





Bonta Toscane has its origins in the Tuscan birthplace
of Renaissance artist Piero della Francesca, on the
banks of the river Tiber, where a deep-seated respect
for the environment and entrepreneurial spirit have
always struck the right balance.

- A wide range of products, to which we have added
traditional delicacies such as Finocchiona PGI, lardo
with aromatic herbs, venison salami and porchetta, all
exclusively made in Tuscany.

Bonta

TESCANE



NAME OF PRODUCT

| CURED GUANCIALE

| BRAND NAME

BONTA’ TOSCANE

IDENTIFICATION MARK.

HIT EIN69 CE

INGREDIENTS

Pork'meat, salt, dextrose, pepper, ﬂavourlngs aromatic plants and
herbs. ~ : 3
Antioxidants: E 301 (sodlum L- ascorbate)

Preservatives: E 250 (sodium nitrite), E 252 (potassmm nitrate).

STORAGE INSTRUCTIONS =~

AND BEST BEFORE

| Cured meat, box-packaged: store in a cool place. = .
| BEST BEFORE: 12 months from the ‘production date.

Cured meat, whole, uum-packed or packaged in a protectlve
atmosphere: store in a coolplace.
BEST BEFORE: 6 months from the kﬂgipgdate

Thickly cut, vacuum-packed or packaged..m a ptotee.tWe atmosph‘ére*-
store in a cool place. —_— .

T

BEST BEFORE: 4 months from the.packagmg date. o el e

LOT CODING

Progressive numbers starting from 1 from the beglnmng of thsyear

ALLERGENS

°Bges not contain allergens (Reg. (EU) 1169/2011 Annex II). ]

ORGANOLEPTIC
CHARACTERISTICS

L1ghﬂ‘y scgsoned cured meat with a strong taste, pearly pIhk—fat

MICROBIOLOGICAL -«'
CHARACTERISTICS

157 Cbli
)

; L1ster1a Monocytogenes

< 100 UFC/g
I“Coagulase-positive wl_gggm _§ 200 UFC/g
Enterobacterlaceae b <10 UFC/g.
1te,m‘zﬁ @}Eg"ﬁlmerobes =le UFC7g =
%a mo Ha\éﬁp Lin 25 g (n=5 ¢ c-i.)._.‘______
< 100 UFEC/g (n=§-c*(‘))'('A"’<6'92)

AVERAGE NUTRITIONAL
VALUES PER 100g

~|of whfch‘Sugars = s tiar

Energy .kJ—2667 / kcal 647 _ =
Fats e
of which saturated fatty Acids

arbohydrates

o

- grotem - :
SRS Al =

.

= PRODUCT
= FORMAT

BOX NUMBER | 'NO.BOXESPALLET -| , EAN -«

| DiMENSIONS RUELIECES S @allethelghtaboutlms(fe') |~ CcopEs

.~ approx. 1/2kg, box-packaged
non crusted, pepper, chili pepper

: BOX -
60x40x20 SER0 P 16U0Kes On A layeis T e 41—
39x26,5x20 40 boxesnSlayers .| ooHTTTEL

[ & ]

60x40x20 A= “16 boxes ofi 4 layers .
2 - s 2716682
39x26.5x20 40 boxes on 5'}ayers—-_7 -t .
4 =

CE approx. 0.5/1kg. half, | E ':af* -
014685~ [*=-==  vacuum- packeﬂ. 39x26.5x20 ~ 40 boxes on 5 layers
-~ . | -non-crusted, pepper, Chlh pepper 3 =

015685

- approx. 1/2kg, vacuum-i)acked
non-crusted, pepper, chili pepper
) - »

~ 013685

2862813

= 0.300kg cut, vacuum-, pack@d : = 3 39x26.5x20° 40 boxes on 5 layers 2902145
] . — g

2o







NAME OF PRODUCT

| CURED GUANCIALE

| BRAND NAME

B_ONTA-’ TOSCANE

IDENTIFICATION MARK.

1T EIN69 CE .

INGREDIENTS

Pork'meat, salt, dextrose, chili pepper, ﬂavourlngs aromatic plants and
herbs. ~ R

Antioxidants: E 301 (sod1um L- ascorbate)

Preservatives: E 250 (sodium nitrite), E 252 (potassmm n1tra'te)

STORAGE INSTRUCTIONS
AND BEST BEFORE

| Cured meat, box-packaged: store in a cool place. e

| BEST BEFO E: 12 months from the productlon date. 4
Cured meat, whole, vacuum-packed or packaged in a protective
atmosphere: store in a cool-place.

BEST BEFORE: 6 months from mepag'kngjfggi.date y

Thickly cut, vacuum-packed or packaged.in‘a p;otex;uye atmosp'ﬁ‘re%
store in a cool place. . .
BEST BEFORE: 4 months from the packaging date. o

e,

LOT CODING

- Progressive 1 numbers startlng from 1 from the begmmng of thﬁ.year

ALLERGENS

‘1)_0@5 not contain allergens (Reg. (EU) 1169/201 L«Annex 10). i

ORGANOLEPTIC
CHARACTERISTICS

nghﬁy sgasoned cured meat with a strong taste pearly pmk—ﬁaf

MICROBIOLOGICAL ;«'
CHARACTERISTICS ™

‘“ﬂCQagulase -positive wlocoig = <200 LIEC/g

E Coli T < 100 WFC/g

bl <—H) UFClg 5
< 10 UFClg .
n25—g'(_n—-5 c..Q}

< 100 UFC/g (n .5.9—9)»(—?«092-3

Enterobacterlaceae

Slﬂphlte-I’Q ugag'%tﬂaerobes
S“a‘lﬂ'o-Lqisgp i i3
Listeria ;Monocyto'gen'es

AVERAGE NUTRITIONAL
VALUES PER 100g

1 of which Sugars

kJ 2667 / kcal 647
=69

g28
— g02

e 802

rotein = -

Energy
Fats

| of which saturated fatty Acids
arbohydrates

S

Salt — et

COMPANY | &
CODES e

PRODUCT *
FORMAT

. NUMBER OF | ~
BOX e T NO,.BOXES/PALLET EAN . .

| DIMENSIONS | < ‘(ﬁlllet helght about i me)ﬁ_r-— CODES

P

010685

approx. 1/2kg, box-packaged
non-crusted pepper, chili pepper

ayers e

BOX. - _
16-boxeson4l C .«—--..26_6_4177'-

60x40x20 s 10
40 boxes on 5 layers

= ey

013685

< approx. 1/2kg, vacuum-packed
non- crwted pepper, chili pepper

60x40x20
39x26.5x20

39x26.5x20
» 16 boxes‘-&ﬁﬂ{ye;_s__ =

S z 2716682
40boxes on 5 layer: —

approx. 0.5/1kg. half, vacuum- packed
- non-crusted, pepper, chili pepper

39x26.5x20 . 40 boxes on 5 layers 2862813

© 0.300kg cut, vacuum-paci(ed =

_39x26.5x20_ 40 boxes on 5 layers— 2902145
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| NAME OF PRODUCT

| NAZIONALE FLAT PANCETTA

BRAND NAME

BONTA’ TOSCANE

IDENTIFICATION MARK .

ITBIN69CE -

—

INGREDIENTS

Pork meat, salt, dextrose, pepper, flavourings, aromatic plants and herbs.

Antioxidants: E 301 (sodium L-ascorbate).

Preservatives: E 250 (sodium nitrite), E 252 (potassium mtrate)‘

BEST BEFORE

STORAGE INSTRUCTIONS AND

Cured meat\box packaged store in a cool Qlace 3
BEST BEFORE: 12 months from the productxon date.

Cured meat, whole, V‘avgum packed or packagcd ina protectlve

| atmosphere: store in a coo ce.
‘BEST BEFORE: 6 months from the pat'lugmg-(f“fe..

Thickly cut, vacuum-packed or packaged ina pro}ectlve ;mnosphere s,tore
—

in a cool place.
BEST BEFORE 4 months from the packaging date

[

| LOT CODING

Progresswe numbers starting from 1, from the begmmng of the yea: oieh

ALLERGENS

Ebeinot contain allergens (Reg. (EU) 1T69/2011 Anhex‘[l)

ORGANOLEPTIC
CHARACTERISTICS

2

Dark red in colour, compact yet easy-to-cut consistency, aromatlc with an

intense, appensarﬁsmelL.

o ——

MICROBIOLOGICAL._
CHARACTERISTICS

o

.
B

E. Coli

. <100'UFC/g

Coagulase-positive ;}MW .-#‘ <200UEC/g
“%I0UFClg .

