRGDUCT THLE Olive morate snocciolate senza liquido f Pitted blackened olives without brine
1 |NET WEIGHT } PESO NETTC 135 g
2 |DRAINED WEIGHT } FESO SGOCCIOLATO nia a 7 |DURABILITA GOMMERCIALE | COMMERCIAL LIFE l 38 mesiimanths
3 |PESOQx PORZIONE | SERVING STZE 10 golrea 8 |SHELF LiFE DOPO APERTURA / ONCE GFENED l 3 gioml/days
4 _[PORZIONI SERVINGS " - 9 INFO HUERZION AL | HUTRITIONAL INFO
5a JHGREDENT! ! ADDED INGREDIENTS Na. PARAMETRO | PARAMETER PER 100g porz ] senving
Mo, ELENCO/LIST % 9. ENERGIA  ENERGY k3 24
51 |OLIVE MORATE SNOCCIGLATE / FITTED BLACKENED OLIVES a7.8 keal 149 14
5.2 |SALE/SALY <508 | 9.2 GRAGSI FAT g 15 14
5.3 |STAR: GLUCONATQ FLRROSQ / STABILISER: FERROUS GLUCONATE(ESTY) <50f | 9.3 di cul acldi grassl SATURI / of which SATURATES ol 23 o
100,00 9.4 CARBOIDRATI{ CARBOHYDRATE g Q il
8.5 di cuil ZUCCHERLE { of wihich SUGARS [+ Q L3
2.6 FIBRE [1 - -
&7 PROTEWNE / PROTEIN g 1.2 @
9.8 SALE JSALT 1 1.6 0,15
29 equivalenta a SODIO / SODIUM equivatent g 0,64 008
10 INFORMAZION] "FREE FROM" / FREE FROM INFORMATION
Ho, ELENCO / LISTING ¥in
10.1 |FREE from  |[CEREAL}cont. GLUTIME e derivati / CEREALS cont, GLUTEN & prod thereol ®
10.2 |FREE from  |CROSTACEI & prodotti a base di - / CRUSTACEANS & products hereof X
10,2 [FREE from  |UOVA & predatti a base di - EGG & products thereaf b
10.4 |FREE from  |PESCE & prodotti a base d1 - / FISH & products thereal X
10.5 |FREE from  |ARACHID} & prodottl a base di -} PEANUTS & products thereof X
10.8 |FREE from |SCYA & prodatit a basa dI -/ SOYA & praducls Dercof X
10.7 |FREE from  |LATTE & prod. a base di -, incl. LATTOSIO f RHLK & pr therecf, incl, LACTOSE b3
10.8 |[FREE from  |MOCTI {frila a gusclo) & prodolti a base di - NUTS & producls thereof X
10.8 |FREE fron  |SEDANO & proadolli a base di -/ CELERY & producls Lheveaf %
10.10|FREE from |SENAPE & prodolii a base di - MUSTARD & products Lheraol o
10.19|FREE from  |SEMI gi SESAMO & prodolti a base df -/ SESAME SEEDS & products theraof X
10.12|FREE from  [S02 & SOLFIT >10 ppm / 502 & SULPHITES »10 ppm ®
10.13|FREE from  |LUFINO & prodottf 2 base di - LUPIN & products tisereo! X
1G.14|FREE from  |MOLLUSGHI & prodotti a base di - MOLEUSCS & products Lhereal b4
10.15|FREE from  |AROMI/ FLAVOLIRINGS X
10.16|FREE from  |COMNSERVANTIf FRESERVATIVES x
10.17|FREE from  |[MONOSODICGLUTAMMATO f MSG o
10,18|FREE from  |AGLIC / GARLIC X
10.19|FREE from  |LIEVITO efa ESTRATTO di LIEVITO ) YEAST & YEAST EXTRACTS X
10.20|FREE from  |CAFFEINA J CAFFEINE ¥
10.21|FREE from |PRODOTTI dHORIGHINE ANIMALE § ANIMAL SOURCES X
10.22|FREE from  [OGM/GMO b§
10,23 IDONED ai VEGETARIANI 1 SUITABLE for VEGETARIANS *
1024 ICONED ai VEGANI ! SUITABLE for VEGANS X
10.25 IGONED ai CELTACH/ SUITABLE for CELIACS X
5i E PROPOSTA DICHIARAZIONE INGREDIENT] su PACKAGING f PROPOSED INGREOIENT DECLARATKON on PACKAGING

Ofkws, sale, stabiizzanle: gluconato ferroso,

Ojves, safl, stabliser. ferrous glconale,

5

WARNINGS da dichiarare dopo ingredienlistica

{WARNINGS to be declared after ingrediant fist

PUO CCNTENERE HOCCIOL O FRAMMENT! DI NOCCIOLE, /LA PRESENZA DI UN RIDOTTO QUANTITATIVC DI LKQUIDO DERIVA 1N
MANERA NATURALE DALLUOLIVA E NE BANTIENE L'IDRATAZIONE,

MAY CONTAIN OLIVE PITS OR PIT FRAGMENTS.

ALITTLE QUANTITY OF LIQUID COMES NATURALLY FROM THE OLWVES AND KEEPS THEM HYDRATED.

3d

Al ERGENI| da enfatizzare In Ingrediontistica
ALLERGENS to be emphasized in ingredient list

na

5e

ORIGINE INGREDIENTI da dichlarare in etichetia
ORI OF INGREDIENTS 1o be declared on labals

PROCOTTO IN SPAGNA
PRODUCED IN SPAIN

&

GONSISL per 'USO § COOKING & SERVING RECOMMENDATIONS

L

CONSERVAZIONE { STORAGE CONDITIONS

GUAR

MIRE ALTRIPIATTL

SERVE AS A STARTER OR ADD TG SEVERAL DISHES AS AN INGREDIENT.

SERVIRE N ANTIPASTO, COME APERITIVO O UTRLEZARE COME INGREDIENTE PER

Conservara il prodolto a tamperatura amblente, In 1oogo fresca ed astintta e lntana da fonti di catore & dala luce solare
diretta. Unawolta aperto, conservate in frigaritero e consumare preferibiimente enteo 3 giomi. f Store at ambient lemp, ina
cool, dry place, away from heat sources and direct sunfght. Refrigarate after opening and use prelersbly within 3 days.

12 DESCRIZIGHE DEL PRODOTTC | PRODUCT DESCRIPTION
QOtiva morate snocclalate, stenfizzate, canservate senza kquido di govemo,
Difetd e tolleranze: Af, Codex Slandard per Ofve da Tavola - n° 65: toleranza massima in percenluale dt rut: NOCCIOLL 2, FRAMMENT] 2
Fitled blackened afves, stenlised, praserved without brne.
Defects and lolerance: ref, Codax Slandard for Table Ciives - no. 65: maxmum lolerance as percenlage of fruits: PITS 2, FRAGMENTS 2
13 PARAMETR| CHIMICO-FISICH CHEMICAL & PHYSICAL PARAMETERS
13.1 pH 6,00 - 8,00
13.2 aw nla
3.3 Sale / Salt 1,00 - 3,60%
13.4 Trattamento lerico / Heal treatment E0z 10 con 2=10 / FO2 10 where 2510
i35 Vuata / Vasum 180-700 mbar
136 Pasticidi | Pesticidas entra faril eurapei / within EU limils
137 Metali Pesanti / Heavy Melals entro Emili eutapel / within EU imils
138 Controlo Metralogles f Checkwelght legist invigore ! ding to average walght Jeglslation
13.9 Altro § Other -
14 PARAMETR] MICRORBICLCGICI STANDARD | MICROBIOLOGICAL STANDARDS
14.1 Liaviti { Yeasls nifs - Le confezioni alle prove di stafiita per prodotli a pH non controliate a sterifzzall dsiftanc commerciaimants sterk.
"2 Muffe / Mouids fa - Sleility checks for uncentroiad pH praducts show that the product is commercially sterite,
14.3 Lactobacifi
EMESSO DAJISSUED BY IATA I DATE APPROVATO DA APPROVED BY DATA I DATE
NPD Q710512015 QEA{ QAE
DATA SONFERMA } REVISION DATE DATA | DATE DATA RIEMISSIONE | NEXT ISSUE DATA ! DATE
QEAJOAE Hioa2017 QEAZ QAR onure fna o God
Note frfermazion In rosso: da confermarst, Ingredi idenziati fn giallo: Tn Ingredianti: non rla, seconda legislazione suropea In vigore.
i ion in red: Ibe. Ingred) highE In yeliow: no nead to declare, acsonding 1o EU regulations In forco.
REDATTO DA : VERIFICATO DA APPROVATO DA 13/08i2013
F3 Ouafta'Dati Canunik
Quaia\PROCEDUREISE 04 02 Progetiszions & Swiuppo
R&S ACH R&S Progetd




A SCHEDA TECNICA COMMERCIALE D.R. R&S 04.02.06
SAGLA PRODUCT TECHNICAL SHEET versione 3
CODICE AS5400/ AS400 CODE: W740FG0
PRODOTTO / FRODUCT TITLE INSALATINA DI VERDURE AL NATURALE § VEGETABLE SALAD IN BRINE
1 |NETWEIGHT | PESO NETTQ 2600 Q
2 |DRAINED WEIGHT / PESQ SGOCCIOLATO 1.200 Q 7 |DURABILITA COMMERGCIALE } COMMERCIAL LIFE | 36 mestmaonths|
3 |PESO x PORZIONE Sgoce, ! Drained SERVING S12E 35 geirea 8 |SHELF LiIFE DOPO APERTURA /ONCE OPENED I 3 glanlidays
4 _|PORZIONI/ SERVINGS B - 9 INFO NUTRIZIONAL] fprodolto sgoceiolala) J NUTRITIONAL INFO {drained product)
5a INGREBIENTI ] ADDED INGREDIENTS Mo, PARAMETRG ! PARAMETER PER100g poez { sanving
Mo, ELENCO/LIST el ENRERGA /ENERGY . kJ 98 H
5.1 |VERDURE in proporzione varlsbile } VEGETABLES invarying proportion keal] 23 8
Sedanotapa ! Celeriac Q.2 GRASSI/ FAT 4l 1] [}
Carote { Cariots 93 df cud acldi grassi SATURI 1 of which SATURATES a [ 4]
Fepesani / Feppers o4 CARBOIDRATIf CARBOHYDRATE i} 4.8 X
5.2 |ACOUA /WATER 9.5 df cud ZUCCHERI / of which SUGARS a 1, 8
53 |SALE/SALT 88 FIBRE a 08 1]
54 [CORR. D'ACIDITA AC, CITRICO / AGIDITY REGULATOR: CITRIC ACID (E330) 87 PROTEME  PROTEIN q [ 0
55 |ANTIOSSIDANTE: AC. ASCORBICO / ANTIOXIDANT: ASCORBIC ACID (E300) 88 SALE / SALT q 30 i1
5.9 oquivalents & SODIO / SODILN equivalent g 12 0,42
40 INFORMAZIONI "FREE FROM" | FREE FROM INFORMATIOR
Ma, ELENCO JLISTING YN
10.1 |[FREE [rom  {GEREALIconl. GLUTINE o dedvali / CEREALS conl. GLUTEN & prod.thereaf X
10.2 |FREE from  JCROSTACEI & prodotli a base di - | CRUSTACEANS & products thereof X
103 |FREE [rom  {UOVA & prodoiti a base di - f EGG & preducts thereof X
10.4 |[FREE Irom  JPESCE & prodotii a base di - f FISH & products thereof X
10.5 |FREE [rom  {ARACHIDI & prodolti 2 base d7 -/ FEANUTS & producls thereof X
10.6 |[FREE from  {SOYA & prodotd a base di -  SOYA & products Lhereof X
10.7 [FREE lcom  JLATTE & prod. a base di-, lacl. FATTOSKO / MILK & pr.thereof, Inel. LACTOSE o
10.8 |FREE lrom  {NOCI {fntta a gusdlo) & prodotll a base di - NUTS & praducis Lhereof X
108 |[FREE from  {SEDANG & prodoli 8 base di -/ CELERY & products thereal X
10.10|FREE lrom  [SENAPE & prodolif & base di - / MUSTARD & products thereol X
10.11|FREE [rom  [SEMI di SESAMO & prodotli a base di - SESAME SEEDS & products thereal X
10.12|FREE lrom  [S0O2 & SOLFITI>10 ppm } SO2 & SULPHITES »10 ppm X
1043|FREE lrom  JLUPINO & prodofil a basa di -/ LUPIN & products thereel X
10.14|FREE [rom  {MOLLUSCHIE & prodotii a base di - /MOLLUSCS & praducs hareol X
10.15|FREE [rom  JAROMI/ FLAVOURINGS X
10.16|FREE Irom  JCONSERVANTI/ PRESERVATIVES X
1047|FREE [rom  IMONOSODIOGLUTAMMATO / HSG X
1018|FREE lrom  JAGLED FGARLIC X
10.19|FREE from  {LIEVITC efo ESTRATTO di LIEVITO/ YEAST & YEAST EXTRACTS X
10.20|FREE tfrom  [CAFFEINA J CAFFEINE X
10.24|FREE from  {PRODOTTI di ORIGINE ANIMALE 7 ANIMAL SOURCES X
10.22|FREE from  |OGMJ GMO X
10.23] IDONEQ ai VEGETARIANS / SUITABLE for VEGETARIANS X
10.24 IDONEC ai VEGAN! / SUTABLE for VEGANS X
10.25 IDONED al CEUAC! / SUITABLE for CELIACS X
5h 1 PROPOSTA DICHIARAZIONE IMGREDIENT! su PACKAGING / PROPOSED INGREDIENT DECLARATION on PACKAGING
Verdurs In proporzions varzbla (SEDANG-RAPA, carols, peperoni}, 2ala, comettare d'ackdils: acide citreo, anbossidants: addo ascarbleo,
Vegetables in varying proportions {CELERIAG, cartols, pappers), sak, acidity regulator: citric acid, antloxidant: ascorbic acid,
5e [WARNINGS da dichlarare dopo Ingredlentlstica nia
WARNINGS to ke declared after ingredient Iist
5q |ALLERGENIda enfatizzare In ingredieniistica Verdure in proporziona variable (SERANO-RAPA. carote, peperoni)
ALL tobe d In Ingredient list Vegetablos in varying proportions {CELERIAS, camols, peppers)
5o ORIGINE INGREDIENTI da dichiarare In etfchetia wa
ORIGIN OF INGREDIENTS to ba dactared on fabals
B CONSIGLE per FUSO J COOKING & SERVING RECOMMENDATIONS 11 E CONSERVAZIONE ! STCRAGE CONDITIONS

IDEALE PER INSALATE E PRODOTTI GASTRONOMICT A BASE D MAIONESE.
FERFECT TO FREPARE SALAD AND MAYONNAISE DISHES.

