Contemporary Italian Roastery
—

PRODUCT TECHNICAL SCHEDULE

Name of the Company :
Adress :

EKAF Industria Nazionale del Caffe S.p.a.
Lungotorrente Secca 3R, 16163 Genova

Responsible Quality Department :
Contacts :

Ms Sara Racciatti

s.racciatti@ekaf.it
T: +39 010716541

Name of the Product :
Product code:

CELLINI CAFFE' CREMA FINO
3102606

Product description :

Roasted coffee beans packed in 1000 g bag in a protective
atmosphere

Storage condition :

Cool and dry place

Cellini

Potential allergenes : No o
Potential GMO : No
Shelf life : 24 months
PRODUCT DETAILS PACKAGING DETAILS
bag per layer per carton
DESCRIPTION FORMAT BAG EAN CODE Packaging | 229 PE" | cartons per layer | &€ PE"|  per ITF Carton
carton pallet
pallet
[Coffee beans | 1000 gr [ 8032872603036 | [ caton [ 6 | 12 [ 3 [ 36 [ 18002730600023 |
BAG SIZES (cm) CARTON SIZES (cm)
Height . Weight
L ht Depth L ht Depth Height
enght (cm) epth (cm) ‘ (cm) enght (cm) epth (cm) eight (cm) (kg)
[ 13,0 [ 7,0 [ 260 | 27,0 [ 27,0 [ 300 [ 6 |
I PRODUCT FEATURES Il
INGREDIENTS
COMPONENTS | PERCENTAGE | ORIGIN
Arabica Coffee | 100% [ Central-South America
MICROBIOLOGICAL CHARACTERISTICS
Total bacteria charge <1000 UFC /g
Escherichia Coli <10UFC/g
Moulds <10UFC/g
Yeast <10UFC/g
Microtoxin Limits of law
Parasite Absent
Acrylamide < 400 pg/kg
Caffeine <1,6%
ORGANOLEPTIC CHARACTERISTICS
AROMA Scalel:5 5
BODY Scalel:5 3
SWEETNESS Scalel:5 3
INTENSITY Scalel:5 2
ROUNDED Scalel:5 5
*Reading scale: 1=low 2=light 3=medium 4=full 5=intense
I CERTIFICATIONS I
1SO 9001:2015 cert. 3237
BRC GLOBAL STANDARD FOOD 2611
IFS INTERNATIONAL FOOD STANDARD 2612
ORGANIC CZ/CC 08271
FAIRTRADE FLO ID 2140
uTzZ CF1000006289
KOSHER CERT. 15/02/2021
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