Enterobactfnaceae

hite-rec
| Silmoneliaspp
Listeria Monocytogenes

g anaerobes
e

- <10 UFC/g

e R N
< IOJFC/g (-D—S‘C‘ei'(ﬂ <0, 92)

ol

=

AVERAGE NUTRITIONAL I}:}ncrgy klsi560 / keal 621 ===
ats S -_— =
e o ER 10 “of which saturated fatty Acids g22
- Carbohydrates 2 2<0,1 =
- = = of_ which Sugars »<(,1 . ==t
g &5 Protein — % L — = SaldT S o
T e 8 T iz 452300 =* e

‘COMPANY | R 7 BOX DL ' NO. BOXES/PALLET EAN
- CODES . S DIMENSIONS e “(palletheight about | metre) | CODES . «
= = - - = = = — -] -
010690 "valPRIOX. 3/4ks, box-packaged | 60x40x20 8 16 boxes on 4 layers © 2340306
- non-crusted, with pepper or chili pepper 4 . — ". g . —
> J - —— — .
approx. 3/4kg, vacuum-packed - o —
013690 - ik at with pepper of Wil pepper 60x40x20 8 16 .boxefﬂﬂ‘laye.rs o | —odossu
3 = — e 4
) —— e
"ol 4690 approx. 1.5/2kg. half, vacuum-packed 60x40x20 lt.-.‘" = 16_-’_30"55 O '_l_ayel's 2507992
—{==non-crusted, with pepperor chilispepper - - 39x26:5%20 6 : % boxegon3 layers 7
% : d
» Y - - =5 -
= = =K .
Thick slice, approx. 300g 39x26.5x20 40 boxes on 5 layers _ 2391992
]
-0




Bonta

TESCANE




A

+ NAME OF PRODUCT

i NAZIONALE FLAT PANCETTA

BRAND NAME | BONTA’ TOSCANE - v

IDENTIFICATION MARK ILEIN69 CE =

INGREDIENTS & Pork meat, salt, dextrose, pepper, flavourings, aromatlc plants and herbs.
Antioxidants: E 301 (sodium L-ascorbate). - = T
Preservatives: E 250 (sodium nitrite), E 252 (potassmm nitrate). 1

‘| STORAGE INSTRUCTIONS'AND

3
Cured meat, box-packaged: store in a CQOI place.

BEST BEEORE “~| BEST BEFORE 12 months from the produ‘ctlon date. e g S
Cured meat, WhoIt: vacuum-packed or packaged in a protective :
'/ | atmosphere: store in a ¢ lace. a—
BEST BEFORE: 6 months fromjaejpﬁkggmg date. e
Thickly cut, vacuum-packed or packaged Jn,a'prqzecm@ ,atmosphere Store
in a cool place. T o
BEST BEFORE: 4 months from the packagmg date. . S 5 e -

LOT CODING

Progresswe numbcrs starting from il from the begmnmg of Lhe yeer.- _

ALLERGENS

'Qges not contain allergens (Reg. (EU) 1169/201 1 Anmex a0 -

—

ORGANOLEPTIC

Dar‘k"rc in colour, compact yet easy- to cutc0n51stency, aromatic w1th an

CHARAC_TERISTICS intense, a‘ppetlsmg smell. u?
'MICROBIOLOGICAL .~ |E.Coli e . LI UFCa [ At
CHARACTERISTICS = . - | Coagulase-positive sta hylococci + <200 UFC/g - I e
===l | Enterobacteriaceace e S 10UFClg  *
-quhite-rqiumga%:robes <10 UEC/g

| Salmonella D ~ absent in 25 g (n=5 c=0)

hste;:ihkﬂhecytogenes = u-&-mmcfgtﬁaﬁw =

AVERAGE NUTRITIONAL Energy kJ 2560 / keal 621 —
Fats “g54 : = =
VALUES PER 100, P . 5 - 7
€ | of which saturated fatty Acids g22 Etone
ohydrates <
—— =4 4 ; g<01 e
e * | of whleh Sugars e g <0,1
- ’ — - e =
—, P.rote‘ﬁr'_ g e S s
: SAlE : : 3,0 ~ = 3
= - = -
COMPANY | ERODUCT=:=- BOX - N‘{z‘gg‘s}m " NO.BOXES/PALLET EAN,- o
CODES FQRMAT S S DIMENSIONS O _pillet height about 1 metre) CODES
T = ; s T
010690 & approx. 3/dkg box aEged " 60x40x20 = |-~ 4/8 -,-"'"— 16 boxes 0n4layers-—- 2340306
nonmsﬁed with pepper or chili pepper | " — i
— , - ; = . =
D1s600 == e ganprox. Siike yacierr Red 60x40x20 3 YAl ors on41ayers 04055749
non-crusted, with pepper or chili pepper - & i
== e —ey, = —
) 2 B ety bl hial Ay AcuGmer ke 60x40x20 S 210 boxes eﬂﬂﬁers__ : ‘z e 2=
T non-crusted, with pepper or chili pepper | 39x26,5x20 =  40bo an layers
— » —= - Fl
Ly e - - o -
3 . o _ = -
015690~ |- Thick slice, approx«300g 39x26.5x20 12 #  * 40boxeson 5 layers 2391992
2
I 1 »~ -
= o e - - s —_ £
Ty » & -. £






#, - : | NAME OF PRODUCT NAZIONALE FLAT PANCETTA
> = . _ BR"AND NAME BONTA’ TOSCANE

§ IDENTIFICATION MARK 3 IT EIN69 CE. .
5 INGREDIENTS —| Pork meat, salt, dextrose, ch111 pepper, flavourings; aromatic plants and
- herbs.
'|"Antioxidants: E 301 (sodium it ascorbate). . -

Preservatives: E 250 (sodium nitrite), E 252 (potassium mtrate) ‘
STORAGE INSTRUCTIONS . Cured meat, box- packaged store in a cool -place ‘ o ;
AND BEST‘B.E_F ORE BT;ST BEFORE 12 months from the productlon date - 7 P

1 | Cured meat, whole, vacwpacked or packaged in a protective atrnosphere
/ store in a cool place. S B | o
BEST BEFORE: 6 months from the pamgdgte*‘* i L
Thickly cut, vacuum- packed or packaged in a‘protec‘tlvd‘mrﬁosphere store -
acool place. . i :
BEST BEFORE: 4 months from the _pacKaging date. " e ‘: 9
LOT CODING Progresswe numbers, stamng from 1, from the begmnmg of th«.’year

ALLERGENS Doe"'ﬂe;contam allergens (Reg. (EU) 11697201I Annex 1I). -

=
ORGANOLEPTIC Dark red in colour, compact yet easy-to-cut conmstency, aromatic with an
CHARACTERISTICS P 1ntense, appetlsmgnsmell-- e - S T
MICROBIOLOGICAL_-Q | B Coli < 100 UFC/g AL
CHARACTERSTICS N C‘(")‘agu‘tase-pesmve staphylococei- -KYOO UEC/g . ==

.~ | Enterobacteriaccae <MOUFC/lg- -
= Sulphite-redueing 1aerobes <10 UFC/g-

Salmonellaspp e e..ma-m@ RS

l‘-_I

Listeria Monok:ytogenes < 100.UFC/g (n=5¢=0) (Ay _(]'-92‘)
AVERAGE NUTRITIONAL | Energy 066kl 02] = &
F e 4 .=
VALUES PER 100g = EE: .
“of which saturated fatty Acids g 22 =
- - | Gar ohydrates = —-— g<0,1 :
g e "E'— 'Qj_"__whlch-"S'u.gars e =t g,?b,l T S g
: ; . 'Pjttem > - . c g4 pEre o T
7 - e : = 4 2=
> = i . ,. ’ _gB,O ; o = pE =
COMPANY |, PRODUCT* & BOX - O‘:“-i,“ggé{s = NO. BOXES/PALLET EAN _
- CODES o FORMAT = _ | DIMENSIONS_| ° B - _.gaﬂet helght about | metre) | * CODES -
et 'a-ppr:)x. 3/4kg, box-packaged . - - == e
010690 I* non-crusted, with pepper or chili 60x40x20 4/8 ) 16 boxes-on 4 Jayers . | —————mg)340306 %=
% ' ,_r"" . = _—
= r - pepper 3 - e gE—
; " approx. 3/4kg, vacuum-packed " g | P
—013690 non- crusfed with pepper or chili 60x40x20 = 8 k_}‘-—““’ 16 boxes-on 4 layers 2405574
3 _pepper 4 |7 . R —— ——
= - = = =
i approx. 1.5/2kg. half, vacuum-packed | 60x40x20 - /16 boxes on 4 layers - -
014690~ | ngg. -crusted; with pepper or chili il ' 2507992
Depper = T | 39x26.5x20 6 40 boxes on 5 layers
= 3 - i
s b = L P " - =l
- 015690 -l Rk slice,-aps)rox. 300g - | = 39x26.5x20 i = 40 boxes on 5 layers 2391992
e ;- 5 3







NAME OF PRODUCT FINOCCHIONA SALAMI PGI
BRAND NAME BONTA’ TOSCANE
IDENTIFICATION MARK IT EIN69 CE
INGREDIENTS Pork meat, salt, dextrose, fennel seeds and flowers (0.34%), crushed and
ground pepper, dried garlic. -
Antioxidants: E 301 (sodlum 6 ascorbate).
“ | Preservatives: E 250 (sodium nitrite), E 252 (potassium nitrate).
STORAGE INSTRUCTIONSI_" Cured n-wat box-packaged: store in a cool ﬁlace = s
AND BEST BEFORE ; | BEST BEFORE: 12 months from the production date.
~ Cured meat, whole, vacuum-packed or packaged in a ‘protective
4 at.mosphere store in a cool place. T
BEST BEFORE: 6 months from the packaging date: - :
Thickly cut, vacuum-packed or packagegl in a protective almosphere ¥
~_ store in a cool place. - ~ | 63
el . | BEST BEFORE: 4 months from the packaging"dalex . g 2
LOT CODING Progressive num‘l;ers, stﬁ'thing from 1, from the Bégii‘mif;g of the year.
ALLERGENS Does not contain allergens‘?Re_gﬁ (EU) 1169/2011 Annex II). —_ ,
ORGANOLEPTIC | Salami with finely ground lean and f_a“éﬁﬁag%uemrg;gch slice e, T
CHARACTERISTICS particularly delicate. Featuring the intense, app t$mg smell andﬂavour ——
of fennel seeds‘and flowers. The colours of the sliced area ran‘ge from" b s
the red of %meat to the pinkish-white colour of the fat. This salamiis | %
exclusively madein the region of Tus@y,where the roots of its “EJ ,“: -
production stretch far back in time, and in accordance with 1he i
production spemﬁcatlon = s
MICROBIOLOGICAL “.E. Coli <A00°BFC tmmmeg
.CHARACTERISTICS Mulase-posmve slaphylococc1 <200 UFC/ Clg e — -
; Enterobacteriaceae <10 UFC/g -
£ Sulphlte nsdacm.g anaerobes <10 UFC/g s
Ne= Sl spp a# i absentin 25 g (n=5c=0)
= . -_l, 'h_. Listeria Monocytogenes <“1‘0Q‘UFC/g?1—5 c=0) (Aw=0.,92),
AVERAGE NUTRITIONAL Energy o e Y7580 /] kcal’o’&"‘
1= - | Fats
YALUES?EIQ_ } E)(')gd 4 Eﬁvhwhvsa{
E | carbohy,

drat

ﬁ?‘t?}Amds‘ :
T

Protein
Salt

NUMBER OF

P

EDIBL-E‘CASINQ

COMPANY -  BOX PIECES/ NO. BOXES/PALLET - EAN
CODES  DIMENSIONS “Box (pallet height about I metre) CODES
J’g’mxlgxzo P T m;lﬁ_boxes lpn--uayers | z
010606 approx. 2:5kg, box-| pack ed 39x26.5x20- 4 2669219