Consarvara i prodotio a temperatura amblants, in uoga fresco ed asciulto a bontano da fondi di calote, Una wolta aperta,
canservara in frigortera in altro conrlanitore non metakico per 3 giami al massinio. /
Store at amblent lemperature, in a cool, dry place, away from haat sources. Onca openad, keep in the fidge in 2 non-
rmetalo jar for 3 days max,

OESCREICNE DEL PRODGTTC | PRODUCT DESCRIPTION

MISCELA D1 SEDANO-RAPA, CAROTE £ PEPERCN! TAGLIATI A FILETT IN LIQUIDO O) GOVERND.

MX OF CELERIAC, CARROTS AND PEPPERS GUT [N STRIPS IN BRINE,

13 PARAMETRI CHIMICO-FISICI / CHEMICAL & PHYSICAL PARAMETERS
131 pH 5430
132} aw nia
133} SaleiSalt 2,60-340%
134§ Tratlamento lemiico / Heat treatmenl 51 Yes
135§ Vuoloi Vacuum el
136§ Pestickil/ Peslicides entro Simitl stropsl f within EU fimits
137§ Melall Pesant ! Heavy Metals eritrg Emitf europel 7 within EU imits
138§ Controlo hMetrologico f Checlawelght seconda legistazlons In vigare / according to average welght leqlslation
139 Altro/ Other -
$ 21 PARAMETRE MIGROBIOLOGICI STANDARD | MICROBICLOGICAL STANDARDS
1414 Ligvili/ Yeasts Afa - Le confezioni atle prove di stahfitd per prodotil acidi e risultana slabil,
142 Hutf / Houkds n/a - Product lo ba commercialy starils, in accordanca lo AOAG standards for acid pasteunsed products.
143 | Lactobacil
EMESSO DA JISSUED 8Y DATA ] DATE APPROVATO DA APPROVED BY DATATZATE
NPD 22/09/2015 QEAJOAE
DATA CONFERMA | REVISION DATE DATA ! DATE RATA RIEMISSIONE } NEXT ISSUE BATADATE
QEA!QAE 31122016 QEATQAE entra [ / by and
Note n fosso: da oo Ingredientt evidenziali in glabo: dich In g i Hor secondo leg! e eurcea in vigore.
nin ved: e, 1in yeBow: no need to dedare, atcording ta EU regulations n farce.
REDATTO DA ; VERIFICATO DA: APPROVATO DA: 13{09/2013
4 A cherra - 5
RE&S A R&S CuaTa'PROCEDURESG 84,02 Progefiazions & Sviuppe Prodon




oA
SACLA

SCHEDA TECNICA COMMERCIALE

D.R. R&S 04.02.06

T PRODUCT TECHNICAL SHEET versione 3
CODICE AS400 / AS400 COBGE: L730702-003 / N7307PE-003
PRODGTTOJ PRODUCT THLE OLIWE NERE SNOCCIOLATE in salamoia f PITTED BLACK OLIVES in bring
1 |NET WEIGHT / PESO NETTC 4300 ]
2 |DRAINED WEIGHT / PESG SGOCCIOLATO 2200 ] 7 jOURABILITA COMMERCIALE J COMMERCIAL LIFE E G mesbmaonths
3 |PESO x PORZIKONE Sgocce. J Dralned SERVING SIZE 100 g SHELF LIFE DOPO APERTURA ! ONCE OPENED E 14 gloralidays
4 |PORZIONH/ SERVINGS 2 - 8 INFO NUTRIZIONAL{ {pradotts sgacciolato) } NUTRITIONAL INFO (drained praduct)
5a INGREOIENT]/ ADDED W GREDIENTS o, PARAMETRC ! PARAMETER PER 100 g porz. J sening
No. ELENCQ JLIST Yo a1 ENERGIA [ENERGY kJ 514 514
5.1 |OLWE NERE SNOGCCIOLATE / PITTED BLACK GLIVES 51,2 keal| 125 125
52 [ACQUAT WATER i R 47,3 G2 GRASS) FAT g 13 13
53 |SALE/SALT <50 .3 | dicuiackigrassi SATURI/of which SATURATES g 2.2 22
54 |STABIL..GLUCON FERROSO/STABIL:FERROUS GLUGONATE (E579)<150ppm <50 a4 CARBOIDRATI { CARBOHYDRATE g 0 3]
100,0 8.5 di el ZUCCHERI/ alwhich SUGARS g 0 1]
961 FBRE 9 30 30
9.7 PROTEME / PROTEIN g 4,5 0,5
9.8 SALE/SALT j 25 2.5
99 equivalente a SODIO F SODIUM eguivalent gi 10 1.0
0 INFORMAZIONI "FREE FROM™ / FREE FROM INFORMATION
Mo, ELENCO /LISTING YN
10.1 {FREE from  |CEREALI cont GLUTINE o dervall! GEREALS cont. GLUTEN & prad.lhereaf X
10.2{FREE from |CROSTACEI & prodoti a base di -/ CRUSTAGEANS & praducts thareol X
103 §FREE from  |UQOVA & prodotti a basa di -/ EGG & products thereasf X
104 {FREE from |PESCE & prodolti a base di -/ FISH & producis thareof b4
10.5{FREE from |ARACHID] & prodotti a base di - f PEANUTS & preducts thereof X
106 |FREE from |SOYA & prodottl & base di - { SOYA & products thereof X
10.7 {FREE fram  |LATTE & prod. & base d| -, Inet, LATTOSIO /MILK & pr.iheraof, incl. LAGTOSE X
10.8 FREE from  |[NOCH{frutta 2 guscio) & prodatli a base dl - FNUTS & products thereaf X
10.9 {FREE from |SEDANO & prodolti a base dl - f CELERY & producls (hereof b4
10.10iFREE from  |SENAPE & prodatl a base di - F MUSTARD & products thereof X
10.11{FREE from  |SEMidf SESAMO & prodolti a base 4l - / SESAME SEEDS & praducts thereof b4
10A2[FREE from  |S02 & SOLFITI >0 ppm / 502 & SULPHITES >10 ppm b4
101 FREE from  |LUPING & prodotti a base di - /LUPIN & products Biereol X
1014 FREE from  [MOLLUSCHI & prodotlf a base di - MOLLUSCS & products (hereof X
10.15{FREE from  |AROMIJFLAVOURINGS X
10.16{FREE from  |CONSERVANTI/ PRESERVATIVES X
10.17[FREE from  |MONOSODIOGLUTAMIMATO fMSG X
1618 FREE from  |AGLIO /GARLIC X
101G FREE fram  |LIEVITC efa ESTRATTC diLIEVITC /YEAST & YEAST EXTRACTS X
10.20[FREE from |CAFFEINAJCAFFEINE X
1029 FREE from  |PRODGTTIdi ORIGINE ANIMALE f ANIMAL SQURCES X
1024 FREE from  |OGA/ GMO ¥
10.23; FOONEQ ai VEGETARIANI / SUITABLE for VEGETARTANS X
10.24] IDCNEQ ai VEGANE ] SUTABLE for VEGANS X
10.25] IDONEQ ai CELIAC) { SUITABLE for CELIACS X
Sh PROPOSTA DICHIARAZIONE INGREDIENTI su PACKAGING J PROPOSED INGREDIENT BECLARATICN on PACKAGING

olive nere, sala, stabilzzante: gliconslo femasa.

black olives, salt, stabiliser: farrous gluconate.

5 'WARNINGS da dichiarare dopo ingredientistica PUD CONTENERE NOCCIOL O FRAMMENTI D1 NOCGIOLL.
® |WARNINGS to be declased after Ingradient fist MAY CONTAIN OLIVE PITS QR PIT FRAGMENTS
58 ALLERGENI da anfatizzare in ingredientistica nia
ALLERGENS to be emphasized in ingredient fist
5o |OFIGINE INGREDIENTI da dichlarare in silchelta FRODOTTO IH SPAGNA
ORIGIN OF INGREDIENTS to be declared on labals PRODUCED IN SPAIN
L CONSIGLI por PUSC [ COOKING & SERVING RECOMMENDATIONS 11 | CONSERVAZIONE | STORAGE CONDITIONS

SERVIRE COME ANTIFASTC, INSALATA O AGGIUNGERE ALLA PIZZA O AL RISOTTO COME

Conservare il prodotto a tamperatura ambianta, In luogo freseo ed as¢iutlo e lontana dz fonti di calore. Lina wila

INGRED{ENTE. sperta, conservara In Frigorifere in afire ] & CONSUMAre pr entro 2 seil !
SERVE AS A STARTER, AS A SALAD DISH, OR ADD TO PIZZA OR RISOTTO AS AN Store at ambiont lamparalure, ln a cool, dry place, away from haal soursas. Once opened, keep [n tha lridga in a non-
INGREDIENT. raotallic jar and Usa prefarably wilhin 2 waeks.
12 E DESCREZIONE DEL PRODOTTO/ PRGDUCT DESCRIPTION
Qlive nere denacciolate in [alta sterifizzata,
Pitted black olives in sterifised tin.
13 PARAMETRI CHIMICO-FISICH CHEMICAL & PHYSICAL PARAMETERS
1314 pH 6,0<pH<8,0
132 aW nia
133 Sale / Salt 1,50-3,50%
13.4 Traltamento termico f Heal reatrment FO2t6 conz=t0 / FO216,wherez=10
13.5 Vuoto / Vacuum >4 cm Hg
1386 Pesticidi / Pesticides enfro limiti europei § within EU fimis
137 Metalli Pesanti f Heavy Metals enfro limili europei  within £ {imits
138 Controllo Matrolagico | Checkavelght seconde legislazione in vigere / according to average weight fegislation
13.9 Alro f Olher -
14 PARAMETRI MICROBIOLOGIC) STANDARD / MICROBIOLOGICAL STANDARDS
144 Liendli / Yeasls nfa -1e canfezioni alle prove di stabilita per prodotti acidi e pastorizzati fsuliano commercialmenta stabiil,
4.2 Mufte / Moulds nfa - Produsl to be commercially sterde, in accordanca to AQAC standards for acid pasteurised producls.
14.3 Lactobacilll
EMESSO DA ISSUED BY PATATDATE APPROVATO DAJAPPROVED RY DATAIDATE
NPD 15/06£2018 QEA ] QAE
DATA CONFERMA / REVISION DATE DATAJDATE DATARIEMISSIORE [ NEXT ISSUE DATAIDATE
QEAQAE 3040672017 QEASOAE enlro T&L by'ard
Note 1 i I ro550: da . Ingredianti avi i in glalio: dichisrazions in ingredient nen seconda auropea it Vigore.
Infarmation In red: be, Ingredients highlighted In yallaw: no need te declare, according to EU requlations in force.
REGATTO DA VERIFICATO DA: APPROVATO DA: 13/06/2013
FiiAssi Qualtallati Comumi ‘
QualtdPRUCERUREISA 04.02 Progetleziona & Svll
R&S AQ: R3S Prodolt
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SCHEDA TECNICA COMMERCIALE D.R. RES 04.02.06
PRODUCT TECHNICAL SHEET versione 4

CODICE AS40Q / AS400 COBE: 1730202003

PROCOTTO I PRODUCT TITLE Olive verdi snocciolate in salamola / Pitted green olives in brine
¢ |MET WEISHT /PESG HETTO 4300 g
2 |DRAINED WEIGHT | PESD SGOCCIOLATO 2200 o 7 |DURABILITA GOMMERGIALE | COMMERGIAL LIFE T 6 meslmonths
3 |PESO 3 PORZIONE Sgoce. | Dralned SERVING SEE 10000 g 8 |SHELF LIFE DOPO APERTURA J ONGE GPENED ! 5 gomidays
4 |PORZION! ! SERVINGS 2 - 9 INFO NUTRIHONALE {prodotto sgocciolato} J HUTRITIONAL INFO [drained product]
52 INGREDIEHZI/ ADBED INGRECIENTS Yo, PARAMETRO f PARAMETER PER t02g porz f sanving
Ne. ELENGCO /LIST % 9.1 ENERGIA fENERGY ® 593 591
5.1 |OLIVE VERD] SROCCIGLATE f PATTED GREEN QLIVES 51,2 keat 144 4
5.2 |ACQUA/WATER 46,1 9.2 GRASSI/ FAT g 15 s
5.3 [SALE/SALT <50| | 93] o cutacdigrassl SATURI f ol which SATURATES g 20 20
5.4 |CORR DACIDAAN: AG, CITRICO } ACIDITY REGULATOR: GITRIC AGID {F330) <50| 94 CARBOIDRATI{ CARBOHYDRATE a q 0
00| | 95 di cui ZUGCHERI f of vitich SUGARS q P F]
96 FIBRE I 28 28
87 PROTEWNE f PROTEIN g 0.9 (o]
9.8 SALEJSALT g 38 38
99| equvakntc a SODK) | SODIUK equivaknt q 15 15
10 HFORIAZION] "FREE FROM" / FREE FROM INFORMAT KON
Ko, ELENCO{ LISTRG vin
10.1 [FREE trom _ [GEREALI conl, GUUTINE 2 derivatl 1 CEREALS conl, GLUTEN & prod thereof X
102 |FREE fromy  |CROSTACEES prodotti a basa dl - CRUSTACEANS & products thersol X
10.3 |FREE from II_JO\-'A & progoni a base di - | EGG & products theract x
104 |FREE from |PESCE & prodotti a base di - § FISH & products theceol x
105 [FREE from  |ARAGHIENI & prodiolti a basa di -/ PEANUTS & producs thereal x
10.5 [FREE rom  |SOYA & prodohi a basa di- / SOYA & products thareof X
107 |FREE from  |LATTE & prod. a base ofi -, nck LATTOSH f MILK & pr.ihereof, el LACTOSE x
10.8 |FREE from  |NOCE {initta a gusclo} & predattia base di - A HUTS & producla thereof x
10.9 [FREE hom  [SEDANO & prodattia base di - | CELERY & praducts thereaf x
10.1¢|FREE rom  |SENARE & prodotii a hasa di - f MUSTARD & products thereof X
10.11|FREE from  [SERI 6l SESAMO & prodali & base dl -  SESALE SEEDS & producls harcol X
10.12|FREE from  [SO2 & SOLFM >0 ppm / 502 & SUEPHITES =10 ppm X
10.13|FREE from  [LUPING & prodomia basa d] - f LUPR & products theraal x
10.14|FREE from  |MOLLUSCHI & prodatii a base di -/ ROLLUSCS & products thereol X
10.15|FREE fram  [AROMIS FLAVOURINGS X
10.16|FREE fram  [CONSERVANTI / PRESERVATVES X
10.17|FREE from  [HONOSODIOGLUTAMMATO  ISG X
10.18|FREE from  |AGLIG F GARLIC X
1019 FREE from  [LEVITO sfo ESTRATTO di LEVITO { YEAST & YEAST EXTRACTS X
10.20|FREE kom  |CAFFENAJCAFFERE X
1021|[FREE trom  [PRODOTT) o ORIGINE AMIMALE 1 ANBAL SOURCES X
10.22|FREE from  [QGMJGMC X
10.23 DONEO a) VEGETARIANI  SUTABLE for VEGETARIANS %
1024 ICONEQ al VEGAN!  SUTASLE for VEGANS X
10.23) IDOHED al CELIACK ! SUITABLE for CELIACS X
sb PROPOSTA DICHIARAZIONE INGREDIENTI su PACKAGING | PROPOSED IHGREDIERT DECLARATION on PACKAGING

