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	TECHNICAL DATA SHEET

	PRODUCT NAME:
	Hot Pepper Sauce

	PRODUCT DESCRIPTION:
	Fresh Hot Pepper Sauce  - ORIGIN: ITALY (Calabria)

Pasteurized Product ,without preservatives.

	INGREDIENTS:
	Hot Peppers (98%), food salt. 

Acidity corrector: citric acid (E330).

	PACKAGING:

	Primary packaging: glass / aseptic envelope: 
 EUROPALLET da 80*120 cm - (b) PALLET da 100*120 cm

	UNIT OF SALE:
EAN CODE:8004534137500
	Capacity
	Net weight
	Pieces/box
	box/pallet
	Pieces/pallet

	
	580cc
	530g
	12
	108 
	1.296 (a)

	EAN CODE :8004534137708
EAN CODE:8004534137654
	1062cc

2650cc
	1000g

2500g
	12

6
	54
70
	648 (a)
420 (b)

	
	envelope 5kg
	5kg
	4
	40

50
	160 (a)

200 (b)

	NUTRITIONAL VALUE
	CHEMICAL-PHYSICAL AND MICROBIOLOGICAL CHARACTERISTICS

	 (Average values per 100 gr)
	PARAMETERS
	Values
	PARAMETERS
	Values

	ENERGY VALUE
	Kcal
	29
	pH
	< 4,50
	Optical residue
	18-22° Brix

	
	KJ
	124
	Aw
	<0.93
	Dry residue
	22 – 24 %

	FATS,
of which saturates
	g

g
	0.5
0,0
	Anaerobes s. r. 
	<10 Ufc/ g
	Colorants
	Absent

	CARBOHYDTARES
of which sugars
	g

g
	3,7
1,5
	E. coli
	<10 Ufc/ g
	Tot. Aflatoxins 
	< 10 µg/kg µg/Kg

	
	
	
	Staphylococcus.cp. 
	<10 Ufc/g
	Pesticide residues
	Limits of law

	FIBER
	g
	0,0
	Salmonella spp
	Absent in 25g
	Mold and yest
	<10 Ufc/g

	PROTEINS
	g
	1,8
	NO OGM and IRRADATION

	SALT
	g
	1,0
	

	STORAGE CONDITIONS:
	SHELF LIFE 

(if correctly stored:)

	Store in a cool, dry place.

After opening, keep in a refrigerator.
	GLASS AND TIN: 36months 
ENVELOPE: 24 months 

	HOW TO USE: Ideal for sausage processing.It can also enrich Mediterranean cuisine.
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