39.5x25x{1.1:955 1

56 Lo'xes on7 layers

A

) . - - e s
- s, - bOXIQG e ®
pe approx. 1.0/1:5kg. half, T e = __.2 0 L nfl_a'xyers e =
013606 | vacuum-packed ~39x26.5%20 8 =40 boxes on5 layets — 291930_‘1_, —=%3 2
. EDIBLEVASNG 20x25x18 2 12bbres on 2layers. | S ] -
= — — ~ #-_- — =
z - = 60x40x20 25 16 WXes on 4 layers p——
Lapprox. 600g, box-packaged - f - i
010607 =18 'EDIBLE CASING 39x26.5x20 =l 2, pi -' boxes.on 5 layers 2505076
o S - - 29x25x18 = 8 12 boxes on 5 layers . - e g
: 4
ity patkeged | & ” X g
> approx. 10kg, box-package ()
> 0106‘0}. EDIBLE CASING 60x40x20 1 ﬂ'ﬁ bo;(s's on 4 layers 2768192
- J = —
approx. Skg. half} vacuum- S0xd0x20 |- 3 =16 boxes on 4 layers
014608 | - ~ packed A Slei 2920405
L4 = EDIBLE CASING 39x26.5x20 ak s 40 boxes on 5 layers
e S - Half, vacuum-packed - .
014607 ~ “approx. 3008, = —| 39x26.5x20 12124 } 40 boxes on 5 layers 2456505
EDIBLE CASING =
L =
approx. 1.0/1.5kg. half, no. 60x40x20 B g W G boxcsoni layers
0013606 c!sm;-:vaeuum packed ? : 2919304
e T = 39x26.5x20 & ¥ 40 boxes on 5 layers ' L




Cerfificato da
Organismo di Controllo
autorizzato dal MiPAAF



NAME OF PRODUCT FINOCCHIONA SALAMI PGI
BRAND NAME BONTA’ TOSCANE
IDENTIFICATION MARK IT EIN69 CE
INGREDIENTS Pork meat, salt, dextrose, fennel seeds and flowers (0.34%), crushed and
ground pepper, dried garlic. -
Antioxidants: E 301 (sodlum 6 ascorbate).
“ | Preservatives: E 250 (sodium nitrite), E 252 (potassium nitrate).
STORAGE INSTRUCTIONSI_" Cured n-wat box-packaged: store in a cool ﬁlace = s
AND BEST BEFORE ; | BEST BEFORE: 12 months from the production date.
~ Cured meat, whole, vacuum-packed or packaged in a ‘protective
4 at.mosphere store in a cool place. T
BEST BEFORE: 6 months from the packaging date: - :
Thickly cut, vacuum-packed or packagegl in a protective almosphere ¥
~_ store in a cool place. - ~ | 63
el . | BEST BEFORE: 4 months from the packaging"dalex . g 2
LOT CODING Progressive num‘l;ers, stﬁ'thing from 1, from the Bégii‘mif;g of the year.
ALLERGENS Does not contain allergens‘?Re_gﬁ (EU) 1169/2011 Annex II). —_ ,
ORGANOLEPTIC | Salami with finely ground lean and f_a“éﬁﬁag%uemrg;gch slice e, T
CHARACTERISTICS particularly delicate. Featuring the intense, app t$mg smell andﬂavour ——
of fennel seeds‘and flowers. The colours of the sliced area ran‘ge from" b s
the red of %meat to the pinkish-white colour of the fat. This salamiis | %
exclusively madein the region of Tus@y,where the roots of its “EJ ,“: -
production stretch far back in time, and in accordance with 1he i
production spemﬁcatlon = s
MICROBIOLOGICAL “.E. Coli <A00°BFC tmmmeg
.CHARACTERISTICS Mulase-posmve slaphylococc1 <200 UFC/ Clg e — -
; Enterobacteriaceae <10 UFC/g -
£ Sulphlte nsdacm.g anaerobes <10 UFC/g s
Ne= Sl spp a# i absentin 25 g (n=5c=0)
= . -_l, 'h_. Listeria Monocytogenes <“1‘0Q‘UFC/g?1—5 c=0) (Aw=0.,92),
AVERAGE NUTRITIONAL Energy o e Y7580 /] kcal’o’&"‘
1= - | Fats
YALUES?EIQ_ } E)(')gd 4 Eﬁvhwhvsa{
E | carbohy,

drat

ﬁ?‘t?}Amds‘ :
T

Protein
Salt

NUMBER OF

P

EDIBL-E‘CASINQ

COMPANY -  BOX PIECES/ NO. BOXES/PALLET - EAN
CODES  DIMENSIONS “Box (pallet height about I metre) CODES
J’g’mxlgxzo P T m;lﬁ_boxes lpn--uayers | z
010606 approx. 2:5kg, box-| pack ed 39x26.5x20- 4 2669219

39.5x25x{1.1:955 1

56 Lo'xes on7 layers

A

) . - - e s
- s, - bOXIQG e ®
pe approx. 1.0/1:5kg. half, T e = __.2 0 L nfl_a'xyers e =
013606 | vacuum-packed ~39x26.5%20 8 =40 boxes on5 layets — 291930_‘1_, —=%3 2
. EDIBLEVASNG 20x25x18 2 12bbres on 2layers. | S ] -
= — — ~ #-_- — =
z - = 60x40x20 25 16 WXes on 4 layers p——
Lapprox. 600g, box-packaged - f - i
010607 =18 'EDIBLE CASING 39x26.5x20 =l 2, pi -' boxes.on 5 layers 2505076
o S - - 29x25x18 = 8 12 boxes on 5 layers . - e g
: 4
ity patkeged | & ” X g
> approx. 10kg, box-package ()
> 0106‘0}. EDIBLE CASING 60x40x20 1 ﬂ'ﬁ bo;(s's on 4 layers 2768192
- J = —
approx. Skg. half} vacuum- S0xd0x20 |- 3 =16 boxes on 4 layers
014608 | - ~ packed A Slei 2920405
L4 = EDIBLE CASING 39x26.5x20 ak s 40 boxes on 5 layers
e S - Half, vacuum-packed - .
014607 ~ “approx. 3008, = —| 39x26.5x20 12124 } 40 boxes on 5 layers 2456505
EDIBLE CASING =
L =
approx. 1.0/1.5kg. half, no. 60x40x20 B g W G boxcsoni layers
0013606 c!sm;-:vaeuum packed ? : 2919304
e T = 39x26.5x20 & ¥ 40 boxes on 5 layers ' L
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*
- =% : -
-, - : § NAME OFPRODUCT | Z TUSCAN SALAMI o
3 | : BRAND NAME | BONTA’ TOSCANE -
> IDENTIFICATION MARK | [T E1N69 CE . —
INGREDIENTS i Pork, salt: flavourings, dextrose, pepper, garlic. . u e
| Antioxidants: E 301 (sodium L-ascorbate). - ¥ 3 e :
> Preservatives: E 250 (sodium nitrite) E 252 (potassium nitrate). -
.| STORAGE N .| Cured meat, box-| -packaged: store in a cool place. _' o e
"INSTRUCTIONS AND | BEST BEFORE\ 12 months from the production date 5 = 3 s
BESTBLHORE Cured meat, whole vacuum-packed or packaged in a protective ;
> z atmosphere: store in a coloig.phmq'“~ — ‘
/ 'BEST BEFORE: 6 months from the packaging dat% ¥ == e
Tthk]y cut, vacuum-packed or packaged in a pr'&(eetl‘@ atmosphel;e ‘store —
inacool place. . : s
BEST BEFORE: 4 months from the packagmg date. “‘b...’_‘ "
- Ll
LOT CODING “*| Progressive numbers, startmg from 1, from the beginning of the year. N,
= ALLERGENS Does not contain allergens (Reg. (EU) 1169/2011 Annex II). = P = -
; ORGANOLEPTIC L can salami distinguished by the presence of lard cubes-m.t.h‘ meat paste, )
“*  |.CHARACTERISTICS lly. garlicky flavour, easily digestible. -~ ~ -
] Red colbuﬁhg&lastmg after cutting. =
B MICROBIOLOGICA]% E. Coli 5=t < 100 UFC/g e
CH ARACTERISﬂt Coagu'lase-posmve staphyloc?y&’i“— <200 UFC/g_.
- s - .| Enterobacteriaceae <—‘16'UFC/g : ° .
s "Sulphite-reducing anacrobes .. < IQ.UFC/g "-u._m‘ o -7
: ~ | Salmonella spp. absent in25 g (n=5¢=0)
= Listeria Monocytog n?s""} - < 100 UFC/g (n;S ¢=0) (Ay< <0 ,92) .
= :JF AV‘EHGENU’IML ﬁaﬁa B | o N J_sw.—?_-”'vr-— ——r :
: S g o
VALUbb s of which saturated fatty Acids £9.0 e s S
Carbohydrates 20,1 g—r 7 —
of which Sugars: = 2<0;1 - e
| Protein
S
= STy~ e - ] :
COMPANY | - PROWCF ;BOX — %] NUMBER OF - auyg: Bo@g/;ALLET 1 EAN A"
CODES | | DIMENSIONS O (pallet height about 1 metre)-| ~ CODES - T
. = pIor 2 Skt Pamged SOxaW |T % B |  IoboTesondlayers-—: '-261;53; 3 3
= : EDIBLE (!ASING 39x26.5%20 | 3 40 boxés‘m‘{ 5layers | S
— == .t
e o : i — =i D =
013"5}1 §io e 1.0:50.1?35 i 020 _| 20 e TObOs ond s i _'_'.— = =
° EDIBLE CASING 39x26.5x20 6 40boxeson STayers | 23334 - ‘_' =
— — - g i = e
. o 17)612- aaappmk 1.0k, borpikaged 60x40x20 20 = 16 hqxes/o.nét Iayer_s- _..:ur ;667631_
> | EDIBLECASING 39x26.5x20 26 o d0boxesonslayers |7
e - " e 7 z
TR 014711 g 3023?:: vasuu: 39x26.5x20 12 0 40boxeson 5_layers. 2915842 e 2
o == e
| : : ~ A
_/" — + aPl;“(’)’k?;]g?;%gz‘z’;fﬁzgw 40x26x13 i 10;pcs. 56 boxes on 7 layers