Green

Cfve verds, 5ok, comatiore d'acddd: acido tirieo,

obves, sali, ackiity reguistor Gitic scid,

. da dapol P11 CONTENERE NOCGIOLT O FRAMUENT] 0] HOGEIOLL.
c
VIARNIHGS to bo declarad after Ingradiont Rst MAY CONTAIN GLIVE PITS OR PIT FRAGMENTS.

54 ALLERGENI da enfatizzara in ingredieniistica nz

ALLERGEHS to ba emphasized in Ingredlant list
5o ORIGINE INGRECIENTE da dichiarara In elichalta Frodaile in Spagna

ORIGIM OF INGREDIEHTS ta ba declared an labels Praduced in Span
[ GONSIGL per FUSQ f COOKING & SERVING RECOMMERDATIONS 8] § CONSERVAZIONE ) STORAGE CONDITIONS

SERVIRE COME ANTIPASTO, IV INSALATA © AGGIUNGERE ALLA PIZZA O AL RISOTTO GOME
INGREBIENTE.
SERVE AS A STARTER, ADD TO A SALAD DISH OR TO PIZZA OR RISOTTO AS AN NGREDENT. emblent temperature, 1 a cool dry place, avay from heat sourees, Onca openad, keep In tha fidga bt a noa-mataBe [ar

Conservan: ¥ prodotto & temperatura amblente, n kogo frasco ed asciutio & brtano da fond di salre, Una vohta apano,
o IAgorifero in &) 1 nan melaBoo P enteo 2 seftimana, / Stoie al

and Use prefecably within 2 weaks.

17 §

BESCRIZIOME DEL PRODOTTO / PRODUGT DESGRIPTION

OLIVE VERDE DENOCCIOLATE. B¥ SALAMOIA

PIMTED GREEN OLIVES N ERINE

13 PARAMETRE CHIMICC-FISIC] / CHEMICAL & PHYSICAL PARANETERS
13,1 H 5 4.0
432 |  Acidih ) hoidity 0,40-060 %
133 Sale ! Sak 3,00-4 60%
34|  Traltamento lermkeo / Heal lreatmenl PQ 213, con 2 =5.25
1.5 Vuoto ! Vactwm = 4 cm Bg
1.8 Pesticld } Pesticides cntro Fmi ewopei 7 villin ELY kmits
137 Metal Pesanti / Heawy Metals eaitra Fmitl europl £ within EU Emits
13.8 Controflo Metrohagion 7 Gheckwelght secands leglshizons in vigora § aggsrding to avarage weight logiskation
1.9 Ao § Other -
"% PARAMETRI MCROBYGLOGIC] STANDARD f MICROBIOLOGICAL STANDARDS
141 Liovitt / Yeasts wa - Le confezionl ale prove ol stabilia per prodotl ackil & pestorizzall risuliane commerdaknants siags,
2]  Muffo!Mouds Wa - Product to be stesie, In to ADAC standards for acid ised products.
14,3 Lactobacis
EMESSG DA | ISSUED BY DATA JDATE APPROVATO DA 7 APPRGVED BY DATA{DATE
NFD 27HR2G1S QEAJQRE
DATA CORFERMA ! REVISION DATE DATA IDATE DATA RIEMISSIONE | HEXT i55UE DATA I DATE
QEAJOAE 31122030 OFAJQAE 31120023
Nole oni In rosso: da 4 i in corsivo: dichiarazions I ingredianéisticz po ia, sacondo iana aurapea In vigora
Information in red: the. Ingredients Hightighted In ilakes: na need 1o dectare, acconing tn EU raguktions I force
REDATTG DA © VERIFICATO DA: APPROVATO DA 0512020148
Ri0.65.0.7 b pedAssicuraspae Cuats\Condoisa Sistoma,
R&S ACY R&§ CitdPa S0 04,02 - Progetapons € SyTupog Prodatli




W‘ SCHEDA TECNICA COMMERCIALE D.R. R&S 04.02.06
SACLA PRODUCT TECHNICAL SHEET versiane 3
CODICE AS400 / AS400 CODE: LCVVOC-004

PRORCTTO ! PRODUGT TITLE FUNGHETT! in olio di seini di girasole { BUTTON MUSHROOMS in sunflower seed oil
1 |HET WEIGHT / PESO NETTO 2800 g
2 |BRAINED WEIGHT ! PESO SGOGCIOLATO na g 7 |DURABILITA COMMERGIALE | GOMMERCIAL LIFE I 6 mestimonths]
3 |PESO x PORZIONE Sgocc, / Drained SERVING SIZE 4 g 2 [SHELF LIFE DOPO APERTURA { ONCE OPENER | 4 glomifdays
4 |PORZIONI] SERVINGS 47 - 8 INFO HUTRIZICNALI [pradotto sgoceiclato)  NUTRITIONAL INFO {dralned product)
5a IMGREDIENTI ] ADDED INGREDIENTS Ne. PARAMETRO / PARAMETER FER 1003 porz. 1 sening
No. ELENCG / LIST % 91| ENERGIA/ENERGY 1] 318 135
5.1 [FUNGH! COLTIVATI/ BUETON MUSHROORMS {Agarcus bisporus) 65,52 keat 74 30
5.2 [OLIJ DI SEMI Di GIRASCLE / SUNFLOWER SEED QIL 92 GRASSIfFAT g 39 1.6
5.3 [ACQUAJWATER 93 | dicuiacidi gresst SATURI / of which SATURATES q 0 0
5.4 [ACETO DI VINO / WINE VINEGAR 0.4 | CARBOIDRATI/CARBOHYDRATE g 51 21
55 |SALE/SALT a3 di cul ZUCCHERE/ of which SUGARS g i3 a6
5.5 [CORR. D'AGIDITA AC. GITRICG / ACIDITY REGULATOR: GITRIC ACID (E330} 98 | FIBRE g 18 0,6
5.7 [ANTIOSSIDANTE: AC. ASCORBICO / ANTIOXIDANT: ASCORRBIC ACID {£300) 97 | PROTENE ! PROTEIN g 38 16
5. |ESALTATORE D2 SAPIDITA: GLUTAMHATO MONOSODICO (E621) 94 | SatEssatT g 30 1.2
FLAVOUR ENHANCER: MONC SODIUNM GLUTAWATE {E621) a9 equivalenle a SODIO f SODIUM ¢quivalen) g 1,2 049
16 INFORMAZION] “FREE FROM" / FREE FROM INFORMATION
N, ELENCO [ LISTING N

40,1 |FREE from |CEREALI cont. GLUTINE e derivali / CEREALS cont. GLUTEN & prod.thereol
10.2 |FREE fromt |CROSTACE]| & prodotl a base dl -/ CRUSTACEANS & products thereol

10.3 |FREE frem  [UQVA & prodotli a hase df -/ EGG & praducts thereaf

104 |FREE from  [PESCE & prodotli a base di-/ FISH & products thereol

10.5 |[FREE from  |ARACHID! & prodolt a hase di - F PEANUTS & produgis thergol

10.6 |FREE from  |SOYA & prodotli a base di -} SOYA & producls lhereal

107 |FREE from  [LATTE & proc. & basa di -, incl. LATTOS10 / MILK & prthereof, incl. LACTOSE
10.8 |[FREE from  |NOGCI {frutia a guscio) & prodott a basa di - f NUTS & products thereof

10.9 |[FREE from |SEDANG & prodoti a hase di - f CELERY & producls thersaf

010|FREE from  |SENAPE & prodolti a base di - / MUSTARD & preducts thereof

10.11|FREE from | SEMI di SESAMO & prodolti & base di - f SESAME SEEDS & products hereof
10.12|FREE frem  |S02 & SQLFIT! >10 ppm / §02 & SULPHITES >10 ppm

1013|FREE from  |LUPING & prodotll a base di - / LUPIN & producls thereol

10.14|FREE ifrom  |MOLLUSCHI & prodotti a base df - F MGLLUSCS & products thereaf
10.15|FREE from  |AROME/ FLAVOURINGS

10,16|FREE fiom  |CONSERVANTI / PRESERVATIVES

10.17|FREE frem  |MONOSODIOGLUTAMMATO / MSG X

Wi ||| x x| xyx| x| x| || x| <

10.18|FREE from  [AGLIO / GARLIC X
10.18|FREE from  |LIEVITO efe ESTRATTO df LIEVITO / YEAST & YEAST EXTRACTS X
t0.20|FREE from  |CAFFEINA J CAFFEINE X
10.21|FREE irorn  |PRODOTTI 6t ORIGINE ARIMALE 7 AMIMAL SOURCES X
10.22|FREE from  |OGM/ GMD X
10.23) IDGNEOD al VEGETARIAN! f SUTTABLE for VEGETARIANS X
10.24] IDGNEQ ai VEGANI / SUITABLE for VEGANS X
10.25] IBONEQ ai CELIAGH SUITABLE for CELIACS X
5b PROPOSTA DICHIARAZIONE INGRECIENTE 5u PACKAGING J FROPOSED INGREDIENT DECLARATION on PACKAGING

Funghi coltivali Agaricus bisporus 66%, ofo dl semi di girasole, acqua, aceto d vino, sale, corretiore d'acidita: ackdo cltrice, anliossidants: acido ascorblco, esallatore d| sapidita: glutammato manasadica,

Cultivated butlon mushrooms Agarieus bisporss 68%, sunflower seed ail, waler, wine vinegar, salt, acidity regulater citric acld, antlaxdant: ascorble acld, flavour enbancer; mons sadium glulamate,

se WARMINGS da dichlarare dopo ingredientislica nfa
to be aReri dlent list
5¢ [ALLERGENI da pnfatizzare in ingrediontistica nla
AlLL ta be hasized in st
5o |ORIGINE INGREDIENTI da dichlarare in atlchetta a
CRIGIN OF INGREDIENTS to be declared on labels

6 I CONSIGLE per FUSD { CODKING & SERVING RECONMMENDATIONS 11 CONSERVAZIONE / STCRAGE CONDITIONS

SERVIRE IN ANTIPASTC O I INSALATA O UTILIZZARE COME INGREDIENTE PER GUARMIRE UNA VOLTA APERTQ CONSERVARE IN FRIGORIFERQ E GONSUMARE PREFERIBILMENTE ENTRO 2
ALTRIPIATTL SETTIMANE,
SERVE AS A STARTER, AS A SALAD DISH, OR ADD TQ SEVERAL DISHES AS AN IMEGREDIENT, § |REFRIGERATE AFTER OPENING AND LSE PREFERABLY WITHIN 2 WEEKS,

12 DESCRIZIONE DEL PRODOTTO f PRODUCT DESCRIPTION

FUNGHI CHANMPIGNUNS IN OLIO BI SEMI DI GIRASOLE,

BUTTON MUSHROOMS (N SUNFLOWER SEED OIL

13 PARAMETYRI CHIMICD FISICE | CHEMICAL & PHYSICAL PARAMETERS
13.4] pH <430
13.2] aWw nfa
132| SaleiSalt 2,60-3,40%
134 Traltamento lermico / Heat trealmsnt F712100, conz =10 { F71 2100, whare z=1)
13.5| Vwote! Vacuum 160 mbar - 700 mbar
13.6| Pesticidi / Pestcides enlro limiti guropel £ within E17 Bmits
13.7| Metalli Pesanti / Heavy Metals entro limiti europal { within EU limits
13.8| Controbio Melrologico J Checlwsight seconda legistazione in vigare / accarding to average vaeight legislation

13.8| Aflo /Other -

14 PARARETRE MICROBIOLOGIGE STANDARD / MICROBIOLOGICAL STANDARDS
4.1 | Lieviti/ Yeasts nia - Le canfeziont alfe prava dj stabllith par prodotll actdl e pastanizzall dsuliane commercialmants stabfi,

14.2|  Muffe / Moulds

nfa - Praducl lo be commarciafly stardla, in accordanca ta AOAC standards lor acld pasteurised products,
14.3| lactobacht

