
Ean code Internal code TB/SALSA NOCI

Customs code 2103.90.90

Size 180 G

Matching

Ingredients

Allergens P CC

- -

- -

- -

- -

- -

- -

x -

x -

- -

- -

- -

- -

- -

- -

Gluten DOESN'T CONTAIN gluten (Ref Reg 828/2014/EC)

IS NOT SUBJECTED
to specific labelling according to  Reg 1829/2003/CE 

and 1830/2003/EC

IS NOT OBTAINED with the use of GMO additives

DOESN'T COME from GMO vegetables

YES NO

X -

X -

- X

- X

Total bacterial count (ufc/g)                <10000 Staphylococcus (coag.+) (ufc/g) <100

Sulphite-reducing Clostridium (ufc/g)     <100 Baccillus cereus         (ufc/g) <1000

Enterobatceriacee (ufc/g) <100 Salmonella spp./ 25 g absent

Escherichia coli ß-glucur.+ (ufc/g) <100  Listeria monocytogenes/25 g            absent

Yeasts/Moluds(ufc/g) <3000 Other -

net weight (g/ml) 180 acidity (% oleic acid) -

drained weight (g) - peroxides number(meq O2/Kg) -

pH <4,8 K232 (nm) -

Aw (activity water)) <0,8 K270 (nm) -

Other - ∆ K -

Appearance

Colour

Smell

Taste

Per 100 g 

Energy 2854

Energy 691

Fat 67

of which saturates 9,2

mono-unsaturates, -

polyunsaturates -

Carbohydrate 11

di cui sugars 5,2

Protein 11

Fibre -

Salt 2

Best before/use by date on the label Expression Best before DD/MM/YY

Shelf life 00024 MONTHS 720 DAYS

STORAGE CONDITION Before opening
Store cool and dry; keep away from light and 

heat sources
After opening Store refrigerated, covered with extra virgin olive oil 

Use instructions

WARNING

PICTURE

Primary container                      Recycling 

code round glass jar 212 ml GL70
Dimension (cm) (l,p,h) o (d,h) 6,6 X 8,5

Cap                                            Recycling 

code white capsule C/FE 91
Ø (mm) 63

Net weight (kg) 0,18 Gross weight (kg) 0,315

External package white cardboard 12x 212 ml Box dimension (cm) (l,p,h) 26,5 X 20 X 10,5

Box net weight (kg) 2,16 Box gross weight (kg) 3,78

N° Unit/boxes 12

N° Boxes/Floor 13

N° Floor/pallet 10

N° Boxes/pallet 130

N° Unit/pallet 1560

Pallet net weight (kg) 280,8

Pallet gross weight (kg) 491,4 PALLET EXCLUDED

Pallet dimension (l,p,h) 80 x 120 x 120 PALLET INCLUDED

Filled by: Maria Gagliolo (Quality Assurance) Date: 19/02/2023

CASA OLEARIA TAGGIASCA SRL

PRODUCT SPECIFICATION MOD 60

WALNUT SAUCE -180 G
REV 01 del 24/03/2022

TERRE BORMANE

Cereals containing gluten, namely: wheat (spelt and khorosan), rye, barley, oats, spelt and their hybridised strains

PRODUCT NAME

8019493980111

Product name WALNUT SAUCE

Product description Classic recipe of Liguria used to season pansotti and various types of fresh pasta, is a wise amalgam of walnuts beaten with parmesan cheese, extra virgin olive oil and salt.

Suitable for seasoning pasta (excellent on "pansotti") and for giarnire canapés and bruschetta

PRODUCT COMPOSITION

Walnuts 43%, extra virgin olive oil 40%, powered milk 10 %, aged Parmigiano Reggiano DOP cheese, pinenuts, salt, wine vinegar, acidity regulator: citric acid, lactic acid. 

Ref: Annex II Regulation 1169/2011/EC (P = present in the final product; CC: cross 

contamination can't be excluded)

Lupin and products thereof

Crustaceans and products thereof

Eggs and products thereo

Fish and products thereo

Peanuts and products thereof

Soyabeans and products thereof

Milk and products thereof (including lactose)

Nuts, namely: almonds, hazelnuts, walnuts, cashews, pecan nut,, Brazil nuts, pistachio nuts, macadamia or Queensland nuts, and products thereof,

Celery and products thereof

Mustards and products thereof

Sesame seeds and products thereof

Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre in terms of the total SO 2 which are to be calculated for products as proposed ready for 

consumption

Molluscs seeds and products thereof

The product

OGM The product

Particular powers

The product is suitable for the following diet:

Vegetarian

Vegan

Halal

Kosher

CHARACTERISTICS

Biologic

Chemical-Physical                                                            

Sensorial

Creamy

light brown

typical of walnuts

characteristic and mainly of nuts

-

Unit

AVERAGE NUTRITIONAL VALUE    (100 g)

The nutritional values were calculated based 

on information obtained from suppliers and 

they are aligned to literature and analytical 

data. Deviations may occur due to the natural 

change in the composition of raw materials.

kJ

kcal

g

g

g

g

g

g

g

g

g

LABELLING

-

Distribution through qualified carrier (listed in the list of approved service providers) to retailers (directly or through logistics platforms), wholesalers, importers, distributors, commercial and collective catering

PACKAGING

PRIMARY PACKAGING

SECONDARY PACKAGING

PALLETIZATION

DISTRIBUTION