*
- =% : -
-, - : § NAME OFPRODUCT | Z TUSCAN SALAMI o
3 | : BRAND NAME | BONTA’ TOSCANE -
> IDENTIFICATION MARK | [T E1N69 CE . —
INGREDIENTS i Pork, salt: flavourings, dextrose, pepper, garlic. . u e
| Antioxidants: E 301 (sodium L-ascorbate). - ¥ 3 e :
> Preservatives: E 250 (sodium nitrite) E 252 (potassium nitrate). -
.| STORAGE N .| Cured meat, box-| -packaged: store in a cool place. _' o e
"INSTRUCTIONS AND | BEST BEFORE\ 12 months from the production date 5 = 3 s
BESTBLHORE Cured meat, whole vacuum-packed or packaged in a protective ;
> z atmosphere: store in a coloig.phmq'“~ — ‘
/ 'BEST BEFORE: 6 months from the packaging dat% ¥ == e
Tthk]y cut, vacuum-packed or packaged in a pr'&(eetl‘@ atmosphel;e ‘store —
inacool place. . : s
BEST BEFORE: 4 months from the packagmg date. “‘b...’_‘ "
- Ll
LOT CODING “*| Progressive numbers, startmg from 1, from the beginning of the year. N,
= ALLERGENS Does not contain allergens (Reg. (EU) 1169/2011 Annex II). = P = -
; ORGANOLEPTIC L can salami distinguished by the presence of lard cubes-m.t.h‘ meat paste, )
“*  |.CHARACTERISTICS lly. garlicky flavour, easily digestible. -~ ~ -
] Red colbuﬁhg&lastmg after cutting. =
B MICROBIOLOGICA]% E. Coli 5=t < 100 UFC/g e
CH ARACTERISﬂt Coagu'lase-posmve staphyloc?y&’i“— <200 UFC/g_.
- s - .| Enterobacteriaceae <—‘16'UFC/g : ° .
s "Sulphite-reducing anacrobes .. < IQ.UFC/g "-u._m‘ o -7
: ~ | Salmonella spp. absent in25 g (n=5¢=0)
= Listeria Monocytog n?s""} - < 100 UFC/g (n;S ¢=0) (Ay< <0 ,92) .
= :JF AV‘EHGENU’IML ﬁaﬁa B | o N J_sw.—?_-”'vr-— ——r :
: S g o
VALUbb s of which saturated fatty Acids £9.0 e s S
Carbohydrates 20,1 g—r 7 —
of which Sugars: = 2<0;1 - e
| Protein
S
= STy~ e - ] :
COMPANY | - PROWCF ;BOX — %] NUMBER OF - auyg: Bo@g/;ALLET 1 EAN A"
CODES | | DIMENSIONS O (pallet height about 1 metre)-| ~ CODES - T
. = pIor 2 Skt Pamged SOxaW |T % B |  IoboTesondlayers-—: '-261;53; 3 3
= : EDIBLE (!ASING 39x26.5%20 | 3 40 boxés‘m‘{ 5layers | S
— == .t
e o : i — =i D =
013"5}1 §io e 1.0:50.1?35 i 020 _| 20 e TObOs ond s i _'_'.— = =
° EDIBLE CASING 39x26.5x20 6 40boxeson STayers | 23334 - ‘_' =
— — - g i = e
. o 17)612- aaappmk 1.0k, borpikaged 60x40x20 20 = 16 hqxes/o.nét Iayer_s- _..:ur ;667631_
> | EDIBLECASING 39x26.5x20 26 o d0boxesonslayers |7
e - " e 7 z
TR 014711 g 3023?:: vasuu: 39x26.5x20 12 0 40boxeson 5_layers. 2915842 e 2
o == e
| : : ~ A
_/" — + aPl;“(’)’k?;]g?;%gz‘z’;fﬁzgw 40x26x13 i 10;pcs. 56 boxes on 7 layers




)




"NAME OF PRODUCT ' TOSCANETTO SALAMI
'| BRAND NAME : | BONTA’  TOSCANE
IDENTIFICATION MARK | IT E1N69 CE

INGREDIENTS | Pork, salt, flavourings, dextrose, pepper, garlic. R e
Antioxidants: E 301 (sodium L- -ascorbate). g ’.

.

—

\ Preservatives: E 250 (sodium nitrite), E 252 (‘potassmm nitrate).

STORAGE INSTRUCTIONS Cured meat, box-packaged: store in a cool place

AND BEST BEFORE . : BEST BEFORE: IZTﬂbnths from the production date.

Cured meat, whole, vacuum—packed- or pagkagced ina protectlve L
atmosphere store in a cool place. a T e

BEST BEFORE: 6 months from the packagmg date S G

Thickly cut, vacuum-packed or Raclmged in a pmtectlve = "-L" —— :

atmosphere: store in-a cool place ~
‘BEST BEFORE: 4 months from the packagm_g date

= - ==
LOT CODING Progresswe numbers starting from 1 frdm the beglnmrfg’of—t-he year.

ALLERGENS Does not ‘contain gllergens.j_Reg (EU) 1169/2011 Annex ID).

ORGANOLEPTIC 3 {' | Lean salami distinguished by the" p‘resence?)'f lard cubes in the méﬁt
CHARACTERISTICS gy | paste, mildly garhckﬁavaﬂasﬂy"dlgesfbl& .

- &= Red_\colourﬁ long l&snpg after cutting. s

‘MICROBIOLOGICAL "= = r_&_,_-z_z?&ldﬁ‘g’ e
*eﬁiliiiﬁC‘FER‘ISTICS*“" "'Coagtrlﬁ'e' posmve sfaphy ococci 0 UFC/g et L

Enterobacteriaceae < 10 UFC/g iy
Sulphite-reducing anaerobes .. <10 UFC/g = :
——~|"Salmonella spp absent in 25 g (n=5 ¢=0)
8 et ﬁ‘stena,Monocytogenes < 100 UFC/g (n=5 c=0) (Aw<0,92)
AVERAGENUTRITIONAL-~ | Energy=" = %31_9/ a3l g ies
VALUES PER 100g, =/ |3 - i v ot ey
€ "~ of which saturated fatty Acids-* g9,0 e 2 5
E - : . | Carbohydrates (1! :
= = [ | of which Sugars - =<0 — e =
S Prote1_r;_,f— T o ) S e == j‘_ =
<t . ’ Salt : rg3,5”_ B
= [ - ProDUCT NUMBER OF G —
COMPANY | * BOX NO. BOXES/PALLET | EAN
~CODES ,I*O_RMAT DIMENSIONS ?Ilfgi‘s’ ~ | (alletheighrabout I'metre) | CODES
- i = . vy = 4
; ’010':5]_3_ || approx. 450g, boxs packaged 7| 00x40x20 40 o= L LQ‘QOX@S on 4 layers g
e EDIBLE CASING © 39x26.5x20 12/20 40boxes on 5 layers







2 : ' NAME OF PRODUCT . HOME-STYLE SALAMI
' BRAND NAME | BONTA’ TOSCANE
IDENTIFICATION MARK | [T E1N69-CE %,

INGREDIENTS Pork, salt, flavourings, dextrose, pepper, garlic: LA
Antioxidants: E 301 (sodium L-ascorbate). -

i

e _Preservatives: E 250 (sodium nitrite), E 252 gpoiglgsium nifrate)-=.,
STORAGE INSTRUCTIONS | Cured meat, box-packaged: store in a cool place.

