
 Net contents: 0,5 L

Nuts or deriv.

Milk or dairy

Eggs or deriv.

Soybeans or deriv.

Fish or deriv.

Peanuts or deriv.

Sesame seeds or deriv. Celery or deriv.

Mustard or deriv.

Sulphure dioxide > 10 mg/kg

Cereals containing gluten or deriv.

Crustaceans or deirv. Lupin or deriv.

Molluscs or deriv.

Description

Extra virgin olive oil not filtred from 
taggiasche olives

Product code

B5206

Range

"Vallaurea"

EXTRA VIRGIN OLIVE OIL - superior category olive oil obtained directly from olives and solely by mechanical means

Primary packing

Bottles

EAN code: 8007256040400

219

gross weight Kg: 5,4

Width mm: 240

Depth mm: 160

Height mm: 230

ITF code: 08007256981246

Pallet:

EPAL 80 X 120

Piece per layer: 21

Layer per pallet: 5

Height  cm: 130

gross weight Kg: 561

ITF pallet code:

100% taggiasco extra virgin olive oil

TMC : 18

Organoleptic specification

Colour:

light golden

Smell:
of ripe olives

Flavour:

sweet with light almond flavours

Carton 6 Bottles X 0,5L

Base:

Height mm:

 Diameter 76mm

do not stack pallets

Ingredients Storage condition

months IVA : 4

Note

Keep in dry and cool place

%

UPC code:

Nutritional information

Energy value: 3389 824kJ kcal

Protein: 0

Carbohydrate: 0Fat: 91,6

Salt: 0

g

gg

g

Allergens

Sales packing

Chemical-physical and microbiological

100% Italian Oil

ml

Saturated: 15

monounsaturated: 68

polyunsaturated: 8,6

Sugar: 0g

g

g

g

Origin: Content

average value per 100

Other: Other:

Microbiologically stable
Free acidity < 0,8% (oleic acid)
Peroxide value < 20 meqO2/kg
K232 < 2,50
K270 < 0,22
DELTA K < 0,01
It also guaranteed each parameter 
required by reg. EC 2568/91 and 
subsequent amendments
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