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TECHNICAL SPECIFICATIONS

|Code

[ARAO26

COMPANY NAME

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

PRODUCT NAME

PIZZA SUB MARGHERITA 120 g BULK
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PRODUCT SALE
DESCRIPTION

Italian pizza sub rectangular shape topped with tomato and mozzarella cheese, Net Weight 120 g,
Dimensions 155x70x25 mm, shrink wrapped every 4 pieces and bulk packed in a plastic bag

PRODUCT DATA AND
ORDER DATA

Net Weight (Kg)

Tot. Shelf Life (Months)

EXW Lead Time (day)

Minimum Order (Pallet)

2,88

15

21

5

INGREDIENTS LIST

Wheat flour, water, mozzarella cheese (milk, salt, rennet), tomato, malted wheat flour, salt, saccharose,
extra virgin olive oil, brewer’s yeast, sunflower seed oil, basil, oregano, chilli peppers.

ALLERGENS | | gluten, milk. The product may contain traces of: soy, fish, crustacean, egg, nuts.
NUTRITIONAL VALUES Proteins - g |Carbohydrates - g |Sugar- g |Fats - g |Satured - g |Sodium - mg |Fiber - g |kcal
in (9) 100 8,3 36,5 8,9 259
GDA% (size) 120 20 16 15 16
Total Viable Count Coliforms
MICROBIOLOGICAL ufclg <1076 <3*10"3
VALUES E.Coli Lysteria M. Salmonella
<1072 <1072 absin 259
BRAND LANGUAGES BATCH DESCRIPTION
LABELLING INFO - -
AR ALIMENTARE EN L dddy s (d=progressive day / y=year / s=shift)
PRIMARY SECONDARY TERTIARY
Material Type shrink wrap corrugated carton not applicable
Tare (9) 4 330 not applicable
PACKAGING Dimensions (mm) not applicable 275x250%x270 not applicable
Pieces (number) 4 6 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 8
Carton/Pallet 128
Product/Pallet 3072
PALLET COMPOSITION Pallet Net Wt. (Kg) 368,64
Pallet Gross Wt. (Kg) [438
Pallet Height (cm) 235

Pallet Description

100x120 EPAL

Container Description

not applicable

PRODUCT PHOTO

STORAGE INFO

|Keep the product at a temperature of -18 T or belo w until the BBE date

RECOMMENDATIONS
FOR USE

brown

Heat pizzas at 170-180<C for 20-22 minutes and howe ver until the cheese is well melted and slightly

ORGANOLEPTIC AND
PHYSICAL INFO

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




