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PICTURE PRODUCT

(GENERAL FEATURES

Salumiicio Genni
"F’roclucf name PORCHETTA COTTA ARISTA E PANCIA (TRANCI)  |Brana Joomitelo Germ
"EAN Code VAT rate 10%
. Pork loin and belly, seasoned and flavoured with spices then tied and cooked in the oven. Natural
escription . ) " . )
cooking process, without the addition of any preservative, followed by a cooling process.
IAveroge weight: 3 kg. weight per UNIT: a peso (kg.)
Ipackage:
|FEATURES OF CONSERVATION ECHNICAL FEATURES
|T/v1C "Provenienza CE
IExpirorion date 60 gg. "D)'mensions
|Temperofure preservation +0°/+4°C "Pocking Vacuum packed
|Zemperofure preservation opened +4°C max "Pock As request
ackage
|INGREDIENTS

Pork, salt, pepper, garlic, natural flavours.

lAllergens (Dir. 2003/89 / EC)

Allergens Free

Statement O.G.M.

GMOs Free

IMODE OF CONSUMPTION

Sliced.

INTENDED USE

Consumer goods. Suitable for all types of cooking

MICROBIOLOGICAL FEATURES

Comply with the limits of the law EC Reg. 853/2004 and 2073/2005 and subsequent amendments

TASTING
|lm‘ernol appearance Typical pink color
lSTructure Compact
IFIovor Typical
lSmeIl Aromatic notes
|FEATURES SHIPPING Alimentary  |TEMPERATURE TRANSPORT venicle W:Z;L?;:Z i'so:;rri Cgr”;jlreci:fizmcfo current |

"CHEMICAL PHYSICAL INUTRITION FACTS per 100 g of product

"oH 4,9|Energy Kcal (Kj) 155 (652)jCarbohydrates g 0.79
"Aw 0.89fProtein g 19gfrotai fat g ]Og"
"Sugor g I 0,7g|Saturated fatty acids g 40lSalt g 2,1g|
([ReLEVANT LEGISLATION |ec NumBER

Reg. CE 853/04 IT1612S CE

Data Comgtpiled by RA.Q. Approved by D.G.
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