EMESSO DATISSUED BY PATA T DATE APPROVATO DA ! APPROVED BY DATAfOATE
NPD 3010612015 QEATQAE
DATA CONFERMA / REVISION DATE LATA I DATE DATA RIEMISSIONE / NEXT ISSUE DAYA I DATE
QEA [ QAE 30i06£2016 QEAJOAE 2019
Nola nfi i '_in rossa da k 1 9 di 1 [ evidanziati in giallo: d\'ch\'arazionalin i iontisti a nor_l ia. seconda legislazi europes in vigore.
nk 1in red: the, | i highlighled n yellow: no neod lo declare, according 1o EY regulations in force.
REDATTODA: VERHFICATO DA APPROVATO DA: 13/09/2013

F:! " i Cong
R&S AQ RaS Cuall PROCEDURENSO 04,02 Progettazions & Svuppo Prodatl
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SACLA

Y

SCHEDA TECNICA COMMERCIALE
PRODUCT TECHNICAIL SHEET

D.R. R&S 04.02.08)
versione 3|

CODICE AS400 / AS400 GODE: LCVOMO0-004

PRODOTTC J PRODUCT TITLE

PEPERON]FILETTl in olio di semi di girasole f PEPPERS STRIPES in sunflower seed oil

1 |HET WEIGET } FESO NETTO 2900 g
2 |DRAINED WEIGHT } PESC SGOCCIOLATO nfa a 7 |DURABILITA COMMERGIALE | COMMERGIAL LIFE | 36 meslimontlig
3 |PESQ x PORZIONE Sgocc. 1 Drainod SERVING SIZE i a 8 |SHELF LIFE DOPC APERTURA T ONCE OPENED | i4 giomifdays
4 |PORZION| SERVINGS 4 - 9 JHFO HUTRIZIONALI (prodatto sgocciclalo)  NUTRITIONAL INFO {dralned product)
5a INGREDIENT] { ADDED INGREDIENTS No, PARAMETRO f PARAMETER FER 1D g porz. fsenving
Ma. ELENCO F LIST % a1 ENERGIA { ENERGY k3| 367 149
5.1 JPEPERONI/ PEPPERS 65,52 keab Bg 38
5.2 JOLI0 DI SEMI DF GIRASOLE / SUNFLOWER SEER Qb 92 GRASS|} FAT g 1o 28
5.3 ISPEZIE ! SPICES 83 dl eut adddi grasst SATURI / of which SATURATES g a ]
5.4 JACQUATWATER 94 CARBOIDRATI/ CARBORYDRATE [ 4.8 1.8
5.5 FACETO DI VIO JWINE VINEGAR 85 di cul ZUCCHERI 7 of which SUGARS 4 45 18
E8 iSALE/SALT 96 FIBRE 4| 1.8 o7
5.7 $ZUCCHERD/ SUGAR 87 PROTERE / FROTEIN a 0.8 q
58 {CORR. D'ACIDITA AC. CITRICC / ACIDITY REGULATCR: CITRIC AGID {E330) a3 SALE/SALT [+ 3,0 1.2
5.5 $ANTIOSSIDANTE: AC, ASCORBICO ! ANTIOXIDANT: ASCORBIC ACID (E300) 99 aquivalante a SODIO 7 SOLIUM equivalent a 1.2 0,49
10 INFORMAZION| "FREE FROM" { FREE FROM I[NFORMATION
No. ELENGOTUISTING Y
10.1 [FREE from |GEREALI cont. GLUTINE & derivatl / CEREALS cont. GLUTEN & prod.thereof X
10.2 |FREE from |CROSTACEI & prodotll o base dl - f CRUSTACEANS & preducts thereof X
4140.3 |FREE from |UOVA & prodolti a base di - { EGG & producls theraol X
10.4 |FREE fram  |PESCE & prodolll a base di - ! FISH & producls theraol x
10.5 |FREE from  |ARACHID) & prodotit a base di -/ PEANUTS & producis Ihereol X
10.6 |FREE fram  |SOYA & prodalti a basa di - | SOYA & producls thereofl x
10.7 |FREE from  |LATTE & prod. 2 base di -, inci. LATTOSIO / KILK & pr.thereaf, incl. LACTOSE X
10.8 |FREE fram  [NOCH {frutta a guscio) & pradatt] a base di -/ NUTS & products heraof X
10.9 |[FREE from  |SEDANO & prodotti a base di - / CELERY & producis therzof X
10.10|{FREE from |SEMAPE & prodolii a base di - | MUSTARD & products lhesgof X
10.{1|FREE fram  [SEKI di SESAMO & prodolti 2 base di -} SESAME SEEDS & produets Ihereaf X
10.12|FREE from  |S02 & SOLFITI »10 ppm f 502 & SULPHITES =10 ppm X
10,13|FREE from  [LUPING 8 prodotti a base di -  LUPIN & praducts thereof x
10.14|¢REE from  |MOLLUSCHI & prodolli 2 base di -/ MOLLUSCS & products thareof X
10.15/FREE from  |ARCHIf FLAVOURINGS X
10.18|FREE from  [CONSERVANTI ! PRESERVATIVES X
10.47|FREE from  [MONOSOHOGLUTAMMATO /MSG X
10,18|FREE from  [AGLIC [ GARLIC
10.19{FREE fram  [LIEVITO gfo ESTRATTO di LIEVITO / YEAST & YEAST EXTRACTS X
10.20|FREE from [CAFFEINAJGAFFEINE ®
10.21|FREE from  [PRODOTTI di ORIGINE ANIMALE / ANIMAL SOURCES X
10.22|FREE from  [OGM /GMQ X
10.23] IDONED al VEGETARIAN! f SUITABLE lor VEGETARIANS X
10,24 IOONED ai VEGAN! | SUITABLE for VEGANS X
10.25] IDGNED ai CELIACI / SUITABLE for CELIACS X
5h PROPOSTA DICHIARAZICNE INGREDIENTI su PACKAGING ! PROPOSED INGREDIENT DECLARATION on PACKAGING
Peperonl 86%, vlia di sem] di glrasole, spezie, acqua, acelo di vino, sale, :ucchers, comettare d'acldith: ackdo clirico, anlfossidante: acldo ascarblen,
Pappars §6%, sunflowsr szed oil, spices, water, wine vinegar, salt, sugar, scidily ragulalor; <ilric acid, antigxidant: ascorbic acid.
se INGS da dopo ) ; L nla
1a ha de¢larad after ingradi fist
&d ALLERGENE da enfatizzare in lugredientistica nfa
ALL te be in ingredh Ilst
ORIGINE INGREDIENTF da dichtarara In etlchetts nfa

S5e

ORIGIN OF INGREDIENTS to be declared on fabels

5 ]

CONSIGL] per FUSO { COOKING & SERVING RECOMMENDATICNS

1

CONSERVAZIONE | STORAGE CQNDITIONS

SERVIRE IN ANTIPASTC O IN INSALATA O UTILIZZARE COME MGREDIENTE FPER GUARNIRE

ALTRI

SERVE AS A STARTER, AS A SALAD DISH, OR ADD TO SEVERAL DISHES AS AN INGREDIENT.

FIATTI.

UNA VOLTA APERTO CONSERVARE IN FRIGORIFERC E CONSUMARE PREFEREILMENTE EHNTRG 2
SETTIMANE.
REFRIGERATE AFTER OPENING AND USE PREFERABLY WITHIN 2 WEEKS.

12 DESCRIZIONE DEL PRODOTTC | PRODUGT DESCRIPTICN
PEPERON! FILETTI i OLIQ D] SEMI D] GIRASOLE.
PEPPERS STRIPES IN SUNFLOWER SEED OIL
13 PARAMETRI CHIMICO-FISICI/ CHEMICAL & PHYSICAL PARAMETERS
13.4| pH 54.30
132 aw nfa
133| Sale/Sak 2.60-340%
13.4 | Traltamenlo termice f Haal trealmsnt F71 2100, con 2=10 [/ F712100, where2=10
135| VuatofVacuum 100 mbar - 700 mbar
13.6 | Paslicidt 7 Pesticides lardro limili guropei / wilhin EU limits
13.7| Melali Pesanti/ Heavy Motals entro mili europei 7 within EU limits
13.8| Contrallo Metrologica 7 Checkwelght secor in vigara | to averaga weight legislation
139}  Altro J Other -
14 PARAMETRI MIGROBIOLOGICI STAKDARD J MICRGBIOLOGICAL STANDARDS
1441 Linvilt? Yeasls nfa -Le confozloni alle prove di stabliité per prodottt acldi @ sfisuftans commer stabifi,
2| Mufta/Mouids nfa - Praduct ta be commandalty starle, in accordanca 1o AOAG standards for acld pastarised poducts.
143} Laclobaclli
EMESSO DA/ {SSUED BY DATA | DATE APPROVATO DA J APPROVED BY DATA I DATE
NPE 30/06F2015 QEA I QAE
DAYA CONFERMA / REVISION DATE DATA { DATE DATA RIEMISSIONE J NEXT SSUE DATAIDATE
QEAIQAE 30/08/2018 QEATQAE 31121019
Nole Informaziont in rosso: da confermarsh. Ingredient evidenzlati in gFalle: dichl Int Ingy non secondo laglslazione evropaa In vigore.
Information in red: the. Ingredients highlighted in yellow: no nead lo declare, accarding la EU regulations In force.
REDATTO DA : VERIFIGATC DA: APPROVATO DA: 13/092013
F: sone Quatta:Dati Comun: i
R&S AQ: R&S Quaiia'PROCEDURENSE 0402 Progettaziona a Svluppo Prodottl




A SCHEDA TECNICA COMMERCIALE DR, R&S 04,02,06
SACLA PRODUCT TECHNICAL SHEET versione 3
CODICE A5400/ AS40¢ CODE: LCVFP300-004
POMODORI ESSICCAT! AL SOLE aromatizzatl, in olio di semi di glrasole
PRODOTTO ! FRODUCTTITLE Seasonad SUN-DRIEG TOMATOES In sunfiower sead ullg
1 |NET WEIGHT / PESO NETTO 2800 g
2 |DRAWNED WEIGHT / PESO SGOCCIOLATO nfa ] 7 |DURASHLITA COMMERCIALE § COMMERCIAL LIFE ] 36 mesifmanths
3 |PESO x PORZIONE Sgoce. J Draingd SERVING SIZE kI 9 8 |SHELF LIFE BOPO APERTURA J ONGE OPENED | 14 glomidays
A_|PORZIONI! SERVINGS 42 - 9 INFO NUTRIZIONALI (prodotto sgaccialato) { HUTRITIONAL INFO {drainad product)
& INGREBENTI ! ADDED iNGREDIENTS No. PARAMETRO { PARAMETER PER 1009 parz  sening
Mo, ELENCO/ LIST % 91 ENERGIA / ENERGY kJ 1.049 375
5.1 JPOMQDORI SECCHI / SUNDRIED TOMATOES 51,72 keal 252 80
5.2 $OLIC D1 SEMI D) GIRASOLE / SUNFLOWER SEED CiL 9.2 GRASSIIFAT g 14 5.0
5.3 |SPEZIC / SPICES 93 di cut acidi grassi SATURI { ol whigh SATURATES g 2,1 a7
5.4 [ACQUA/WATER 9.4 CARBOIDRATI ! CARBOHYIRATE q 24 84
5.5 [ACETO DEVING | WINE VINEGAR 95 dt eul ZUCCHERI ! of whick SUGARS g 34 84
5.6 |SALE!SALT 9.6 FIBRE g 57 241
5.7 |GORR. D'ACIDITA AC. GITRICO { ACIDITY REGULATOR: CITRIG ACID (E333) 97 PROTEINE { PROTEN ] 51 i8
5.8 |ANTIOSSIDANTE: AC. ASCORBICO f ANTIOXIDANT: ASCORBIC ACID {E300} 28 SALE/SALT q 30 il
9.9 equivalente a SOBIC ] SODIUM equivafenl g 1.2 0,43
10 INFORMAZIQN “FREE FROM" | FREE FROM INFORMATION
No. ELENCO JEISTING Y|n
101 JFREE ltom  |CEREAL| cant, GLUTINE e dadvali f CEREALS cant. GLUTEN & prad.thereofl X
10.2 {FREE lrom  |CROSTACE! & prodotli 2 base di -/ CRUSTACEANS & praducts theraof X
0.3 {FREE lrom  [UOVA & prodott a base dl - / EGG & producls thereof »®
10.4 |FREE lrom  |PESCE & prodotll a base di - f FISH & praducts thergafl X
10.5 |EREE from  |ARACHIDI & prodatti a basa di -/ PEANUTS & producls thareof X
10.6 |FREE from  |SOYA & prodatl a base di- f SOYA & produdis thereof ¥
10.7 |FREE from  |LATIE & prod. a base di -, ncl LATTOSIO f MILK & pe.thereof, incl LACTOSE X
0.8 [FREE om  [MOCI (frutta a guseis) & prodotti a basa df - / NUTS & products thereol ¥
10.9 |FREE from  |SEDANO & prodotti & base di -} GELERY & products lhereof X
10.%0|FREE [ram  |SENAPE & prodoitf a base di - f MUSTARD & products thereol X
10.11|FREE trom  |SEMI di SESAMO & prodollt = base di - SESAME SEEDS & producls thereaf X
10.12|FREE from  |SO2 & SOLFITT =10 ppm / SO2 & SULPHITES =10 ppm X
10.13|FREE bom  |LUPING & prodatt  basa df - f LUPIN & products thensel X
10.14|FREE from  [MOLLUSCHI & prodolt a base di -/ MOLLUSCS & preducts thereof X
10.15/FREE from  |AROM|/ FEAVOURINGS X
10.18|FREE from  |CONSERVANTI/ PRESERVATIVES H
10.17|FREE from  |MONOSODIOGLUTAMMATO / MSG X
10,18|FREE fram  |AGLIO fGARLIC X
10.19|FREE from  |LIEVITQ efo ESTRATIO di LIEVITO f YEAST & YEAST EXTRAGTS X
10.20[FREE from  [CAFFEINA } CAFEERNE X
10.21|¥REE fram  [PRODOTTI dl ORIGINE ANRMALE / ANIMAL SOURCES X
10.22|FREE rom  |OGM/GMC X
10.23} IDONMED &f VEGETARTANI / SUTTABLE lor VEGETARIANS X
10.24 IDONEQ ai VEGANI / SUITABLE for VEGANS X
10,25 IDONEQ al CELIACH SUITABLE for CELIACS X
b % PROPOSTA DICHIARAZIONE INGREDIENTE su PACKAGING | PROPOSED INGREDIENT DECLARATION on PACKAGING
Pomadari secchi 52%, olin di semi di glrasals, spazls, acqua, aceta di vino, sals, comeltors d'actdita: aclda cltrico, antlossidante: aclda ascorhlco.
Sundried tomaloas $2%, sunflower sasd oH, spices, water, wine vinegar, sak, acidity requialor: citric acid, antioxidanl; ascorbic acid.
5o WARNINGS da dichlarare dapo Ingredisntisiica nia
I to be declared afler i dient list
5 ALLERGENI da enfatizzare in Ingredientislica na
ALL 1o be d el dient list
5 ORISINE IMGREDIENTI da dichiarara In 2tlchatta nia
ORIGIN CF INGREDIENTS to be declared en labels

61

COMSIGLE per IS0 } COOKING & SERVING RECOMMENRDATIO]

NS

11

CONSERVAZIONE | STORAGE CONDITIONS

SERVIRE IN ANTIPASTO O 1N INSALATA O UTIIZZARE COME INGREDIENTE PER GUARNIRE

ALTRI

PIATTI.

