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PRODUCT DESCRIPTION

"Bottarga" speciality produced with the best flathead grey mullet roe
and according to the Sardinian tradition. The roe is cleaned and
salted with sea salt and, once stabilized, it is pressed together and
shaped. It is then dried until the correct consistency is reached.

USE
Ideal for various recipes, from appetizers to pasta; the size makes
it ideal to be thinly sliced, cut into strips or grated.

INGREDIENTS
FLATHEAD GREY MULLET (Mugil cephalus) (FISH), salt.

ORGANOLEPTIC CHARACTERISTICS

Colour: amber/golden

Odour: typical, without aftertaste

Flavour: typical, with strong note of fish
Consistency: compact, suitable for slicing and grating

MICROBIOLOGICAL CHARACTERISTICS

This product needs, in order to guarantee its microbiological safety,
to be preserved at a refrigeration temperature of 0/+4°C. Because of
its particular character, it must not be consumed after the use-by
date.

GMO
This product does not contain genetically modified organisms.

PROCESSING

The fish's ovary is removed and the thus obtained roe is washed and
purified. It is then put in sea salt for a variable period depending
on its size and thickness, and arranged on a special rack for aging.
The roe is finally pressed and packed under wvacuum.

GRECI INDUSTRIA ALIMENTARE SPA
Via Traversante 58, Ravadese, 43122, Parma, Italy.

Last update: 17.01.2024 Approved: RAQ
Date: 26.03.2024
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PRODUCTS DATA

Pack: UNDERVACUUM PACK

Net Weight: VARIABLE (130-170 GR)
Sales Unit: CARTON 4 PCS

Gross weight single pack: 0,156 kg
Gross weight carton: 0,086 kg

STORAGE DATA

Expiration date: 365 Day

Storage closed product: AT REFRIGERATED TEMPERATURE
Life of the open product: CONSUME WITHIN 9-15 DAYS
Storage during transport: AT REFRIGERATED TEMPERATURE
PRIMARY PACKAGING DESCRIPTION

Primary package description: VACUUM PLASTIC BAG.

Length: 253,0 mm
Width: 110,0 mm
Package weight: 6,00 g

SECONDARY PACKAGING DESCRIPTION

Ext. primary pack. description: CARTON

Secondary package length: 212,0 mm

Secondary package width: 160,0 mm

Secondary package height: 85,0 mm

Packing dimensions in mm: 212*160*85

Secondary packaging weight: 86,00 g

Last update: 17.01.2024 Approved: RAQ

Date: 26.03.2024
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PALLET COMPOSITION

Standard pallet 80X120

Boxes per layer: 24
Layers per pallet: 17
Boxes per pallet: 408
Standard pallet 100X120
Boxes per layer: 0
Number of layers per pallet:
Boxes per pallet: 0
Container pallet 112X112
Boxes per layer: 0
Number of layers per pallet:
Boxes per pallet: 0
EAN CODE

EAN13: 0020627
ITF14: 08004980220627

NUTRIONATIONAL VALUE X 100 G

Energetic wvalue (KJ):
Energetic value (KCAL) :

Fat: 25,0 g

Saturated fats: 6,1
Carbohydrates: 0,0 g
of which sugars: 0,0
Protein: 41,0 g

Salt: 4,80 g
ALLERGENS

Absence of allergens: NO
Fish: PRESENT

1615 kJ
387 kcal

Last update: 17.01.2024
Date: 26.03.2024

Approved: RAQ
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PHYSICO-CHEMICAL DATA

Moisture: 20 - 22%
Moisture: 20 - 22%

Last update: 17.01.2024
Date: 26.03.2024

Approved: RAQ




