
 
 PRODUCT TECHNICAL SHEET 

 

PRODUCT: PEPPERONI SLICED GASPCK 500G  

INGREDIENTS: Pork meat and fat, maltodextrin, pork protein, spices, salt, acid 
corrector (E-326), dextrine, sunflower oil, vegetal fiber, dextrose, stabilizers (E-450, E-
451i), paprika oleoresin, aroma, antioxidant (E-301, E-307, E-392) and preservers (E-
250, E-252). 
Artifical casing  
 

 

Ref. nº: 542900 
EAN: 8436045045058 
 

 

PRODUCT DESCRIPTION:  
Cured product of pork minced products, inside artifical casing   

 

MICROBIOLOGICAL 
CHARACTERISTICS 
 

Aerobios mesófilos total: Ausencia ufc/0,1 g 
Anaerobios sulfito-reducers:<10 ufc/g 
Enterobacteriaceae: <10 ufc/g 
Coliformes fecales: <10 ufc/g 
Escherichia coli: <10 ufc/g 
Salmonella: Ausencia ufc/25g 
Staphylococcus aureus: <100 ufc/g 
Listery monocytogenes: Ausencia ufc/25 g 

 

PHISICO-CHEMICAL 
CARACTERÍSTICS  
 

Humidity: Max. 45% 
Protein: Min. 30% 
Fat Material: Max. 57% 
pH: ≤4,98 

 

ORGANOLEPTICAL 
CARACTERÍSTICS  
 

Colour: caracteristical, orange 
Flavour: spiced 
Taste: caracteristical, spicy 
Consistency: compact 

 

NUTRUTIONAL INFORMATION on 100 g 
 

Energy Valeu: 1081,67 Kj/ 435,19 Kcal  
Graisse total: 37,59 g 
  Dont saturés: 11,9 g 
Hydrates de carbone: 5 g 
  Dont sucres: 3,5 g 
Proteines: 10,23 g 
Sel: 3,24 g 
 

 

LOGISTIC INFORMATION: 
 

Type Emballage: gaspack  
Net weight: 0,5 kg  
Units/carton: 8 un. 
Net weight carton: 4 kg  
Type carton: cartón  
Size carton: 305 x 260 x 140 mm 
Volume carton: 0.011102 m3 
Nº cartons /Palet: 110 un 
Nº de cartons/stage: 11 c 
Nº de stages: 10 c 

 

Customer destination: Final consumer or Horeca, except against allergenes 
Allergen declaration: Can have soy and milk traces. NO gluten. NO OGM ingredients 
How to use: Ready to eat, advisable to cook 
Transport and Store 
Conditions: 

Refrigerated Product. Keep between 0 and 7 ºC 

Incorrect use: 
If  conditions of transport and store are not followed strictly, all 
microbiological, organoleptical characteristics and shelflife time can be altered. 

Shelflife: 3 months 
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