SERVE AS A STARTER, AS A SALAD DISH, OR ADD TO SEVERAL DISHES AS AM INGREDIENT.

SETTIMANE.

REFRIGERATE AFTER OPENING AND USE PREFERABLY WITHIN 2 WEEKS.

UNA VOLTA APERTO CONSERVARE IN FRIGORIFERO £ CONSUMARE PREFERIBILMENTE ENTRO 2

1% DESCRIZIONE DEL PRODOTTO | PROBUCT DESCRIPTION
POMOQORI SECCHE TAGLIATI A META' ER ESSICCATI AL SOLE CONDITI CON SPEZIE E SERVITI IN OLIO Dt SEM[ DI GIRASOLE.
SUN-DRIED TOMATO HALVES WiTH SPICES SPRINKLE SERVED IN SUNFLOWER SEED OWL.
13 PARAMETRI CHIMICO-FISICE / CHEMICAL & PHYSICAL PARANETERS
1314 | pH 24.30
32| =W a
133| Sala/Salt 2,60-340%
134 ] Traftameonta tormico f Heat trealment F71 2100, conz=10 } F71 2100, where z =10
13.5| Vuoto /Vacuum 100 mbar - 700 mbar
13.6 | Pesticidi / Pesticides cnkro Imiti ouropei / within EU limits
137 | Metall Pesenti | Heavy Metals enlro it europel ! within EU limits
138 | Contollo Matrologico / Chechweight secondo legislazions in vigore f accarding lo average welght leglstalion
139 Altro } Othae -
14 FARANETRI MICROBIOLOGICI STANDARD { MICROBIOLOGICAL STANDARDS
4.1 Lievili ! Yeasts na - L& confezionf alla prove di stabliita per prodott acidi e risultang stabilf.
12| Mufia /houids nfa -Product lo ba commerdiaily starile, In accordance to AQAC standards for acid pasleudised products.
143 | Lactebacilli
EMESSO DA [ ISSUED BY DATA I DATE APFROVATO DA ! APPROVED BY DATA!DATE
NPD 30/08/2015 QEAIQAE
DATA CONFERMA J REVISION DATE DATAIDATE DATA RIEMISSICNE / NEXT ISSUE DATA ! DATE
QEA JQAE 30/08/2016 QEAQAE 317121618
Nola Informazioni in ro550: da conlermarst. Ingredientt evidenziat in gfallo: di In ientistica non secando jone europea in vigore,
faft ion Ir red: Lba. i ighti d in yehiow: no naed lo declare, according Lo EU regulations in force.
REDATTO DA : VERIFICATO DA: IAPPROVATO DA 13/02/2013
£ QuasEDss C
R&S AQ: R&S Chralta PROCEDURENSO 04.02 Progettazione & Sikpga Prodatd




LA s
SACLA

SCHEDA TECNICA COMMERCIALE

D.R. R&S 04.02.06

A PRODUCT TECHNICAL SHEET versione 3
CODICE AS400 / AS400 CODE; WCCN400
PROBOTTG |PRODUGT TITLE BROGGOLI N OLIO DI SEMI DI GIRASOLE
"BROCCOLP IN SUNFLOWER SEED QL
1 |NET WEIGHT J PESD NETTO 1,004 ]
2 |DRAINED WEIGHT ] PESD SGOCCIOLATO nfa q 7 iDURABILITA COMMERCIALE | COMMERCIAL LIFE I 36 megsifmanths,
3 {PESO x PORZIONE Sqoce. / Drained SERVING SIZE 48 g & {SHELF LIFE DOPO APERTURA 7 ONCE OPENED 3 gioni/days
4 {PORZ|ONI/ SERVINGS 14 - 9 IHFO HUTRIZIONALI (prodoito sgoceiclalo) / NUTRITIONAL INFO {drained product)
Sa INGREDIENTI { ABDED INGREDIENTS No. PARAMETRO [ PARAMETER PLR 1009 perz faening
Mo, ELENCO /LIST % 9.1 ENERGIA / ENERGY kJ 730 330
51 {BRGCCOLI JBROCCOLI B5.0 keat 177 82
5.2 {OLIO DISERI DE GIRASOLE / SUNFLOWER SEED GIL 9.2 GRASS! /FAT q 16,5 nr
5.3 {SALE]SALT 93 i cui acidi grassi SATUR] [ of which SATURATES g 2.7 13
5.4 {AGLIO ESSICATO / DRIED GARLIC 94 CARBOIDRAT! } CARBOFYDRATE g 3,0 1,4
5.5 JPEPERQNCING SECCO PEZZI/ DRIED CHILLI PEPPER PIECES 9.5 dl ¢ui ZUCCHERE/ of witich SUGARS g 0,0 4]
56 JCORRACIONTA; ACIRG CITRICO { ACIDITY REGULATOR: CITRIC ACID (E330) a6 FIBRE q 1.7 0.8
97 PROTEINE { PROTEIN q 3,2 15
9.8 SALEJSALT g 0.65 0,30
949 equivalenta a SOCIO 7 SODIUK equivalent Q 0,28 012
10 INFORMAZIONI "FREE FROM™ / FREE FROM INFORMATIGH
No, ELENCO JLISTING YiN
1.1 {FREE [rom  |CEREAL] cont, GEUTINE e dedivall / CEREALS cant, GEUTEN & peod theraof X
0.2 {FREE from  |CROSTACGEI & prodott a base di - CRISTACEANS & produsts theraof X
10,3 IFREE rom  |UOVA & predolti a base di - { EGG & products thereal X
104 JFREE [rom  |PESCE & prodolti a base di - } FISH & products thereof X
10.5JFREE from  [ARACHIDI & prodotti a base di -/ PEANUTS & producls hereof X
106 IFREE from  |SOYA & prodolti a base di - / SOYA & products thereofl X
10.7 {FREE from  |LATEE & prod. a base di -, Ined. LATTOSIO f MILK & pr.theraof, Incl. LACTOSE X
0.8 (FREE from  |NOC) {frutta a guscia) & prodatli a base di - { NUTS § producls theceof X
10.8 }FREE from  |SEDANO & prodatti a base i - / CELERY & products thoreof X
10.10}FREE [rom  |SEMAFE & prodolti 2 base di - f MUSTARD & products hereof X
10.$1IFREE rom  |SEMI di SESAMO & prodotii @ base di -/ SESAME SEEDS & products lhersof X
10 $2FREE from  |SO2 & SOLFIT =10 ppm 4 802 & SULPHITES 10 ppm X
10.33FREE from  |LUPINO & prodalti a base di - / LUPIN & products thereof x
10,14iFREE fram  |MOLLUSCHI & prodotti a base di - { MOLLUSGS & products thereof X
10.153FREE from  |AROM{/ FLAVOURINGS X
10.46}FREE from  |CONSERVANTI/ PRESERVATIVES X
10, 173FREE from  |[MONOSODIOGLUTAMMATO ! MSG X
10.18}FREE [rom  |AGLID [ GARLIC X
10.39}FREE from  |LIEVITQ efo ESTRATTO di LIEVITO/ YEAST & YEAST EXTRACTS X
10.20JFREE from  |CAFFEINA [ CAFFEINE X
10.214FREE from  [PRODOTTI di QRIGINE ANIMALE / ANIMAL SOURCES X
10.22]FREE from  |OGM J GMC X
10.23 JDONEO ai VEGETARIANI / SUITABLE for VEGETARIANS X
10.24; IDONEQ al VEGANE | SUITABLE for VEGANS X
10.25) 1DONED al CELIAGH J SUITABLE for CELIACS X
5b l PROFPOSTA DICHIARAZIONE INGREDIENT] su PACKAGING / PROPOSED INGREDIENT DECLARATION on PACKAGING

Braceoll 85%, sunfiower seed olf, salt, dried gardic, chilli papper, acidily reguTator. citric acid.

Bracenli 65%, olio di sami di girasole, sale, aglic secco, peperoncing, correttors d'acidita: acido citrico.

e WARNINGS da dichlarare dopa ingredientistica nia
l to be declared afler ingradient list
5d ALLERGENI da anfafizzara In ingredigntistica nia
ALL fobe ized In ingrediont st
e ORIGINE INGREDIENTI da dichlarara In etichetta na
ORIGIN OF INGREDIENTS to be declared on fabels
L] CONSIGLE per 'S0 } COOKING & SERVING RECOMMENDATIONS 11 CONSERVAZIONE | STORAGE CONDITIONS

SERVIRE COME ANTIPASTO O CONTORNO PER PIATTI A BASE D] CARNE Q0 Q PIATTI VARL.
SERVE AS A STARTER OR TO ADD {HOT OR COLD) TO MEAT ANO SEVERAL OTHER DISHES

UMA VOLTA APERTO CONSERVARE IN FRIGORIFERQ £ CONSUMARE PREFER|BILMENTE ENTRO 3 GIGRHMI,
REFRICERATE AFTER OPENING AND USE PREFERABLY WITHIN 3 DAYS,

AS A SIDE BISH
12 DESCRIZIONE DEL PRODOTTS { PRODUCT BESCRIPTION
BROCCOL) CONDITI GON AGLIC E PEPERONCING (N OLIO DI SEMI Dt GIRASOLE
SEASONED BRQCCOU WITH GARLIC AND CHILLS PEPPER IN SUNFLOWER SEER OIL
12 PARAMETR! CHIMICO-FISICH ) CHEMICAL & PHYSICAL PARAMETERS
1.4 p I
13.2| aw n/a
13.3| Sale/Salt 0,85%
134} Traltamento temmics 7 Heal reatmenl storilizzato F121
135} Vuolo / Vacuum 100 mbar - 700 mbar
13.6f Peslicidi ! Pesticldes entro limil edtropei ! within EU limits
1371  Malall Pesanki / Heavy Matals entra limill europei ! within EU limits
13.86¢ Contralla Metralogico / Checkwalght seconde leglsiazlona in vigora / according to average weight isglslalion
1398 Ao ! Other -
14 PARAMETRI MICRQOBIOLOGICI STANDARD | MIGROBIOLOGICAL STANDARDS
4.1 Liavitt | Yeasts nia -La confezoni alle prove di sterlith per prodoti a pH non controllalo e sterlizzati isultano commerclaimente sterifi.
M2 Mulfeshlouds nfa - Praduel te be stedlz, in accordance to S3ICA and CCFRA standards for low acld stetillsed products.
14.3] Lecobachi
EMESSO DA/ ISSUED BY DATA I DATE APPRCVAYO DA | APPRGVED BY CATATDATE
NPD 12/04/2016 QEAJOAE
DATA CONFERMA J REVISION DATE DATA I DATE DATA RIEMISSIONE § NEXT ISSUE DATA/DATE
QEAQAE 3010872017 QEATQAE ento ﬁz“(;"u"y end
Nota i in rosso: da i lngy i avidenziali in gialio: dichiarazione in ing Ron sscondo 9 guropea in vigora,
in rad: lbe. tngredi tighli din yellow: no need ta dectare, according 1o EU regufations in force.
REDATTO DA: VERIFICATO DA: APPROVATO DA: 13/09/2013
FAssicuramiong CualtaDati ComuatAssicarar
R&S AL R&S Qualtd PROCEDUREWSE 04.02 Pmgellaziing o Syiuppo Prodolt




