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Specialita per la ristorazione

PRODUCT DESCRIPTION

Tomato sauce for pizza, with herbs.

USE

Ideal for pizzas and bruschettas.

INGREDIENTS
Tomato passata (98%), salt,

GLUTEN FREE

sugar, onion, basil, oregano, pepper.

ORIGIN OF RAW MATERIAL: Italian tomato.

ORGANOLEPTIC CHARACTERISTICS

Colour: bright red typical of tomato.
Odour: characteristic of tomato.

Flavour: of tomato and spices.

Consistency: creamy.

MICROBIOLOGICAL CHARACTERISTICS

TOTAL BACTERIAL COUNT <100 CFU/g
BACILLI <100 CFU/g
SULPHITE REDUCING CLOSTRIDIA <100 CFU/g
COLIFORMS/ENTEROBACTERIACEAE <10 CFU/g
E.COLI <10 CFU/g
BACILLUS CEREUS <10 CFU/g
S.AUREUS <10 CFU/g
LISTERIA ABSENT IN 25 G
SALMONELLA ABSENT IN 25 G
CLOSTRIDIUM PERFRINGENS <10 CFU/g
LACTIC BACTERIA <10 CFU/g
YEAST <10 CFU/g
MOULDS <10 CFU/g

GMO

This product does not contain genetically modified organisms.

PRODUCTION PROCESS

The tomatoes are carefully sorted, washed, chopped and pre-heated.
The so obtained product, after a limited removing of seeds and skins,
is partially concentrated and mixed with the other ingredients. After
a stabilizing thermal treatment the product is hot filled into
tinplate cans which, after seaming and thermal hold, are finally

cooled.
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GRECI INDUSTRIA ALIMENTARE SPA
Via Traversante Ravadese 58 - Parma (Italy)

PRODUCTS DATA

Pack: TIN 5/1

Net Weight: 4,100 kg
Capacity: 4250 ml
Sales Unit: 3 TINS

STORAGE DATA

Shelf life: 36 Month

Storage closed product: IN A COOL AND DRY PLACE
Storage open product: REFRIGERATED TEMPERATURE
Life of the open product: CONSUME WITHIN 5 DAYS
Storage during transport: AT ROOM TEMPERATURE

PRIMARY PACKAGING DESCRIPTION

Primary package description: BPA NI TIN
Height: 236,0 mm

Diameter: 155,0 mm

Package weight: 355,74 g

SECONDARY PACKAGING DESCRIPTION

Ext. primary pack. description: CARDBOARD
Secondary package length: 475,0 mm
Secondary package width: 160,0 mm
Secondary package height: 2,0 mm
Packing dimensions in mm: 475*160*236
Cardboard layer weight: 30,00 g
Film Weight: 35,00 g

Date: 25.02.2026

Last update: . . Approved: RAQ




W
. _\OI' . PRODUCT SPECIFICATION Mod POQ 02-24
2003« @A @ vl ¥
23\ Rev 01 del
G ECI CODE 4914 03/07
I L— PIZZA SAUCE 5/1 SAPORE AUSTRALIA Eage 3 of .
Specialita per la ristorazione
PALLET COMPOSITION
Standard pallet 80X120
Boxes per layer: 11
Layers per pallet: 6
Boxes per pallet: 66
Standard pallet 100X120
Boxes per layer: 14
Number of layers per pallet: 5
Boxes per pallet: 70
Container pallet 112X112
Boxes per layer: 16
Number of layers per pallet: 8
Boxes per pallet: 128
EAN CODE
EAN13: 8004980049143
ITF14: 08004980149140
NUTRIONATIONAL VALUE X 100 G
Energetic wvalue (KJ): 146 kJ
Energetic value (KCAL): 35 kcal
Fat: 0,2 g
Saturated fats: 0,0 g
Carbohydrates: 57 g
of which sugars: 4,3 g
Protein: 1,5 g
Salt: 0,70 g
Fiber: 2,1 g
OTHER CHARACTERISTICS
Suitable for vegetarian: YES
Suitable for vegan: YES
Suitable for celiac: YES
Contains alcohol: NO
Contains pork: NO
Last update: . . Approved: RAQ
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PHYSICO-CHEMICAL DATA

ph: 4,05 - 4,35
Refractometric residue (°Brix): 10,0 - 11,50
Bostwick consistency: 4,0 - 6,0 CM

Last update: . . Approved: RAQ

Date: 25.02.2026