+

AND BEST BEFORE '/ ‘| BEST BEFORE: 12 mo~nms,from the production date. )
Cured meat, whole, vacuum- packea-ofpggl'mg&im a protective ot ]
atmosphere: store in a cool place. g P SRS B
BEST BEFORE: ‘6 months from the packaging date. -:_,'__ . tp ZlE
Thickly cut, vacuum packed or packagcd ina proté‘ctlve atmespbera...,
store in a cool place = g X i
BEST BEFORE: 4 months from the packagmg date B
LOT CODING Progrts?i‘v@umbers starting from il from the beglnnlng of'the year.
ALLERGENS w.~ | Does not contain allqrgcns.(.R,@ (EU) 1169/2011 Annex II).~ =
ORGANOLEPTIC .-

LgFm salami with a strong taste, mlldi}fgarhck'y easily dlgestlb].e k?d‘

CHARACTERISTICS olout, long-lasting after cutting: =~ = B

MICROBIOLOG __@L X ‘, EColi B o= < 1(_)0 UFC/g
‘CHI‘:RACTERIST—ICS n...._;_._ Cmgmfpomgﬁéstaphylocqga <200 BEC/gre.
1 M" F' Fl /g-’_ —— » T
- e
Sulphlte-reducmg anaerobes < 10 UFC/g S =
Salmonellaspp . absent in 25 g (n=5 c—O) ;
-|-Listeria Monocytogenes S 100 UFC/g (n=5 c=0) (Aw <0,92)
"AVERAGE NUTRITIONAL - Egéy P2 : kJ 1415 / keal 340
PER 1 e S P e | - = 2 ; . et 7 e
VALUE-S 1Q:0g_ * | “of which saturated fatty A01d§"‘ = g%g L e Y

o 7~ | carbohydrates ~ e g I
= 3 of which Sugars - el g
- -~ “I'Protein : - = g3l = =i
- “fSali o=~ e i - — —%

© - : 3 it B # w—
J il o f—
COMPANY | - :,;%‘;{?\ijlg — BOX. N‘i,“gg};‘s?l? NO.BOXES/PALLET |  EAN
[ 5 = . = =
. CODES J £ DIMENSIONS BOX. | .(pallet height about Tietre) CODES
: . ; e :s
e 1 = 60x40x20 | 30 .° 16 boxeson4layers — | -
L G106e1~— | "PPO% 0.600kg, box packageln_?x i G ﬁ CAZ s 2940004 -
g =5 EDIBLE CASING, 39x26.5x20 15 L boxes on 5 layers =
= i )






 NAME OF PRODUCT

CURED CAPOCOLLO

'| BRAND NAME

BONTA’ TOSCANE

IDENTIFICATION MARK

NTEINGOCE <

INGREDIENTS

Pork meat, salt, dextrose, spices and flavourings.
Antioxidant: E 301 (sodium L- ascorbate)
Preservatives: E 250 (sodlum nitrite), E252 (potassmm nltrate)

STORAGE INSTRUCTIONS
AND BEST BEFORE

Cured meat, box-packaged: store in a cool place. -
BEST BEFORE: 12 months from the production date.
Cured meat, whole, vacutmhpgcked or packaged in a protective atmosphere

store in a cool place. 5

BEST BEFORE: 6 months from the packargmg‘ﬁa}ev‘“- /

Thickly cut, vacuum-packed or packaged in a protective !mm‘osphere store'i’n -

a cool place. - - >

BEST BEFORE: 4 ‘months from the pggkamngﬂate S R "‘, o
LOT CODING Progressive numbers starting from 1, from the begmnmg ofthe,.yeara-
ALLERGENS Does not ¢ contain allergens (Reg. (EU) 1169/2011 Annex I). =,
ORGANOLEPTIC TradltlonaTcqu meat with a strong, peppery taste and mild g'aﬂlc-ﬂavour
CHARACTERISTICS _ | The lean part is bﬂght red in colour, while the fat is pearly white. =
MICROBIOLOGICAL - | E.Coli * <100 UFC/g O B
CHARACTERISTICS Coagulase positive staphyL%_‘cc_;a_t_‘ _5; 200 UFC/g . B

. Enterobacteriaceae < 10 UFC/g.

| Sulphife-redu erobes <10 UEC/g _ .
"'Salnﬁ)?ﬂzﬂ“'ﬂﬁg‘3 — absem Lin 25‘2"(11-5 (n=5 c=0)

"L— o
isteria onocytogenes < 100 UFC/ g (n=&e=9)~(-k’<0*92—5

AVERAGE NUTRITIONAL | Energy k11502/kca1 3627 =
Fats —— ok =R
gae -0 PER 1009 “of which saturated fatty Acids g 13 = :
=2 L Cz ydrates A g 1,0 :
- | of which' — = =0 - e
=, &0 e = sl e
IR M e T g35_ E s =

: =
COMPANY | PRODUCT = BOX . | SUMBER"|  NO.BOXESPALLET | ~ EAN
“CODES | .. FORMAT= | piMENSIONS | ™% P | pattet height about 1 metre). | “CODES
\§V-l101e, approx. 1/2kg, in paper or 4 e = : - T —
010652 ° it 60x40x20 14 ] 16boxesondlayers i any 66 o
= " - NON-EDIBLE CASING 39x26.5x20 5 40 boxes-(_m&"l‘ayers = S
[ : T approx. 0.500/1kg. half, =P e =
014652 . vacuum-packed 3692’;‘20;‘320 ?(5) e ig E%&f: ‘5‘ :Zy:z | 2492544
|~ NON-EDIBLE CASING 25 . o o
i < Thick slice, approx. 300g,~ |, - L TP =
015052~ =s vacuum-packi 39x26.5x20 12 =P “40 boxes on 5 layers 2564428

.| . NON-EDIBLE CASING - > -







'| NAME OF PRODUCT ¢ VENIso_N SALAMI

BRAND NAME

BONTA’ TOSCANE

IDENTIFICATION MARK - | ITEIN69 CE

> . | INGREDIENTS Venison (51%), pork, salt, ﬂavourm’gs dextrose, _pepper, garhc_=
~ Antioxidants: E 301 (sodium L—ascorbate)
= N .| Preservatives: E 250 (sodium nitrite), E 252 (petassmm mtrate)

STORAGE INSTRUCTIONS

Cured meat, box-pac

ed: store in a cool place ;

AND BEST BEFORE . BEST BEFORE: 12 montlis*ﬁomthe > production date. 4
Cured meat, whole, vacuum-packed oi’!pacfagethh,a protectlve

atmosphere: store in a cool place. =

BEST BEFORE: 6 months from the packaging date TR

-| Thickly cut, yacuum-packed or packaged ina protectlve atmbspheré'“r

store in a cool place.

-—
R S

o

P -
EST BEFORE: 4 months from the packaging dat --
: P Sgdalt -
~ o,
LOT CODING Progressm; numbers starting from 1, from the begmmng oi'thE‘year

- | Enterobacteriaceae -

Sulphite-reducing anaerobes

Salmonella spp
__| Listeria Monocytogenes

CHARACTERISTICS o+ | CotpuleSe posiive st staphylococm =
SR TR I

e

ALLERGENS _ Does not contain allergens (Reg. (EU) 1169/2011 Annex II). ‘—aa
ORGANOLEPTIC 'hﬁLDark red in colour, compact yet easy‘—':b-cut consistency, aromatlc w‘ftﬁ ?,n
CHARACTERISTIES infense, appetising smell;= o T S .
MICROBIOLOGICAIT 23— [ExQoli g <100 URC/g

<20(}UFCQ — =
< 10 UFC/g *”‘*"‘j_ =
absentin 25 g (n=5¢=0)

< 100 UFC/g (n=5 ¢=0) (Aw<0,92)

AVERAGE NUTRITIONAL . - ¢ ;'ﬁiergy-

kJ 1493 / kcal: 359

: - _ = 7
VALUES PER 100g = | o 1
— "g : E *01"W‘fﬁcl"i satura;ed fatty Acids glds . e e |
=g o parbohydrates - gUS g e
T 1 of which Sugars~ SR, | e e D
= s s |-Protein ig28 =
e [ S Salt ..Evg‘tg = e r
> S — - — -
e TR == 3 e T ; -
= — - — — =
COMPANY” PRODUCT _BOX NUTRERDE ]| NO.BOXES/PAELET |~ EAN
CODES = e FORMATay DIMENSIONS (pallet height about 1 metre) | CODES
[ 3 e BOX 2 o
= approx. 450g, box-packaged 60x40x20 ol f_ 16 boxes on4 layers |
- g " EDIBLE CASING 30x26.5x20 20 — 4OboresonSlayers | 2019¥
= 7 approx. 450g, vacuum-pap’(ed 60x40x20 40 16 boxes on 4 layers % 4
- 1'1372? EDIBLE CASING | © 39x26.5x20 20 o J 40 boxes on 5 layers =
>
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- NAME OF PRODUCT 5 - SALAMI WITH WILD BOAR
| BRAND NAME ' ‘BONTA’ TOSCANE ;
IDENTIFICATION MARK . | [T EIN69 CE ' ~ >
INGREDIEICITS | Pork, wild boar meat (10%), salt, flavourings, dextrose, pepper, garhc. e &
Antioxidants: E 301 (sodium L-ascorbate). -
Preservatives: E 250 (sodlum nitrite)s E 252 (potassmm mtrate) ”
STORAGE INSTRUCTIONS * | .Cured meat, box-packaged: store in a cool place. - _ el |
AND BEST BEFORE BEST BEFORE: 12 months from the production date. L5
. | Cured meat, whole, vacuum- -packed or packaged in a protective :
/ atmosphere: store in a cool place. : oA
BEST BEFORE: 6 months from the p‘aekagiﬂg,ﬁa%e / S
Thickly cut, vacuum-packed or packaged ma‘protcctlve aimosphere store
in a cool place. e~ e
BEST BEFORE: 4 months from the pa;;kagmg date. R -' e
LOT CODING Progressive num‘bers ‘starting from 1, from the beginning-of the yw ;
ALLERGENS DQgs not contain allergens (Reg. (EU) 1169/2011. Annex 1D). =
ORGANOLEPTIC Strong"-tradltlonal taste, lightly spiced. 'Inteﬁse appetlsmg smelLRed
CHARACTERISTICS colour, long lastlnggfter cuttlng
MICROBIOLOGICAL .. | E-Coli = “~ s <100UFC/g i -
CHARACTERLSTICS—“' “" . "Coagulase-positive stap! {lc‘)cocm o < <200 UFC/g i R
: | Enterobacteriaceae + - <. <10 UFC/g s
e 7‘---“ Su-lﬁl\\lte-reducmg aua,c_:_{\obes_ = < 10-UEC/a=sE=5
= S fa Spgj""‘ == absent in 25'g (n=5 ¢=0)
{ : Bisione-MoAleytopenos . Ll M RNNY =S Co E@mﬂ—
AVERAGE NUTRITIONAL Energy k1218520‘/ keal 366 —
Fats s E = :
ALUES PER 1 : -
S 00¢ | of which saturated fatty Acids g1l =
= 5 Carbohydrates : 20,5 -
: (_)f,which,‘SPgars e P o) 5=
i ";"—.fa-ProteIﬁ - & g28= S o e,
= 'ﬁ""'._ﬂt = = : gﬁS i = .. - e
© COMPANY — PropUCT sox | NUMBEROF [ -NO.-BOXESII;ALLE'i‘ R
"CODES « FORMA_*_'._' DIMENSIONS | PICES” = | paitet neight about 1 mewey | . CODES . .
L 10722 [pprox. 0.450ke, box-packaged o + 16 boges ondiyers '_-‘_ 2540848
° EDIBLE CASING ; ! - i ey -
= ‘ “_ | approx. 0.450kg. half, vacuum- = et —— = T
1167025 s  packed 39x26.5%20 20 |7 40 boxeson'Slayers 2675714
., EDIBLE CASING . "~ o8 el =
= — = -— ¢ 7
i = approx. 0.250kg. half, Vacuh'm - - ;;5F - T
119722 il packed “_ 39x26.5x20 12/20 'H “40 boxes on 5 layers 2783972
e EDIBLE CASING e -







