7> FINISHED PRODUCT SPECIFICATION

CODICE
Rev.00 | sAp SALOV
60000663

| Customer / Brand Name

| Filippo Berio-Salov

Name of product

Olive Tomato Sauce

Product description

Tomato Sauce with olive

Terms of use

Directly on pasta

Size : 340 g
PACKAGING
Glass jar Glass jar Colonna 358 ml TO 58
Lid Lid with waterproof seal, twist off with flip TO 58
Tray Berio with 6 jars
Pallet HE BLUE CHEP 100X120

Pallettization

N° of cases per layer : 45 N° of cases per layer: 7

Case Dimension : 201x132x158 mm Weight of pallet: 1100 Kg

Weight of case : 3.4 Kg

ITF CODE : 08002210133181 see attached

LABELING

Label

Coated paper (see attached)

TMC Code/production code

In appropriate place on the label

Ingredients

Tomato pulp 45%, Tomato Purée 38%,Black olive 8%, Filippo Berio Extra Virgin olive oil
3%, Onion 3%, Sugar, Salt, Garlic, Concentrated lemon juice, Oregano, Black pepper

Food intolerance

Allergens : Allergic substances are shown in bold sec Directive 2003/89/EU - Directive

Claim

Made with Italian Tomato and other ingredients of European and non European origin.

GMO

The product does not contain any genetically modified organism (GMO)

PRODUCT REQUIREMENTS

Appearance / Seal

Absence of defects, clean // Regular, airtight

Physical Chemical Parameters Standard Tolerance

Net weight g | > 340 CEE — Law 690 dir 76/211
Vacuum cmHg | > 20 min 15
pH 39-42

Total salt (NaCl) % |11 +/-0.3

R.O Brix® 9.1+/-1.0

Bostwich  cm/s 4.5+/-1.0

Pasteurized product F93,3>5

Pesticide residues mg/Kg | Conforms to EU laws

Heavy metals mg/Kg | Conforms to EU laws

Preservatives mg/Kg | Absent

Organoleptic parameters As reference samples identified with the customer
Appearance Tomato sauce with piece of fragment of typical raw material
Aroma Characteristic of tomato and olive, without off flavour
Colour Brilliant red, with visible fragment of raw material

Taste Typical of tomato and olive, without extraneous note

Microbiological parameters

Incubation test in hot room

Stable after incubation at 30°C x 14 days

CBT ufc/g < 1000 max 10.000 Staphylococcus ufc/lg |< 100
Lactic bacteria ufclg |< 100 Enterobacteraceae ufe/g |[< 100
Yeasts / mould ufc/g |< 100 Salmonella /259 | Absent
Clostridi solfito riduttori ufc/lg | < 100 Listeria monocytogenes /25g | absent
Shelf life TMC : 24 months
Warnings It may contain fragments of olive stones

Storage condition

After opening : keep refrigerated and consume as Before opening: ambient

soon as possible

Firma per accettazione

Firma per accettazione

Clas s.p.a. Salov s.p.a.
>
[ Emissione: RAQ | approv./autorizzazione : RAQ [ Rev.00 [ pagldil | data:18/08/2022 |




Nutritional Value
Average value for 100g (¥)
Energy 309 kd / 74 kcal
Fat 5,39
of wich saturates 0,89
Carbohydrates 4 99
of wich sugar 4,49
Fibre 1,09
Protein 1,29
Salt 1,1g

*by calculation

[ Emissione: RAQ | approv./autorizzazione : RAQ [ Rev.00 [ pagldil | data:18/08/2022 |
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AAOD 411

60000663 6X340¢g

FBERIO SAUCE OLIVES
JAR T6X340G GB
Lot Code: LF 195

Best Before: 14 07 24
Production Date: 14 07 22
Store in a dry place,
away from light and heat
Produced for: Filippo Berio -
via Montramito 1600
55040 Massarosa (Lucca) Italy
Imported in UK by:
Filippo Berio UK Ltd,

Borehamwood, WD6 1JH
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