
Ingredients:

Storage conditions:

Use conditions:

GMO et ionisation:

Allergens:

This product doesn’t contain any major allergen (According to the UE regulation 1169/2011)

Organoleptic characteristics:

Nutrition facts:

Per 100g of product

59kcal 246kJ

0,9g

<0,2g

3,0g

<0,2g

5,5g

0,9g

Microbiological characteristics:

Appertized product. Validation of the microbiological quality by stability test (Incubation 7 days in 37°C and 55°C)

Certification:

This product is a kosher certified product (Certificate available upon request)

Packaging:

Item code Gencode
Drained net 

weight (g)
Net weight(g)

Fresh truffles 

used (g)
Primary packing Packing Weight (kg) Size (Lxlxh) Box count Layer count High (mm) Weight (kg)

110008.006

(TH112VE1)
3237850103231 150 210 200 Jar 12 3,5 30,5x22,6x11 144 12 1590 516

110007.006

(TH114VE1)
3237850103248 75 105 100 Jar 6

110006.006

(TH118VE1)
3237850103255 35 52,5 50 Jar 6

110005.006

(TH1116VE1)
3237850103262 18 27,5 25 Jar 6

Salt

UVC PACKING PALLET

Energy

Fats 

of which Saturated

Carbohydrates

of which sugars

Proteins

Color Smell Taste Aspect

Black Caracteristic Caracteristic Whole
Excellent quality, Regular shape

This product doesn’t contain and isn’t derived from GMO (According the 1829/2003/CE Regulation) and it isn’t subject to the labeling and traceability rules defined by the 1830/2003/CE Regulation.

This product hasn’t be treated by ionizing radiation and isn’t derived from ionized products.

Plantin

Specification Data Sheet Date of creation

Product 26/03/2014

Specification Data Sheet
WHOLE BLACK TRUFFLES EXTRA

1ST BOILING - TH-E1

Date of modification

28/09/2022

Black truffles (Tuber melanosporum ), Water, Salt

BBD : 3 years - Keep in a dry and cool place

Keep refrigerated and use within a few days after opening

The perfect addition to your fish, meat, game or poultry and of course eggs!