' NAME OF PRODUCT

+CURED PORK LOIN

| BRAND NAME

| BONTA’ TOSCANE

IDENTIFICATION MARK' ITEINGY CE =
INGREDIENTS Pork meat, salt, dextrose, spices and flavourings.
Antioxidant: E 301 (sodium L-ascorbate). - -
: Preservatives: E 250 (sodium nitrite), E 252 (potassium nitrate).
STORAGE INSTRUCTIONS . Cured meat, box-packaged: store in a cool place. ; i
AND BEST BEFORE | BEST BEFORE: 12 months from the production date. J

Cured meat, whole, vacuum-packed or packaged in a protective
> . atmosphere: store in a
’ BEST BEFORE: 6 months om;t.he. pack\aggl datessa
\ Thlckly cut, vacuum-packed or pack’}ed ina protectlvc atmosphere
store in a cool place.

BEST BEFORE: 4 months from the packagmg date. =

LOT CODING

‘| Progressive numbers startmg from 1" from the beglnmng of {he year"

Does not contaln allergens (Reg. (EU) 1169/2011 Annex D).

ORGANQLEPTIC
CHARACTERISTICS

'I?Hd.;gonal lean salami with a strong ta‘&te, mlldly gar‘lrckz and,
peppery. ‘easﬂy dlgestlble

. ~ Bright* red coltmr , long-lasting after cuttmg

MICROBIOLOGICAL e . | E. Coli
CHARACTERISTICS :
~ s ‘Enterobacteriace

W&dlé:ﬂg anaero
I'Salmonella spp

Listeria Monocytogenes

<100 UFC/g
Coagulase-positive.staphylococei < 200 UFC/g

<10 UFClg
<10 UEC/g &

S e ShReAtIDS g—(ﬂ-—S—e ‘033"-—---
<100 UFC/g =T o0 (A (Aw <0 92) b

AVERAGE NUTRITIONAL
VALUES PER 100g ==

Energy

\-Fats _
“of- whlch saturated fatty Acids

| Carbohydrates

“I"of which Sugars

-’ ,..'_._ rotein -

= ] Salt

kI 1135/ kcal 271

PRODUCT
L {2 FORMAT

-

= S —
- NO. BOXES/PALLET
" (pallet height about 1 metre)

S paN
—CODES -

H approx. 3kg, whole, box-packaged

] - ]
16 boxes on 4 layers

=4 .—_‘. -—
2605672

__ NON-EDIBLE CASING

&
approx. 1.5kg. half, vacuum-packed

< NON-EDIBLE CASING«

T

: 16-boxes on 4 Isyefs =
=7 - -
S :1‘8 boxes on 5 layers

. 2967021

[,

- =" = »
approx. 0.400kg, vacuum-packed

~ NON-EDIBLE CASING

7 ,.i6 boxes on 4 layers

$ 40 boxes on 5 layers

2400616
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{}
.‘ ‘| NAME OF PRODUCT . .CURED LARDO WITH HERBS 3
o BRAND NAME " | BONTA’ TOSCANE —
S IDENTIFICATION MARK | T EIN69 CE e ’
~ | INGREDIENTS Pork lard, salt, spices, aromatic plants-and herbs 5 ' R
STORAGE INSTRUCTIONS Cured meat, box-packaged: store in a coql placee & = 4
AND BEST BEFORE ~{-BEST BEFORE: 12 months from the production-date. e e |
Cured meat, whole, vacuum-packed or packaged in a protective
3 | atmosphere: store in a mqulace :
/ BEST BEFORE: 6 months from the packaging date. ~— A
Thickly cut, vacuum-packed or pacEa’ged.m’ﬁ‘ﬁfmeatrve atmosphere store
in a cool place. - ean =
BEST BEFORE 4 months from the packaging date. -..' " o
LOT CODING Progressive numbers starting from-1, ffom the bcgrnmng of the year“-r
ALLERGENS Does not contarn allergens (Reg. (EU) 1169/2011 Annex ID). = =
ORGANOLEPTIC Pmk&sh -white in colour, with a compact yet easy-fo-éutconsmtency
CHARAC'I‘ ERISTICS Intens’é‘srq_\l with rich notes thanks to the aromatic herbs that coat'i it.
MICROBIOLOGICAL | E.Coli <100 UFC/g S
CHARACTERISTICS "' | Coagulase- pos1t1ve-'5’taphyT'é'b‘Cc1 - :‘ <200.UFC/g o f o
5 - =—=@¢ . “hEnterobacteriaceae =210 UFC/g .
e — | Sulphite-reducing anaerobes ""< 10 UFC/‘g .
Salmnella §¥’F - > absent in25 g (n=5¢=0) _
[ ono@'tﬁgenes el G‘UEC—;% (n=5 ¢=0) (Ay<0,92)
Fats g94 e
of which saturated fatty Acids — 06 - = -_
___.Carbohydrates g0,2 E e
= 7 oﬁhrch Sugars ! g<0,1 -
3 "Prdtem maai e, B RO =
R e Al e T
oy e e SEEE - Eeleas coasiie
COMPANY -PRODUBP==FT - . Tpox. | NOMBER OF 13, Qe g oXES/PALLET. =/ = —FAN
CODES — . FORMAT. | DIMENSIONS PIRCES! || (palletheight about 1 metre CODES
. L S ; g =  — g 55 = = ,f.
R
- s ] i =
- . = r :r“ _— — T —— L
= 5 - — e 60x40x20 12 16 bxeSon 4 layers =+ |~ el
: 014680 7 appiy:. 1.0kg, vacuum-packed 39x26.5%20 6 - ‘: 40 bo'xes_nn-..f_ﬂ!’s' - . . 2987068
= . - r - e o oz .'- —
.- 015680 | 0.300kg cut, vacuum-packed | 39x26.5x20 12| - 40boxes on S layers : 2894948







| NAME OF PRODUCT . CURED SAUSAGE WITH WILD BOAR

BRAND NAME . | BONTA’ TOSCANE

IDENTIFICATION MARK o B E1N69 CE =

~ | INGREDIENTS Pork, wild boar meat (10%), salt, ﬂavourmgs dextrose pepper, garhc
. Antioxidants: E 301 (sodium L-ascorbate).
e \Preservatlves E 250 (sodium nitrite), E 252 (potassmm mtrate)

atmosphere: store in a cool place.

STORAGE INSTRUCTIONS Cured meat, box-pac;kaged store in a cool place.
AND BEST BEFORE - . | BEST BEFORE: 2 months from the production date.
4

Cured meat, whole, vacuum\@:cked or,_packa%ed in a protecnve e

Sa}mg,pella Sppm=

Sulphite-reducing anagrobes - < 10 UFC/g. B

BEST BEFORE 8 months from the packagﬂg dafe. - > ‘: :

LOT CODING Progressive numbers starting | from ol fliom the beginning of t};le‘zear,ﬁ.r
ALLERGENS Does not contam  allergens (Reg. (EU) 1169/2011 Annext). - o
ORGANOLEPTIC Sﬁ'Qﬁg, traditional taste, lightly spiced. Intense, appe;nsm_g smell. Red
CHARACTERISTICS colour, long-lasting after cutting. Mo =0 "
MICROBIOLOGICAL E. Coli <'100 UFC/g -
CHAR ACTERISTICS Coagulase- posmveﬁapﬁyl'dbeefn +2,<200 UFC/g = ll“-"";_a -

& o terobacteriaceae 10 UPC/g e L >

‘absgnt in 25 g (n=5¢=0)

of which saturated fatty Acids

< 100 URC/gin=5 c=0) (A <0,92) -

| Carbohydrates
== ofghu‘:'h Sugars ;
-f_fﬂ.tei,ﬂ.rf e L
Sl = 2

o

e A : 2 S :
COMPANY HRODECTS Box | NUMBER | NO.BOXES/PALLET - - EAN o
* CODES “ FORMAT = | DIMENSIONS Box | (palletheight about I metre) CODES
= approx. 2kg, packagedina |- = o =5 = = - :—
113724 " ..protective atmosphere 33%%2—30 = z ;/‘ — ﬂ;g—‘;x: gﬁg}—glz-: G S
- EDIBLE CASING : 5 4y p— 7 —
e
2 : o U S 60x40x20 40 i5 bores m_ﬂ'ﬁers L e
1513528 ~  vacuum-packed 39x26.5%20 1 o 40,50 on Segie | 2219082
} EDIBLE CASING : — e e
- ; = =
a— = - o= w75
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‘| NAME OF PRODUCT

| SPICY CURED SAUSAGE

BRAND NAME

BONTA' TOSCANE

ytogei!es_ o <100 URC/g s (925-6=9¥Em<9;92-)—— =

“Enterobacteriaceae o B ol <10 U‘FC/g

S_g}phlte-re{jucmg anaerobes

<10 UFC/g -

=

“absent in 25 _g_(n =5 c—O)