W‘ SCHEDA TECNICA COMMERCIALE / D.R, RES 04,02,06
SAGLA PRODUCT TECHNICAL SHEET versiona 3
CODICE AS400/AS400 CODE: W740TQ0
PRODOTYO { PROBUCT TITLE MELANZANE GRIGLIATE in ofio di ser df girasole / CHAR-GRILLED AUBERGINES in sunflower seed oil
1 [MET WEIGHT / PESO NETTO 2.400 a
2 |DRAINED WEIGHT /PESC SGOGCIOLATO ma q 7 |DURABILITA COMMERCIALE | COMMERCIAL LIFE | 25+6 mesiimonthis
3 {PESO x PORZIONE Sgocc. ] Dralned SERVING SIZE 45 goirca & |SHELF LIFE DOPO APERTURA J ONGE OFENED | 5 glornifdays
4 |PORZIONI/ SERVINGS 2% - 9 INFO NUTRRZIONAL| {prodatio sgosciclato) | NUTRITIONAL JRFO {drained product)
5a INGREDIENT ADDED NGREDIENTS Na_ PARAMETRO / PARAMETER PER 100G poz | sening
Mo. ELENCO /LIST % 9.1 ENERGIA { ENERGY kJ 516 232
5.1 {OLIO D} SEM; D[ GIRASOLE / SUNELOWER SEED Ot 58,3 keal 125 56
5.2 IMELANZANE GRIGLIATE! CHAR-GRILLED AUBERGINES (QUID 456%) 38,1 9z GRASSI FAT q 106 48
53 {AGETO DI VINO / WINE VINEGAR <50 931 di euf ackdl grassi SATURL of which SATURATES g 12 [t}
54 §SALEISALY <50 9.4 CARBOIDRAT)/ CARBOHYDRATE o 37 17
5.5 JAROMI/FLAVOURINGS <50 9.5 di cut ZUCCHERI/ of which SUGARS g 7 08
5.6 {ZUCCHERO / SUGAR <50 96 FIBRE g 4.8 22
5.7 JCORRETTOR] DI ACIDITA } ACIDITY REGULATORS: <50 a7 PROTEINE { PROTEIN g 13 08
ACIDO CITRICO I CITRIC ACID {E330) 9.8 SALEISALT o 215 0.97
ACIDO LATTICO FLACTIC ACID (E270) 99 equivalente a SODK3 1 SODIUM equivalent 3 0,85 039
5.8 }PREZZEMOLC SECCO / DRIEC PARSLEY =50 14 INFORMAZION] "FREE FROM" T FREE FROM INFORMATIOR
5.5 {AGLIC POLVERE ! GARLIC POWDER <50 Na. ELENCO fLISTING YiN
10,1 [FREE from {CEREAL}cant, GLUTINE e derivatl f CEREALS cont GLUTEN & prod.thergefl X
0.2 [FREE rom  |CROSTACEI & prodotii a tase di - { CRUSTACEANS & products (hereol X
103 [FREE from  |MOVA & prodotii 2 base di - | EGG & praducts thereol x
104 {FREE from |PESCE & prodotd a base di - / FSH & producls thereo! X
10.5 [FHEE from  |ARACHIDI & prodatli a hrase di - PEANUTS & products thereof x
10.6 {FREE (rom  |SOYA & prodaft a base di - / SOYA & products thereaf X
10.7 {FREE from  |LATTE & prod. a base di-, lncl. LATTOSIC FMILK & pr.ihereok, ncl. LACTOSE ®
10.8 [FREE from  |NOCI {frulta a gusclo) & prodali a base di - / NUTS & products thereof X
108 {FREE from |SEDANO & prodolti a base di- ! GELERY & products lhereof X
10.10}FREE from | SEMNAPE & prodotii 2 bese di - / MUSTARD & products hereof X
10.14[FREE from | SEMIdI SESAMO & prodolti a base di - / SESAME SEEDS & producls Lhereof X
10.120FREE from  |SC2 & SOLFIF| >10 ppan / SO2 & SULPHITES >10 ppm X
10.1FREE from |LUPINO & predoti 2 base di - FLUPIN & preducts thereof X
10.14{FREE from  |MOLLUSCHI & prodotii a base di - / MOLLUSGCS & producls Lhereaf X
10, 15{FREE from  |AROMI / FLAVOURINGS X
10.16{FREE from |CONSERVANTI/PRESERVATIVES o
10.17{FREE from |MONOSCDKIGLUTAMMATC /i MSG X
10.18]|FREE from  |AGLIO JGARLIC X
10.18|FREE from  |LIEVITO efe ESTRATTO di LIEVIFO / YEAST & YEAST EXTRACTS X
10.20|FREE fram  |CAFFEINA/CAFFEINE X
4024|FREE from  |PRODOTTI di ORIGIVE ANIMALE / ANRAL SOURCES %
10.22|FREE fram |OGM { GKMO *
10.22 {DONEQ ai VEGETARIANI / SUTABLE for VEGETARIANS X
10.24] TGONEQ ai VEGANI/ SUITABLE for VEGANS x
10.25 IDONEQ al CELIACI / SUITABLE for CELIACS X
5b PROPOSTA DICHIARAZIONE INGREDIENT] su PACKAGING [ PROPOSED INGREDIENT DECLARATICN on PACKAGING
1) olio di semi rasole, melanzane grigliate 46%, aceto dinvino, sale, arom, zucchero, correttori d'acidita: acido citrice, ackdo latlico; prezzemolo essiccato, aglio in polvers.,
2) olio di semi rasole, melanzane grigliate 46%, acetn divinn, sale, zucchero, prezzamclo essiceato, aglio in polvere, aromi, corretlon d'acidité: acida ditdee, acldo lattico,
1) sunfiower seed oil, char-grifled aubergings 4655, wine vinegar, sall, fl ings, sugar, ackiity reg : citeiG acid, laclic acid; dried parsley, garfic pander,
2) sunfiower seed oil, char-gritied aubergines 46%, wine vinegar, sall, sugar, dried parsley, garlic pawder, flavourings, acidity regulators: cibic ackd, Taclic acid.
5¢ 'WARNINGS da dichiarare dopo ingredientistica nia
WARNI to ba 4 d after | fient list
§d ALLERGENEda enfatizzare in IngredlenBistlca nfa
ALL to ba {zad In | dient Est
5o ORIGINE INGREDIENT| da dichiarare In elichotiz nia
ORIGIN OF INGREDIENTS to ke declarad on labels
3 CONSIGER per 'USO J COOKING & SERVING RECOMMENDATIONS 11 I CONSERVAZIONE | STORAGE CONDITIGNS
SERVIRE COME ANTIPASTO, N INSALATE O AGGIUNGERE COME INGREDIENTE ACARNIO ‘Conservare | prodolio a temgeratura ambients, in luogo fresco ed asciutto e fontano da fontf di calare, Una wolta aperio,
PIATTI VAR cansarvare in frigorifero in allro conlenitore non metallice per 3 giami a! massime. /
SERVE AS A STARTER, AS A SALAD DISH, OR ADD {HOT OR COLD) TO MEAT AND SEVERAL Stare at ambient temperalure, in 2 cool, dry place, away from heal sources. Onca opened, keep in he fidge in 2 non-
QTHER DISHES AS AN INGREDIENT, malaliic jar for 3 days max.
12 DESCREIONE DEL PRODOTTO f PRODUCT DESCRIPTION
MELANZANE ARROSTITE SERVITE N OLID, VISIBILI FRAMMENT! D} PREZZEMOLO. INTENSC SAPORE DY MELANZANA.
CHAR-GRILLED AUBERGINES SERVED N OIL, PARSLEY PARTICLES VISIBLE. INTENSE AUBERGINES FLAVOUR,
12 PARAMETRI CHRAICO-FISICI I CHEMICAL & PHYSICAL PARAMETERS
134 pH 54,20
13.2 ackdith acslica / acelic acidity 0,20 - 1,00%
13.3 Sale/ 3all 1,30- 3,00%
134 “Trattamento termico f Heat realmenl F712100, con £=10 / F71 =100, where 2 =10
13.5 Vuoto f Vacuum nia
13.8 Pesticldi / Pesticides entro limili europet / within EL mis
137 Matalll Pasanli / Heavy Melals entro limili suropet Fwilhin EU limls
118 Conlralfe Metralogico / Gheckwealght seconde leglslaziona in vigore / according to average weighl legistation
13.9 Allra } Other -
14 PARAMETRI MICROBIOLCGICE STANDARD 7 MICROBICLOGICAL STANDARDS
14,1 Liawili { Yeasls r/a - Le confezioni alle prove df stabiltd per prodotil acldl e pastonzzal nsultano commerclalmente stabifi,
142 Mo / Moulds nia - Praduct to be commerclaliy sierils, in accordanca lo AOAG standards for acld pasteviised products.
14.3 Laclobacilli
EMESSQ DA/ ISSUED BY DATAIDATE APPROVATO DA/ APPROVED BY DATATDATE
NFD 2810912012 QEAJQAE 0211072012
DATA CONFERMA / REVISION DATE DATAIDATE DATA RIEMISSIONE | MEXT ISSUE DATA{DATE
CEA/QAE 14K82013 QFA 1 QAE 136372014
Note Informazionl in ros50: da i. Ingredrenti evidenziati in gialto: dichi ne In ingredientistica non necessarta, seconde legislazions curapoa It vigore.
Infarmation in red: the. Ingredianis highlighfed in yellow: no naed to declare, according to EU regulations in ferca.
REDATTO DA © VERIFICATO DA: APPRCVATO DA 13/09/2013
Fui: Quaiiipat C WA x
R&S ACE R&S QuaHEPROCEDURENSQ 14,02 Progetlazona & Suluppe Prodatd
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SCHEDA TECNICA COMMERCIALE

PRODUCT TECHNICAL SHEET

D.R. R&S 04.02.06|

versione 3

CODICE AS400 / AS400 CODE: LCVP300-004

PRCDOTTC / PRODUCT TITLE

POMODORI ESSICCATI AL SOLE aromalizzati, in olio di semi di girasole
Seasaned SUN-DRIED TOMATOES in sunflower seed ofl

1 |NET WEIGHT/PESO NETTO 2900 g
2 |DRAINED WEIGHT ] PESO SCGOCCIOLATG nfa 9 7 {DURABILITA GOMMERGIALE f GOMMERCIAL LIFE | 34 mesfimonths
3 |PESO x PORZIONE Sgocc. / Drained SERVING SIZE 36 g 8 {SHELF LIFE DOPO APERTURA J QRCE OFENED | 14 gtomifdays
4 |PORZIONI! SERVINGS 42 - ] INFG NUTRIZIONALE (prodollo sgaceiafala) F NUTRIBONAL INFG (drained product)
5a T} ADDED NG TS Mo, PARAMETRO / PARAMETER PER 100g Porz [ sening
Ho. ELENCO/ LiST % 8.1 ENERGIA J ENERGY [ 1.049 375
5.1 |POMODORI SECCH] ] SUNDRIED TOWMATOES 51,72 keal| 252 s
5.2 |OLIO D) SEM) DI GIRASOLE [ SUNFLOWER SEED QIL 92 § GRASSI/FAT a 14 50
5.3 |SPEZIE{ SPICES 9.3 df cui acidl grasst SATURE of which SATURATES 4 2% 07
5.4 |ACQUATWATER 9.4 CARBOIDRAT! { CARBOHYDRATE a 24 84
5.5 |ACETO DI VING f WINE VINEGAR 2.5 dl coi ZUCGHERI 7 of which SUGARS g 24 84
56 |SALE/SALY 9.6 FIBRE g 57 A
5.7 |CORR. D'ACIDITA AC. CITRICO / ACIDITY REGULATOR: CITRIC ACID (E330} 9.7 PROTEINE / PROTEIN 9 35,1 18
5.6 |ANTIOSSIDANTE: AC, ASCORBICO / ANTIOXIDANT: ASCORBIC ACID {E300) 9.8 SALE /SALT g 30 11
9.9 | ecquivalenle a SGDIC f SODIUM equivatent 9 1,2 043
10 INFORMAZION} "FREE FROM" | FREE FROM INFOQRMATION
Mo, ELENCOFLISTING YiH
101 |FREE from  |CEREALI cont. GLUTINE ¢ darivall / CEREALS cont, GLUTEN & prod thereof X
10.2 |[FREE [rom  |CROSTACEI & prodott a base di -/ CRUSTACEANS & products therecf x®
10.3 |[FREE from  |UOWVA & prodol & base di- / EGG & products thereol X
10.4 |[FREE rom  |PESCE & prodotli a base di- / FISH & products thereel X
10.5 |[FREE [rom  |ARACHIDI & prodoilt a base df - PEANUTS & producis thereol X
10.6 [FREE [rem  |SOYA & prodotii a base di- { SOYA & products theraof X
10.7 |FREE from  |LATTE & prod., 2 basa dt -, Incl, LATTOSIO / MILK & pr.thereof, inck. LAGTOSE X
10.8 [FREE from  |NOCI {rutta a guscio} & prodotti a base ol - FTNUTS & preducts thereal X
108 [FREEfrom |SEDANC & prodotil a base di - CELERY & producis thereaf X
10.10|FREE from  |SENAPE & prodolii a basa di - / MUSTARD & preducts thereaf X
10.11|FREE frern  |SEMI di SESAMO & predolii a base di -/ SESAME SEEDS & products thereof X
10.12|FREE from  [SC2 & SOLFITI>10 ppm / SO2 & SULPHITES >10 ppmy x
10.13|FREE from  |LUPING & prodattl a base di - / LUPIN & products theras! X
10.14|FREE frem  [MOLLUSCHE & pradotti & base d1 -} MOLLUSCS & products thereof X
10.15FREE from  [AROMI/ FLAVQURINGS X
10,18|FREE from  [COMSERVANTI / FRESERVATIVES X
10.17|FREE from  [MONOSODIOGLUTAMMATO / MSG X
10.18|FREE from  {AGLIO / GARLIC X
10.19|FREE fram  {LIBVITO efo ESTRATTO 4i LIEVITO / YEAST & YEAST EXTRACTS x
10.20{FREE from  JCAFFEINA f CAFFEINE X
10.24|FREE fram  §PRODOTT) di CRIGINE ANMALE § ANIMAL SOURGES X
10.22|FREE from  [OGM / GMO %
10.23; IDONEO al VEGETARIANE / SUITABLE for VEGETARIANG X
10.248 IDONED al VEGANI ] SUITABLE Tor VEGANS x
10.25 IDONEQ af CELIACH f SUITABLE for CELIACS X
5b PROPOSTA DICHIARAZIONE INGREDIENTI su PACKAGING | PROPOSED INGREDIENT RECLARATION on PACKAGING

Pomodori secchi 52%, ofia di sem di glrasale, spezle, acqua, scelo dt ving, sale, carreltore d'acidith: acldo citeo, antossidanta: acldo assorbico.

Sundried lomalces 52%, sunflower seed cil, spicas, walar, wine vinegar, salt, acidity +egulator: citde acld, antioxidant: ascorbic acid,

5 WARKINGS da dichiarare dopo ingrediantistica nie
WARNINGS to be declared after ingredient list
5d ALLERGENE da anfatizzare In ingrediantistiza nia
ALL tobe hasized in i dient I'st
5 ORIGINE INGREDIENTI da dichiarare in ellchetis nia
" [RIGIN OF INGREDIENTS to ho declared on fabafs
6 I CONSIGLI per I'ISO ! COOKING & SERVING REGOMMENDATIONS it GONSERVAZIONE | STORAGE COMDITIONS

SERVIRE {N ANTIPASTO O i INSALATA O UTILIZZARE COME IMGREDIENTE PER GUARNIRE

ALTRI PIATTI.

