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FINISHED GOODS

PRODUCT

Selling denomination o |\VE POMACE OIL Brand MAMMA TINA

Product name OLIVE POMACE OIL Product code 041003

Description Oil obtained by blending refined olive oil and virgin olive oil suitable for consumption.

Content 5 litres

ORGANOLEPTIC CHARACTERISTICS

Aspect Oily substance with a more or less intense yellow-green colour.

Consistency Liquid at 20°C.

Taste / smell Distinctive taste with almond tones, with no unpleasant and foreign taste / odour or defects of any
type.

COMPOSITION

Olive pomace oil

ALLERGENS/GMO

According to Annex Il of the EU Regulation n.1169 / 11, the product does not contain any potentially allergenic ingredients.
According to EC regulations 1829 and 1830 of 22/09/2003, the product does not contain GMO.

CHEMICAL/PHYSICAL CHARACTERISTICS

In compliance with (EEC) regulation n. 2568/91 and following amendments/integrations.

MICROBIOLOGICAL CHARACTERISTICS

Total Bacterial Charge / yeasts / moulds Absent
NUTRITION DECLARATION Mean values per 100 ml of product:
Energy kJ 3367/kcal 819 Carbohydrates g 0 Protein g 0
Fats g 91 of which Sugars g 0 Salt g O
of which Saturates g 15
PACKAGING Food packaging conforms to the relevant regulations in force.

5 litres PET bottle, PE cap with drip stop pourer
Gross weight: 4.7 kg apx
Dimensions H: 30.8 cm L:17.6 cm W: 14.8 cm
Barcode EAN: 8056737862550

SALES UNIT
Wrap carton
Units per carton: n. 2 Gross weight: 9.6 kg. apx
Dimensions H:31.0cm L:30.3cm W: 18.5cm
PALLETIZATION
Pallet type: EPAL Packages per pallet: 64
Packages per layer: 16 Layers per pallet: 4
Dimensions H: 139 cm L: 120 cm W: 80 cm
Gross weight: 636 kg apx Total litres: 640
SHELF-LIFE
Shelf-life: 18 months from packing date (indicated day/month/year).
TRANSPORT & STORAGE
Temperature: 18 - 22 °C.

Conservation: Cool, dry plce sheltered from heat and light.