IDENTIFICATION MARK IT EIN69 CE ene E =
~. | INGREDIENTS Pork, salt, flavourings, dextrose pepper ch111 pepper.
- Antioxidants: E 301 (sodium L- ascorBate) =
e | Preservatives: E 250 (sodium n1tr1te), E 252 (potassrum mtrate‘) '
STORAGE INSTRUCTIONS Cured meat, box-packaged: store in a cool place
AND BEST BEFORE 7 : BEST BEFORE: 2 mo om the production date. ety
Cured meat, whole, vacuum- pa}ed‘g-'ask:agg ina protectlve ~
atmosphere: store in a cool place. gt e L T
BEST BEFORE -8 months from the packagmg date: > — .
LOT CODING -| Progressive numbers starting from ]., from the beglnmng of fhe %‘:m g
ALLERGENS Does not contain allergens (Reg. (EU) 1169/2011 Annex II).
ORGANOLEPTIC traditional taste, slightly spicy and aromati .Irrtense, .
CHARACTERISTICS appetrsmg,.smell Red colour, long-lasting after cutting. =
MICROBIOLOGICAL E Colf" ™ S8 3 s < 100 UFC/g g o
CHARACTERISTICS _ "‘!-;-- | Coagulase- posmve staphylococcp-{. 200 UFC/g - fwitrs

AVERAGE NUTRITIONAL Energy kI 17207 keal 415 —
Fats et ; = £
SR S | of which saturated fatty Acids g 15 ==
5 = Qarbohydrates _ gl2 -
- - '_.O,fwhldl Sugars .. e=— 20,8 ==
e e =i
e B Ealt = g4’2 s o

COMPANY | o il pox | NUMBUROF L No.BOXESPALLET EAN
‘CODES = ~ | DIMENSIONS | by (pallet height about 1 metre) ~_“CODES *
. L _ e
- - approx. 1.7kg, packa%ed ina 60x40x20 3 + 16 boxes on 4Tayers AT — —
011702 protective atmosphere - R TG
= ' ‘_ EDIBLE CASING 39x26.5x20 3 40 boxes 6ﬁﬁxers = —
<3 . e c— 4
- ) -
= approx. 0.300kg, 60x40x20 P 16 boxes on4 layers
013703 .. . ~vacuum-packed -l : == = 2966147
e EDIBLE CASING .| 39x26.5x20 12 '4”30)(&35 on 5 layers 7 4
d - Sy L] r
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’
: NAME OFPRODUCT | “BOCCONCINO” SIENESE-STYLE SAUSAGE
BRAND NAME | BONTA*TOSCANE ~ _ e

IDENTIFICATION MARK | [T EIN69 CE : e el

. INGREDIENTS Pork, salt, flavourings, dextrose, pepper.garhc s =
_ | Antioxidants: E 301 (sodium L-ascorbate). « r = o
o I _ Preservatives: E 250 (sodlum nitrite), E 252 (poTassmm n1trate) 3 T

STORAGE INSTRUCTIONS | Cured meat, box- packaged..;tgre in a cool place.

AND BEST BEFORE BEST BEFORE: 2 months from-the goductlon date. 3
Cured meat, whole, vacuum-packed or | pack%es a-protectlve atmosphere
store in a.cool place. e N -
BEST BEFORE: 8 ‘months from the packaging date. *--_ﬁ_ . o Ll

LOT CODING Progressive numbers,.staftihg from 1, from the beginning ¢ of the year. s

ALLERGENS Does not contain allergens (Reg. (EU) 1169/2011 Annex IT). o o

ORGANOLEPTIC Stron}ﬁ,gidltlonal taste, lightly spiced. Intense, appetlsmgsmell Red colmﬁ‘"

CHARACTERISTICS long-lasting" aﬁgr cuttlng

MICROBIOLOGICAL - ~, | E- Coli _ i . <100 UFC/g e
CHARACTERISTICS C&agulase p0s1t1ve staphylococc1 . <200-UFC/g *lwt
Sl Enterobacteriaceae ettt 0 WEC /2 i e =
== .| Sulphite-reducing anaerobes ~<sl0UFC/g
: i ~. | Salmonella sgp.f - -absent in 25 g (n= 5 ¢=0)
o H"Llsl!ﬁmc-é)cxt& L Wg e—o_;._(é.g)_g_z_)__
AVERAGE NUTRITIONAE Energy kJ3137lJ~/ K
VALUES PER 1 a3 g3 : —_
5 00g of which saturated fatty Acids =12 =
-Carbohydrates g8
o _ ofwﬂ?:hSugars ; 20,5 =S
: ' = | Pidteifl < pmg e T o7 - =

L iy e e e T L RS TS

— - c : i S

NUMBER OF | =53 ia

PRODUCT =% = 3
. COMPANY. % FORMAT. BOX PIECES/ N{) BOXES/PALLET EAN
CODES = L] DIMENSIONS BOX (pallet helght about 1 metre)- CODES
; = gt
—_— = = s ;
‘1 approx. 1.7kg, packagedina | 60 iZIO e e = — il
= - 010760 = protective atmosphere 39x26. ;( 226 ~ ; s ig lb)cd);es 0113 1 i ST 2636812
C EDIBLE CASING e ! B
= |-~ approx. 0.300kg, = ==
013705  © 4 vacuum-packed on i Y o A onddayers 2888468
- EDIBLE CASING 39x26.5x20 o 40 boxes on5 l&yers -
- =D . S o







NAME OF PRODUCT

SPICY VENTRICINA SALAMI

BRAND NAME

“BONTA’ TOSCANE o=

IDENTIFICATION MARK

IT EING9 CE L PR S M ~

INGREDIENTS Pork, salt, flavourings, dextrose, paprika. . S e 2
| Antioxidants: E 301 (sodium L- ascorbate) B = o
N Preservatlves E 250 (sodium nitrite), E 252 (potassmfn mtrate) A
STORAGE INSTRUCTIONS

AND BEST BEFORE |

Cured meat, box-packaged; store in a cool place. 4
BEST BEFORE: 12 month&l%m,,@e production date. -

Cured meat, whole, vacuum-packed or packaged,m a,protectlve atmosphere -

store in a cool place. L —
BEST BEFORE: 6 months from the packaging da date. 54 e
Thickly cut, vacuum- packed or packaged in a protectlve atmogﬁlere store i in. a
cool place. - L — 2
BEST BEFORE: 4 n’ionths from the packagmg date e -3

LOT _CODIN G Progregu;ve numbers, starting from 1 from the begmnmgpf the year
ALLERGENS Does not "‘hntzup allergens (Reg. (EU) 1169/2011 Annex II) —— '_
ORGANOLEPTIC Strong, tradmonal“taste lightly spiced and flavoured. Intense, appetlsmg smell

CHARACTERISTICS ‘f‘_""

Red colour, long- lastmg’after c‘?f"ng >

Listeria Monocytogenes

MICROBIOLOGICAL J - | E Celi_ - B, : QIOQ“UFC/g T
CHAR ACTERISTICS-.. - | Coagulase-positive staphylococci” ~ £200 UFC/ g _'..
| Enterobacteriacee - .. <10 UFC/ : el
. . _sulpmlng @a%fobes o <I0URC/E—. -
Al ﬁ?' .-_;._u_&_%%zmjg—g F"‘-——-—-" e

< 100°'UFC/g (n=5 c=0) (_Aw <0,92)

AVERAGE NUTRITIONAL | Energy e ~ kI 1365 /keal 329
VALUES PER 100g Ealse 826
= of which saturated fatty Acids g 10 -
- Carhohydraté’s R S e
—s ek oﬁwhlch Sﬁgars ._-':“ = a7 0,5 —® e e
e Protefn = = E g’21 S s e S e
- Salt™ * — ~ =5 =533 s S
5 = o
_COMPANY ¢  PRODUCT | BOX N‘%;’g&?“ NO.BOXES/PALLET | = -~ JFAN  r¢
" CODES ss  FORMAT — 1/ MENSIONS s (pallet height about 1 metre) |~ —~—CODES -~
i L ] — = g -
- approx. 2.5kg, box- 4 5 £ - - S
re 60x40x20 8 16 boxes on 4 layers =
106375 | s nackasEl SRS - — | 2450511 T
= = ED!]:LE CASING | 39x26.5x20 3 4'0 boxes on 5 layers., = &
? J— e
= . 1.0/1.5kg. half, i R e :
=i app:g;uun'l-pac ]id E 60x40:20 | ©20 .J_ - 16 boxes.on 4 layers 867705
=t EDIBLE CASING = _39x26.5x20 [ 40 boxes on 5 Tayers 4




£ %)f Y i‘:

S CH

I
7

&
]

‘&

a Ventricina Piccante

4

e

-

Bonta

TEOSCANE




=~ | NAME OF PRODUCT SPICY SALAMELLA SAUSAGE

| BRAND NAME ; BONTA’ TOSCANE

IDENTIFICATION MARK" IT EIN69 CE

INGREDIENTS | Pork, salt, flavourings, dextrose, paprika.
-Antioxidants: E 301 (sodium‘L=ascor]3ate).
Preservatives: E 250 (sodium nitrite), E 252 (potassium nitrate)..

STORAGE INSTRUCTIONS * |.Cured meat, box-packaged: store in a cool place.
AND BEST BEFORE HEST BEFOR§ 12 months from the productlon date.

Cured meat, whole, Vac%;:;cked or packaged in a protective

atmosphere store in a coo €.

