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TECHNICAL SPECIFICATIONS

|Code |

ARAO024

COMPANY NAME

A.R Alimentare S.p.A - Voc Torre Sapienza 06055 Marsciano (PG) - ITALY

PRODUCT NAME

SHELF STABLE FOCACCIA TOMATO

Page 1 of 1

PRODUCT SALE
DESCRIPTION

Premium quality Italian long rising Focaccia dough with tomato and green olives - Diameter: 13 cm @ —
Shelf Stable, single packed in a plastic flow pack

PRODUCT DATA AND
ORDER DATA

Net Weight (g)

Tot. Shelf Life (days)

EXW Lead Time (day)

Minimum Order (Pallet)

100

60

21

3

INGREDIENTS LIST

Durum wheat semolina, water, vegetable oil, yeast, malted flour, ascorbic acid, sorbic acid, tomato,
extra virgin olive oil, oregano, salt

ALLERGENS [ gluten
NUTRITIONAL VALUES Proteins - g |Carbohydrates - g |Sugar- g |Fats - g |Satured - g |Sodium - mg |Fiber - g |kcal
in (g) 100 7,5 45,7 8,1 286
GDA% (size) 100 15 17 12 15
Total Viable Count Coliforms Moulds and Yeast Staphylo Aureus
MICROBIOLOGICAL ufclg
VALUES B.Cereus E.Coli Lysteria and Salmonella Clostridi SR
BRAND LANGUAGES BATCH DESCRIPTION
LABELLING INFO - -
AR ALIMENTARE EN L dddy s (d=progressive day / y=year / s=shift)
PRIMARY SECONDARY TERTIARY
Material Type plastic flow pack corrugated carton not applicable
Tare (9) 5 200 not applicable
PACKAGING Dimensions (mm) 220x150 399x190x135 not applicable
Pieces (number) 1 12 not applicable
Sale Unit (YES/NO) NO YES NO
Bar Codes not applicable not applicable not applicable
Carton/Layer 16 PALLET COMPOSITION PHOTO
Layer/Pallet 10 -
Carton/Pallet 160 -'
Product/Pallet 1920 ha
PALLET COMPOSITION Pallet Net Wt. (Kg) 192 hs
Pallet Gross Wt. (Kg) 249 aa
Pallet Height (cm) 210 h‘
— By
Pallet Description 80x120 EPAL Tl

Container Description

not applicable

PRODUCT PHOTO

STORAGE INFO

|Shelf Stable Product - Keep the product in a dry place until the BB Date

RECOMMENDATIONS
FOR USE

Ready to Use Product: Open the flow pack and enjoy it OR Remove all packaging from the product and
eat it for about 3 minutes at 180 T

ORGANOLEPTIC AND
PHYSICAL INFO

Texture, Colour, Flavour, Taste typical of the premium quality Italian Focaccia