SERVE AS A STARTER, AS A SALAD DISH, OR ADD T SEVERAL DISHES AS AN INGREDIENT.

UiA VOLTA APERTO CONSERVARE [N FRIGORIFER( E CONSUMARE PREFERIBI
SETTIMANE.
REFRIGERATE AFTER OFENIRG AND USE PREFERABLY WITHIN 2 WEEKS .

LMENTE ENTRO 2

1]

DESCRIZIONE DEL PRODOTTO/ PRODUCT DESCRIFTION

FOMODORE SECCHI TAGLIATI A META' ED ESSICCATI AL STLE CONDITI GON SPEZIE E SERVITE IN OLIO Di SEA DI GIRASOLE,

SUN-DRIED TOMATO HALVES WITH SP{CES SPRINKLE SERVED N SUNFLOWER SEED OIlL.

12 PARAMETR{ GHIMIGC-Fi5iG]  CHEMICAL & PHYSICAL PARAMETERS
13.1| pH 54.30
132 aW nfa
333| SafeSalt 2.60-3.40%
134 | Trattamsnto termico / Hasl trealmant F712100, conz=10 / F712100. where z=1¢
135 | Vuolo/Vacuum 100 mbar - 700 mbar
136 | Paslicidi / Pesticides gnlrc fimiti quropai { within EU timils
13.7 | Metalli Pesanti { Heavy Metals enlrc Timiti auropei / within EL limils
138| Controllo Malologlee J Checkwelght invigore 7 ing to average weighl legistation
139 Altrof Othar
14 PARAMETRI MIGROBIOLOGICE STANEARD / MICROBIOLOGICAL STANDARDS

14.%| Lieviti f Yeasts nfa - Le confezton alla prove dl stabliith per peodoltf acidl e p risuftano ments stablfi.
142| Huffa Moulds nfa - Product lo be commercially stedla, in accordance to AOAG slandards for acid pasteudsed produsts.
143| Laciobacili

EMESS0 DA JISSUED BY DATA { DATE APPROVATO DA [ APPROVED BY DATA ! DATE

NPD 301262015 QEATQAE

DATA CONFERMA | REVISION DATE DATA T DATE DATA RIEMISSIONE { NEXT ISSUE DATALDATE

QEA | QAE 30/06/2018 OFEA JOAE 3i20e
Note Infy I rasso: da confe L Ingredient svidansialt in glatio: d\‘d\iamz{enarin‘ 4 non secondo % curopoa i vigere.

Infgemation Tn red: iha. Ingredients highlighlad fn yellow: no need lo declare, according to EU regulations in force.
REDATTG DA - VERIFIGATO DA APPROVATO DA 1370942043
Fihsslar

R&S AL R&S QualE PROCEDURESQ D412 Progettarion o Syiupps Prodets




“E\fﬁ‘ SCHEDA TECNICA COMMERCIALE D.R. R&S 04.02.06
SALLAL PRODUCT TECHNICAL SHEET versione 3
CODICE AS400/ AS400 CODE: L.730702-003 / N7307FPE-003
PRODOTTO /FRODUCT TITLE OLIVE NERE SNOCCIOLATE in salamoia / PITTED BLACK OLWES in brine
1 |HET WEIGHT { PESO NETTO 4.360 g
2 |DRAINED WEIGHT J PEST SGOGCIOLATO 2200 q 7 |DURABILITA GOMMERGIALE /] COMMERCIAL LIFE | 36 mastmonths
3 |PESO x PORZIOME Sgocc. / Drained SERVING SIZE ic0 L] 8 |SHELF LIFE DOPO APERTURA/ ONCE OPENED ] 1 glomiidays
4 [PORZIONI!SERVINGS 2 - 9 INFO NUTRIZIONALI {pradotto sgaccialato) f RUTRITIONAL IRFO {drained product)
5a INGREGIENTI f ADDEGQ INGREDIENTS Mo, PARAMETRO / PARAMETER PER 100 g pocw. § serving
Ho. ELENCQ/LIST % 91 ENERGIA ENERGY kJ 6514 514
6.1 |OLIVE NERE SNOCCIOLATE / PITTED BLAGK OLIVES 51,2 kcal 126 125
52 |AGQUATWATER : EE RIS 47,3| | 9.2 GRASSI/FAT q 13 13
53 |SALEJSALT <5,0] | 9.3 | dicuiacidigeassi SATURI f of which SATURATES 22 2.2
54 |STABIL:GLUCON.FERROSOSTARIL.FERROUS GLUCONATE {E579)<150ppm <50 | 9.4 CARBOIDRATE/ CAREOHYDRATE g ] 0
106,01 | 9.5 di eul ZUCGHER] { of vhich SUGARS o 0 1]
2.6 FIBRE g 3,0 3,0
az PROTEME J PROTEIN q 0.5 0,5
a8 SALE7SALT q| 25 25
99 equivalente a SODIC J SODIUM equbatent 2| 1,0 1.0
10 INFORMAZION! "FREE FROM" / FREE FROM INFORMATION
Mo, ELENCO/LISTING YN
10,1 |FREE from |CEREALLconL GLUTINE e daerivatf/ CEREALS cont. GLUTEN & prod thargol X
10,2 |FREE from |CROSTACEI & prodotl a base dt -  CRUSTACEANS & products ihereaf X
10.3|FREE from  |UOVA & prodolt a base di -/ EGG & products theraof x
10.4 |FREE from |PESCE & prodotli a base di -/ FISH & producls thereaf X
10.5|FREE from  [ARACHIDI & prodotli a base df -} PEANUTS & products thereof X
10.6 |FREE from  |SOYA & prodolti a base di - F SOYA & products thereof X
10.7 |FREE from  [LATTE & prod. a base di -, ncl. LATTOSIO / MILK & pr.thereof, incl. LACTOSE X
10.8|FREE from  |NOGCI {frulta 2 quscko) & pradottl a base di - NUTS & products thareof X
10.9|FREE frorn  |SEDANQ & prodolti a base di -/ CELERY & products thereaf x
10.10|FREE from  [SENAPE & prodotli 2 base di -  MUSTARD & producis thereof He
10.11|FREE from  |SEMI di SESAMO & prodolti a base di - / SESAME SEEDS & products thereafl x
10.12|FREE from  |SO2 & SOLFITI>10 ppm /802 & SULPHITES >10 pp x
10.13|FREE from  JLUPIND & prodatti a base di -/ LUPIN & preducts thersof X
10.14|FREE from  [MOLLUSGH! & prodotli a base di -  MOLLUSGCS & products thereof 'S
1015 FREE from  JAROMI/ FLAVOURINGS X
10.16]FREE from  JCOMSERVANTI/ PRESERVATIVES X
19.47[FREE from  [MONOSODIOGLUTAMMATO / MSG X
10 18IFREE from  [AGLIC JGARLIC X
10 19 FREE from  [LIEVITC ofc ESTRATTO di LIEVITO F YEAST & YCAST TXTRACTS X
1920:FREE from  |CAFFEINA / CAFFEINE %
19.21fFREE from  [PRODOTTI d1 ORIGINE ANIMALE / ANIMAL SOURCES X
10.2HFREE from  [OGMIGMO X
10.23 IDONEQ ai VEGETARWNI F SUITABLE for VEGETARIANS X
10.24 IDONECQ ai VEGANI SUITABLE for VEGANS X
18,25 {DONEQ ai CELIACH SUITABLE for CELIACS X
5h PROPOSTA DICHIARAZIONE INGREDIENTI su PACKAGING / PROPOSED INGREDIENT DECLARATION on PACKAGING

olve nere, sate, stabilizzante: gluconata feroso.

black olives, salt, siahiliser: ferrous glircanate,

5 WARNINGS da dichiarare dopa Ingredientistica PUQO CONTENERE NOGCIOLI G FRAMMENTI DINOCCIOLL
I+
WARMINGS ta be daclared after Ingrediant list AY CONTAIN OLIWE PITS OR PIT FRAGMENTS

sd ALLERGENI da enfatizzare in ingradientistica ala

ALLERGENS to be emphasized in Ingradlent list
5o |ORIGINE INGREDIENTE da dichiarara in atichetta PRODOTTA (N SPAGNA

ORIGIN OF INGREDIENTS to be declared an lahels PRODUCED IN SPAIN
1 CONSIGL per 'USO J COCKING & SERVING RECOMMENDATICNS 11 | GONSERVAZIONE / STORAGE GONDITIONS

SERVIRE COME ANTIPASTO, INSALATA O AGGIUNGERE ALLA PIZZA 0 AL RISQTTO COME

INGREDIENTE.

SERVE AS A STARTER, AS A SALAD DISH, OR ADD TO PIZZA OR RISCTTO AS AN

Conservare il prodotio a lamperatura amblents, [n Tuogo (resco ed asclulta & lontane da fonli df catore. Una volla
aperto, conservaro In frigorifaro in altro contenilore non melallico ¢ consumare preferbiimente entre 2 setimane. |
Store al ambiant lemperatura, in a cool, dry placa, away from hesl saureas, Onee opened, keep In the fridge in a non-

INGREDIENT. maiailc Jar and uso praferably within 7 weeks,
12 l BDESCRRIONE DEL PROCOTTO/ PROGUCY DESCRIPTION
Qlive nere denocclalate In latla sterilizzata,
Pitted black ofives in slenfised tin,
13 PARAMETRI CHIMICO-FISIC] / CHEMICAL & PHYSICAL PARAMETERS
13.1] pH 6,0<pH<8,0
13.2 aw nfa
13.3 Salo / Salt 1,50-3.50%
13.4 T > tlarmico / Heat FO215 sonz =10 [ FO=15, vherez =10
13.5 Vigolo / Vacuum >4 cm Hyg
136 Pesticid / Pesticidos enlre liniti eurapei # vilhin EU limils
137 Melalli Pesanti / Heavy Metals enlro timiti eurapel f ealhin EU kimils
13.8 Contraflo Metralogica f Chisclaveight secondo legislazione in vigare f according to average weight legislation
139 Miro / Other -
14 PARAMETRI MICROBIOLOGICI STANDARD / MICROBIOLOGICAL STANDARDS
1441 Lizviti / Yeasts nfa - Le confezioni alie prove di stabilili per prodotti ackdi e i risbilano stabill.
142]  Mutle /Moulds wia - Product 16 be commerclally sterie, in accordance 10 ADAG standards for ackd pasteurised products.
14.3 Lactobacili
EMESSO DA/ISSUED BY BATAIDATE APPROVATO DAJ APPROVED BY DATA! DATE
NFD 15/06/2016 QEAJQAE
DATA CONFERMA | REVIS{ON DATE BATAJDATE DATA RIEMISSKINE f NEXT ISSUE DATAIDATE
QEA /QAE A0R82017 QEA/QAE onro ﬁ;‘é‘;u by end
Mote informazioni in rosso: da conf . Ingredienti evidenziali ia giallo: di iane in non necessaria, secondo fegislaziona curopez in vigore,
information in red: tbc. ingredients highlighted in yellow: ne need o daclare, according to EU regulstions in ferce.
REDATTO DA ; VERIFICATO DA: APPROVATO DA 131092013
FMAssicurask Wit Cor i
Quzila FROCEQUREYSA 04.92 Progatiazions & Sviuppa
R&S A RES Frodatti




oA SCHEDA TECNLCA COMMERCIALE D.R, RES 04,02,06
SACLA PRODUCT TECHNICAL SHEET versiona 3
CODICE AS400 / AS400 CODE: LAS0700-012 / LA8BO7GS-0142
PRODOTTO/ PRODUCT TITLE Olive morate snocciolate ! Pitted black olives
1 |NETWEIGHT / PESO NETTO 330 g
2 |BRAINED WEIGHT 1 PESO SGOCCIQLATO 150 a 7 |DURABILITA COMMERCIALE | COMMERCIAL LIFE | 3044 mesimonths|
3 |PESO x PORZIGNE Sgocc. / Bralned SERVING SIZE 0 ] & |SHELF LIFE DOPO APERTURA { ONCE QPENEDR | 7 glonidays
4 |PORZIONIF SERVINGS 8 - 9 INFO NUTRIZIONALE {prodotto sgoccliolate} ! NUTRITIONAL iNFQ [dratned product)
Sa INGREDIENTI ! ADDED INGREAIENTS No. PARAMETRC { PARAMETER PER 103g porz, | sending
o, ELENCOJ/LIST % ot ENERGIA ! ENERGY kd 560 112
54 [ACQUATWATER 0l ey BEA4 Keat 136 27
52 {CLWVE SROCCICLATE f PITTED QLIVES 42,9 8.2 CRASSIIFAT q 14 27
5.3 {SALE/SALT <50 9.3 di cui ackdi grassi SATUR! J of which SATURATES g 23 05
54 |STABILIZ.GLUCONATO FERROSOISTABILISER:FFERROUS GLUCONATE {ES78} <50 a4 CARBOIDRATIf CARBOHYDRATE g <0,5 <05
i00.0 a5 di cul ZUCCHER! { of which SUGARS g Q [}
98 FIBRE g 44 0,9
9.7 FROTEINE { PROTERN g i1 [v3
98 | SALE/SALT P 15 0,30
a9 equivalenia a SOBIO / SODIUM equivatenl g 060 Q12
10 INFCRMAZIONI “FREE FRCM" / FREE FROM INFORMATION
No. ELENCO /LISTING YN
10.t |FREE fom {CEREALicant, GLUTME & derivali | CEREALS cont, GLUTEN & prod thereol X
10.2 |FREE from {CROSTACGEI & prodotli a base di -/ CRUSTACEANS & products thereol X
10,3 |FREE from  §VOVA & predotti a base di - EGG & products thereof b's
104 |[FREE from §PESCE & prodati a base dl -/ FISH & preducts lhereof X
10.5 |FREE from  JARACHIDI & prodotti a base di - { PEANUTS & products thereo! X
10.6 |[FREE from  $SOYA & pradolti a base di- / SOYA & products thereol X
10.7 |FREE from §LATTE & prod. a base di -, Incl. LATTOSIO MUK 8 prihecaal, incl LACTOSE X
10.8 [FREE from  $NOGH {initla 2 guscio} & prodott a base di -/ NUTS & praducts thereaf X
10.9 |FREE fram  [SEDANQ & produt a basa di -/ CELERY & products thareof X
10.10|FREE from  [SENAPE & prodotll a base 47 -1 MUSTARD & producls thereof X
10, 11|FREE fram  [SEMI di SESAMO & prodoltf 2 basa di -/ SESAME SEEDS & products thereof X
10.12|FREE from  [S02 & SOLFIF1 10 ppm / S02 & SULPHITES >0 ppm ¥
10.13|FREE from  [LUPING & prodotd & base di - [ LUPIN & producls theresf x
10.14]FREE irom  [MOLLUSCHI & prodolti & base di -/ MOLLUSCS & products thereof X
10,15|FREE from  [AROMI/ FLAVOURINGS b4
10.16|FREE fram [CONSERVANTI/PRESERVATIVES X
10.17|FREE fram  [MONOSODIOGLUTAMMATO I MSG X
10,18)FREE from  |AGLXQ / GARLIC X
10.19)FREE from  |LIEWTO efa ESTRATTO di LIEVITO / YEAST & YEAST EXTRACTS X
10.20]FREE from  [CAFFEMNA! CAFFEINE b'e
10.21{FREE frar  [PRODOTTI d ORIGINE ANIMALE ! ANIMAL SQURGES X
10,22]FREE from [OGM/GMO X
10.23 INONEO at VEGETARIANI | SUITABLE for VEGETARIANS b4
10.24] IDONED at VEGANI  SUITABLE for VEGANS X
10.25 IDONEQ ai CEUACIH 1 SUITABLE for GELIACS b's