Lis

| Enterobacteriaceae

- e Sulpth_e reduémgaanaer,qbes

Sm SPr ""‘
isteria Mono

R Y

ogeneS‘

BEST BEFORE: 6 months from the packaging date. odoh 3
Thickly.cut, vacuum-packed or packaged in g‘protgcﬁ e atmosphere: store
in a cool place. - oz
BEST BEFORE: 4 months from the packagmg date. TR —
3 B =
LOT CODING Progresswe numbers starting from 1 from the begmnmgof the year.
ALLERGENS Doeé not contain allergens (Reg (EU) 1169/201-1 Agnex II) '
ORGANGLEPTIC Strong, tfadat_tlonal taste, lightly spiced and flavoured. Intense. appetlsmg
CHARACTERISTICS smell. Red colour, long lasting after cutting.
MICROBIOLOGICAL ./~ | E-Coli- e e < 100 JFC/g (L7
CHARACTERISTICS . - 'Ggag_l_gase positive staphylococci "2 200 UFC/g e i

——0TTeR  #

<10 UFC/g

~absent in _g_ig.(ngs c=0)

AVERAGE NUTRITIONAL | Energy

kJ 1720 / kcal 415

Fats — 33 = .
VALUES PER 100 -~
& ~-of which saturated fatty Acids oS
e | Carbohydrates gl2 =
= - =~ |ofwhich-Sugars— o g(@;S e
e - = 5 = e o L} =
: £ e “Protein - s g2 _
o F sl - . 042 JETE
- .. s o ¥ - 2
COMPANY EHOBUCRS Box | NUMBEROF | No. BOXESPALLET - FAN
~ CODES = _ ORMAT e DIMENSIONS | —yoo™ | (palletfieight about 1 metre) |+ CODES ~ ©
e ‘" 7 approx. 400g, 7 - = — e -
013725 = vacuum-packed “stick” 39x26.5x20 20 ) 40 boxeson3 layers: | = 2427289 o=
: . | NON-EDIBLE CASING ! —_— | S
F "‘a approx. 800g, - L= gp— P
013726 R nipsciecubls 39x26.5x20 1248 40 boxes,on 5 layers 2406416
ot stick’ = - i _— = 5
b NON-EDIBLE CASING _ ) = d
R = approx. 1200g, > o v
013727 Y DA R 26:5%20 8 o Tayer 2773071
; : “sHekE o b Y [
.| NON-EDIBLE CASING ;
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' NAME OF PRODUCT _ PORCHETTA JOINT
BRAND NAME 3 BONTA’ TOSCANE
IDENTIFICATION MARK ~ | ITEIN69 CE — .
_ | INGREDIENTS ; Pork, salt, pepper, garhc fennel flowers. -
| STORAGE INSTRUCTIONS Whole or half product in paper: store between 0° and 4°C Z
AND BESE‘BEFORE "~ _ | BEST BEFORE: 15 days from the pfoducﬁon date. Al
' Half product, vacuum-packed: store between 0° and 4°C.
i / BEST BEFORE: 60 ays..from the packaging date. o~ 3
] e -
LOT CODING Progress1ve numbers, starting fro ‘1" ﬁah the‘beglnmng of'the
year. —; '--‘ - Pwas
ALLERGENS Does not contam allergens (Reg. (-EU)\I 169/2011 Annexgl) -~
ORGANOLEPTIC Deboned por"k joint, spiced and ﬂavoured cooked‘sloyly inthe
CHARACTERISTICS J.oven. Crispy outer layer. St s
MICROBIOLOGICAL ol “<I10UFC/Z" s _* &
CHAR ACTERISTICS Coaguﬁ'ge-posmve staphylococci ~ < 10 UFC/g :
> Sulphite-reducing : ana\m)bes «, <I10UFC/g B o )
"8 - i N [ &5
e ¥ “w| Salmonella spp absentin 25 g = s
== o Listeria'Monocymgenes- ' abs gﬁn25 g *
Brrer - kJ l179/kcal 283 :
g = “ofw 1ch saturated fatty Acids g 7,4.1* ..»—-—-'-*—"’" __;:_;—'3 -T
Carbohydrates o i =
of which Sugars. == <(),1 o
""‘,' Protein g25 =
— alt G R
= 3 ST Nt i e
company | PRODUCT L% g,y | NUMBEROF | \GoyGypoparrier | EAN,
CODES FORMAT ° | {iMENSIONS | -PI]];ZSES/ - | (palletheight about 1 metre) | CODES - x
= -] . .
{== 0610 | *RProx: 10/12kg, ;—:'-50:;40;(20_ | et mbou s AL sasna06 7
* = in paper e = Nboxes on ila.)LEIs e wk_
approx. 5/6kg. | ¥ f_. — >
= = ’—h);,l : ‘-6.()x40x20 £ 2 16 boxe.s on.d-lﬂy_ frs R
; * vacuum-packed ~39x26.5x20 1 e _J_“‘Jo boxes oq_saa_y_'é_'ﬂf . = 2ul®
= — = e e
T ,024_3525}'_’ aﬁﬁ?’i‘nf@;gr . 39326.520 oo | dowones on’S layers 2642116+
T * e =
il =% -8 - - s =






NAME OF PRODUCT

BRAND NAME

FRESH PORK SAUSAGE
BONTA’ TOSCANE ; =

| IDENTIFICATION MARK -

»

[ IT EIN69 CE - > =
INGREDIENTS Pork, salt, ﬂavo‘uﬂngs dextrose, pepper, garht pl'ant flbres and extracts
: Antioxidant: E 300 ascorbic acid. ;
» - Acidity regulators: E 26! ium acetate — E 331 sodium citrate.
/ Jt
STORAGE INSTRUCTIONS | Store at temperatures between 0° and - -HLC.,“* Lt g ; = S
AND BEST BEFORE BEST BEFORE: 8 days from the productiondate. = - B
LOT CODING Progresswe nuIﬁT)ers starting from 1 fram the beginning of th,e Xear
ALLERGENS Does not contain aTlergens (Reg. (EU) 1169/2011 Annex - ). o -
ORGANOLEPTIC Tradn%gnal lean salami with a strong taste, mildly garlicky.
CHARAGTERISTICS . gt iy
MICROBIOLOGICAL Total bactenz;ﬁ'@ad CFU/g <l1x10° o
CHARACTERISTICS i * | Coagulase-positive staphylo'db‘cet CFU/g <200 = .""‘:'h
3 T e g S’nsl;gh_lte reducing anaerobes CFU/g = 100 SATEB Y E
3 g H ORE L) = o = M‘CFiJ/'g M=500 M=5000 (n=5, c—2)
= ~— | Salmonella spp. - i absent (n=5 ¢=0)
s Lywﬂ'ooygéen
| Energ st -
Fats g15 = = =
of which saturated fatty Acids 26,0 = T
‘Carbohydrates _ =0 ()7 ==
=2 of yvblch"Sugars g04 )
=2 : | Protein © & . S - gel6= "%
—e e e 26 Ziy
= e s 3 f z = "_-.f L i ‘ar
COMPANY PRODUCT _ =~ |  poy - ~| NUMBEROF L= oy poypopArLET |  EAN o
CODES BORNAISSS DIMENSIONS PR | (pallet height about I metre) | CODES
A ; . € et P
000001 -"15-{‘5_ strings in bags andRBoR e —_"_,._ Zodfor e == e == :%__24808.97"'.
— EDIBLE CASING 3 .
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NAME OF PRODUCT

SALAMI WITH TRUFFLE

BRAND NAME

BONTA’ TOSCANE. _

IDENTIFICATION MARK

IT EIN69 CE

—

- | INGREDIENTS

Pork, salt, flavourings, black summer g'ufﬂe (0.6%), dextrose pepper.
Antioxidants: E 301 (sodium L-ascorbate),

“'Preservatives: E 250 (sodium nitrite), E 25_2 (p_otasmun_l nltrate).

STORAGE INSTRUCTIONS
AND BEST BEFORE

Cured meat, box-packa;
BEST BEFORE: 10 mont]

: store in a cool place.
from the production date.

Cured meat, whole, vacuum- packed ‘Sr*pag&e,tgtﬁma,protecuve atmosphere
store in.a cool place.

BEST BEFORE: 6 months from the packagmg date. » ]
Thickly cut, Vacuum-packed or packaged ina protectlve atmospheie skre-m

a cool place. e, :
BEST BEFORE: 4 months from the packaomg date.

T, \"\-/

—
T

ay &

LOT.CODING

Progiqg‘lve numbers, startmg from 1, from'the beglmifng,of the year,

ALLERGENS

Does not cé'n&am allergens (Reg. (EU) 1169/2011 Annex II).

ORGANOLEPTIC
CHARACTERISTICS [ =

b, i |

Tradltu)na.l lean sQlam1 w1tﬁ"&"strong taste, enhanced by the unmlste]l(F"B!(‘zh
raroma and flavour of the black summéf‘trufﬂe 2

| Red colour, long- lastmﬁf&‘f cutting.

ﬁ-._'_
= — .

| CHARAC

MICROBIOLOGI__éL
eIERmncs

E. Coli L

Sulphlte—reducmg anaerobes

=
()ampomﬁs‘staphxlocogm =1
e e

- <100 UFC/
<200 UE

mbsent in 25 g (n=5 c=0) =
< 100 UFC/g (n=5 c=0) (Ay <! <0,92)

-AVERAGE NUTRITIONAL

i—a

Salmonellaspp
__|.Listeria Monocytogenes

Energy

Eats- - s

kJ 1517 / keal 366
230

VALUES PER 100g = : e
: H I &oe T anch s;zturated fatty Amds’ S G]35 %
- _Cfrbohyd_rates = : g_’b 4 e
— of which Sugars~ ~ = s 02 3 .
= % «| Protein = =y
= 5 —Balt . .-vg4”8 = S s =
Pz ~PRODUCT ‘ NUMBER OF ; B T
COMPANY. L /| NO BOXES/PALLET EAN -
F5 COnEs s = SeRORMAT S -0 X OINERIIONS Pllfggs’ (pallet hight cbout | metre) | CODES |
. — = = . e F
i approx. 0.450kg, 60x40x20 30 16 boxes on4 layers -
~ 010619 ~box-packaged , . % 2497022
e EDIBLE CASING = 39x26.5x20 y 40@ on 5 layersy










