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MORTADELLA “CUOR DI PAESE”

Trading name

Mortadella “Cuor di Paese”.

Legal name

Mortadella sliced and packaged in protective atmosphere.

Product description

Pure pork mortadella, without added polyphosphates, without pistachio,
traditional cylindrical shape, without bagging, sliced and packaged in a
modified atmosphere (CO2 and N2). The product is placed in rectangular
trays weighing 100g each.

ITALIA ALIMENTARI Spa
Legal residence: Viale Europa 14 — 41011 Busseto (PR)

Producer Administrative headquarter: Via Marconi 3 — 46040 Gazoldo degli Ippoliti
(MN)

Production plant Via Europa 14 — 41011 Busseto (PR) - ITCE202L

Packaging plant Via Marconi 3 — 46040 Gazoldo degli Ippoliti (MN) - ITCE 157 L

I.D.AL. srl Italiana Distribuzione Alimenti

Distributor Zona Industriale Pezzapiana, 82100 — Benevento.
. Pork (origin: EU), pork fat, pork tripe, salt, sucrose, spices, flavorings,
Ingredients N . : D> . L
antioxidant: sodium ascorbate, preservative: sodium nitrite.
Allergens It may contain traces of pistachio.
Label’s claims Gluten free. Without milk derivatives.
GMO None.

Storage condition

Store at 0°C/+4°C.

Do not pierce the package. Open the package a few minutes before use.

Instructions After opening, keep refrigerated and use within 24 hours.
T™MC 60 days

TMC minimum guaranteed delivery 40 days

Net weight 100g

- General characteristics -

Item code IDA0624

Ean code 8002980002557
- Average nutritional values per 100g of product -

Energy value kJ 1234

kcal 298

Fats g 26,0
of which saturated fatty acids g 9,5
Carbohydrates g 0,5
of which sugars g 0,5
Fiber g 0,0
Proteins g 15,5
Salt g 2,10
- Microbiological characteristics (average values)-

Parameter Limit

E. coli B-glucuronidasi positive < 10 ufc/g

Stafilococchi coagulasi positive <1000 ufcl/g

Anaerobi sulfite reducers < 10 ufc/g

Salmonella spp.

Absent in 259

Listeria monocytogenes

In accordance with Reg. (CE) n. 2073/2005 e s.m.i.

- Physical-organoleptic characteristics - (average values)-

Parametri Standard

Shape Round slice

Size Around 160mm diameter

Weight 100g

Pieces 8 slices +/- 2 slices

Colour Typical pale pink color in the lean part. White lardons.
Smell Intense and slightly spicy characteristic.

Taste Typical, balanced, not acidic.
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- Logistic information -

Primary packaging

Typology: Tray composed of upper film in polyethylene laminate, heat-sealed
with transparent lower film.
Management label with service data.
Size: 175x240x20mm.

Secondary packaging

Typology: box 8007153.
Size: 25,5x36x12cm; 1509 + 8%.
Pieces: 10 evelopes per box.

Pallet

Typology: euro pallet.
Pieces: 90 boxes per pallet.
Disposition: 9 boxes per layers per 10 layers