5h

PROPGSTA DICHIARAZIONE INGREDIENTI su PACKAGING | PROPOSED INGREDIENT DECLARATION on PACKAGING

Qliva, salp, stabiizzanto: ghuconato fermoso,

Olives, sall, stabifser: farrous ghicanale,

'WARNINGS da dichfarare dopo Ingredientisllca

PUO CONTENERE NOCCIOLI O FRAMMENTI DENOCGIOL),

e
to ba d d after list MAY CONTAIN GLIVE P{TS OR PIT FRAGMENTS.
&g |ALLERGEN da enfatizzara In Ingrediontistica na

ALLERGENS to he emphasized In Ingredient st

5y

'ORIGINE INGREDIENTI da dichlarare In etichetta
'ORIGIN OF INGREDIENTS to be declared o labels

Prodotlo in Spagna
Produced in Spaln

a

CONSIGLE per FUSC [ COOKING & SERVING RECOMMENDATIONS

11 |

CONSERVAZIONE 7 STORAGE CONDITONS

SERVIRE N ANTIPASTO O IN INSALATA O UTILEZZARE COME INGREDIENTE PER GUARNIRE

ALTRI PIATTL

SERVE AS A STARTER, AS A SALAD DISH, OR ADD TO SEVERAL DISHES AS AN INGREDIENT.

Conservare il prodaila a tamperatura ambiente, In hsogo frasca ed ascivtio ¢ lontano da foanti di calore. Una vella aperto
conservare n frigorifero e consumare praferibilmente entro 1 sellimana. Le ofive devono essere coperte dal liquido di
gavemno. { Store at ambfent lermperature, in a cool, dry place, avway from heat sources. Once opened keep bi the fridga
and use praferably within 1 week. The olives should be covered by brine,

12 DESCRIZIONE DEL PRODOTTC ! PRODUCT DESCRIPTION
QLVE SNOCCIOLATE 1N SALAMOIA
FITTED OLIVES IN BRINE
13 PARAMETRE GHIMIGQ-FISIC] } CHEMICAL & PHYSIGAL PARAMETERS
31| pH 6,00 -8,00
132 aW nfa
133| Sale/sat 1,40 - 3,50%
13.4 Trattamento tecmico f Heal treatmenl FO>15
135 Vuote 7 Vacoum nfa
13.6 Pesticidi / Pesticldes entro Emili europel / within EU linnlts
137 Matalk Pesanti / Heavy Metals entro Emili europei / within EU fimits
138 Caontrolie Melologice J Checiowsight seconda legistizions tn vigors / acconding 1o average weighl keglsiation
138| Ao/ Giber N
14 PARAMEER! IiCROBIOLOGIGI STANDARD { MIGROBIOLOGICAL STANDARDS

14.1 Lleviti / Yeasts nla - Le canfazion afte prave di steith per pradetif a pH nah conlretialo e sterizzat dsultano commerclaimente sterii.
i1z} | bufe !Mouids iz - Product o be sterlk, In accordance to SSICA and COFRA standards forlow sokd sterlised products.
143 Lactobacili

EMESSO DA ISSUED BY DATATDATE APPROVATO DA APPROVED BY DATA I DAYVE

HPD COPACKER 18/08/2016 QEA T QAE

OATA CONFERMA | REVISION DATE DATAIDATE DATA RIEMISSIONE F KEXT ISSUE DATAIDATE

GEAIQAE 311212017 QEAICAE S e oy end
Nate Informazioni In rosso: da confi . Ingredientt iatl I glallo: dict i non ¢ seconda % eLrapea invigore.

[ ion in red: the. | i I In yellow: no need ta declare, according to EU regulations in force. S -
REDATTODA: VERIFICATO DA: APPROVATO DA: 13/08i2013
4 CuaitdDat G %
CQuaita PROCEDURENSQ 04,02 Frogstiaziona & Swiluppo

R&S Al RA&S Prodotti




SACLA\ F.RSack S.p.A - Pza Amendah, 2 - 14100 Asli]

NTATIS

SCHEDA TECNICA COMMERCIALE D.R. R&S 04.02.06

PRODUCT TECHNXCAL SHEET versiane 4

CODICE AS400/AS400 CODE: L730202-003

PRODATTO /PRODUCT TITLE Ofive verdi snocclolate in salamola / Pitted green olives in brine
1 JHET WEIGHT ! PESO NETTG 4300 g
2 {DRAINED WEIGRHT f PESD 3GOCCKILATO 2.200 g 7 |BURABILITA COMMERCIALE { COMMERCIAL LIFE ] 8 migslimonths
3 ]PESO x PORZIONE Sgoce, ! Dralned SERVING SIZE 0000 g & |SHELF LIFE DOPO APERTURA F DNCE OPENED | 15 giamifdays
4 {PORZIONI ! SERVINGS 22 - 9 INFO HUTRZIONAL {predotto sgacelolato} H HIUTRITIONAL INFO (drained praduct)
Sa INGREDIENT?/ ADDED INGREDENTS a. PARAMETRC ! PARAMETER PR 1009 Pz f senirg
Ho. ELENCO /LIST % 21 ENERGIA | ENERGY kJ 593 593
5.1 JOLIVE VERDI SNOCCIOLATE 1 PITFED GREEN OLIVES 51,3 weal 144 144
5.2 JACQUA/WATER 46,1] | 92 GRASSL FAT g 15 15
51 JSALE 1SALT 50|} 23| o culacdl grassi SATURI J of which SATURATES a 2,0 20
5.4 JCORR DACIDITA". AC. GTRICO / ACIDITY REGULATOR: CITRIC ACID {£330) 53] | 84 CARBOIDRATI} CARBOHYDRATE a o []
190,0] § 25 i cul ZUCCHERI f of vihich SUGARS g 0 o
26| FIBRE q| 28 28
2.7 PROTEWE / PROTEN ] 93 o8
848 SALESSALT q 38 38
9.9 equivatenic a SCDIO / SODIULS equvaient g 15 5
0 NFORMAZIONI "FREE FROM" / FREE FROM INFORMATION
Ha. ELENCO /LISTING M

10,1 |FREE from  |CEREALLcont GLUTINE & desivall / CEREALS cont. GLUTEN & prod bereof

102 |FREE from  |CROSTACET & prodoli a basa dl -/ CRUSTACEANS & products thareal

103 |FREE from  |UCVA & prodottf a base di - F EGG & products thevao!

104 |FREE from  |PESGE & prodolti a base di -f FISH & products Iherecl

105 |FREE from  |ARACHKN & prodoltl a base di - / PEANUTS & products thereol

106 |FREE from  |[SOYA & peodotti a hase dt-  SOYA & products thareof

10.7 |FREE from  |LATTE & prod. & base df -, inct LATTOSKO f MILK & pr.thereaf, incl. LACTOSE

10.8 |FREE from  |MCCI (frulta a gusdo] & prodotfa base d] -/ HUTS & products thaical

109 |FREE from  |SECANO & prodatll a base di -/ CELERY & products thereok

10.10|FREE from  |SENAPE & prodottt a basg di - / MUSTARD & producis tharaol

10.31|FREE fromy  [SER di SESAMO & prodotli  basa dif - F SESALE SEEDS & producls thereol

10.12|FREE from  |S02 & SOEFIT) >0 ppm / SO2 & SULPHITES »10 ppm

10.12|FREE fromr  [LUPINO & prodolti & base dl -/ LUPIN & products thereol

10.14|£REE from  [HOLLUSCHI & prodatti a basa di - / RIOLLUSCS & products thereaf

10.15|FREE from  |AROMI/ FLAVQURINGS

10.18|FREE from  |CONSERVANTI / PRESERVATIVES

10,37|FREE from  [MONOSQUIGGLUTAMMATO f 1A5G

10.98|EREE fromt  |AGLIO J GARLIC

16, 19|FREE from  [LEVITO ¢/o ESTRATIO gl LEVITO { YEAST & YEAST EXTRACTS

10.20|FREE from  |CAFFERA JCAFFEINE

10.21|FREE from rﬁiODOTI'I CPORIGINE AMIMALE / ANMAL SOURCES

10.23|EREE from |GGP-UGI»|0

10.22| DONEQ al VEGETARIANT J SUITARLE for VEGETARIANS
10.24) BONEO al VEGANI  SLHTABLE for VEGANS
10.25] DOMEQ 2l GELIACH/ SUNTABLE for CELIACS

BRI I A A A R AR B A AR R I B A I

5

PROFOSTA DICHIARAZIONE

£5u PACKAGING | PROPOSED IMGREDIENT DECLARATION on PACKAGING

Graen

O¥we verdi, sale, cometlore acidits; acido Girico,

aivas, sak, ackity regulaton ciirc acid,

§¢

da dopal
WARNINGS 10 ba declared after lngradient Rst

FUD CONTENERE NOTCIOL] Q FRAMMENTI Df NOCCIQLL,
KAY CONTAIN OLIVE PITS OR PIT FRAGMENTS,

ALLERGEHN| da anfatizzare in ingredienlistica

wa

o ALLERGENE lo be amphasized iningredient st
se |ORIGHIE INGREDIENT] da dichiarare tn etichotta Prodolts n Spagna
ORIGIN OF INGREDIENTS to he declared on labals Produced i Spain
5 CONSIGLI per FUSO f COBKING & SERVEIG RECOMMENDATIONS 11 | CONSERVAZIONE | STORAGE CONDITIONS

SERVIRE COWE ANTIPASTO. BN INSALATA O AGGIUNGERE ALEA PIZZA O AL RISOTTO COME
INGREDIENTE.
SERVE AS A STARTER, ADD TO A SALAD DISH OR TO PIZZA OR RISGTTQ AS AR NGREDIENT,

Conservara € prodotlto a lemperalura ambienle, n kogo Iresco ed aschuito o fontano da foa di calore. Una saoita eperto,
canservara in frigorifero in atro contenitare non metafico e consumare prelaribiments entro 2 settnane. / Slave at
-amblent temperzlura, In & cook diy place. away from heat solrces. Once opened, keep in the fridge In a nonqmetalic Jar
and use preferably within 2 waeks.

12 ! DESCRIZIOHE DEL PROGOTTO f PRODUGT DESCRIPTION
OLVE VERD! DENOCCIOLATE N SALAMOIA
FITTED GREEN QLIVES N BRINE
13 PARAMETR| CHIMICO FISICI f CHEMICAL & PHYSICAL PARAMETERS
13.4 pH 540
132 Ackith | Ackdity 0,40-0,60 %
13.3 Sate / Bak 3,00~1,60%
134 leemica f Heat krealment PQ 215, con 2 #5256
135 Vuoto / Vacuum = d omHg
138 Pesticidi / Pestickdes entna Emill ewropei / wilhin EU kmits
137 Rgtalé Pesantt / Haavy Metals entro imit] eurapei Jwithin EU Fmits
138 Contmla Metrabglea | Chackveight seconda kegiskaziona bt vigors  2cotnding to average welght lagklation
138 ARro { Othar -
14 PARAMETRI MICROBIGLOGICI STARDARD | ICROBIILOGICAL STANDARDS
141 Liavitl / Yaasis nia - Lo confsziont as prove dl stabiia per prodalti ekl e pastodzzett isulteno commerciatmanie sisbik,
142 Liyfa f foslds n/z - Protiuct o be commercially sterls, In scoordance to ADAC standards for acid pasteudsed praducts,
14.3 Laciobacin
EMESSQ DA 7358UE0 8Y DATAIDATE APPROVATO DA | AFPROVED BY DATAIDATE
NPD 27081208 QEA QAL
DATA COMFERMA / REVISION DATE DATAIDATE DATA RIEMISSKINE ! HEXT 155UE DATA IDATE
QEA{ QAR IN212920 QEATQAS 3114242023
Nots Infarmazion in resso; da confarmarsi, porad:ant in corshe; dx [n g non setondo bagislaziona awropea in vigona
san in red; toe., Ingredk in ltaes: pa need o declare, accarding to EU reguislions in force
REDATTO DA VERIFICATO DA APPROVATO DA 061212016
4 71 v rmziona Ceafid CordrdastSistema
R&3 AQ R&S Cheetds Pro_ S0 04.07 - Procettazions o Svhmoa Brodolt




