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PASTICCERI DAL 1938 _ _ _ _ .
Linea Collezione Responsabile/Person in charge:
Line Tuttigiorni Collection Mignon Ing. Sara Pozzerle
Ligne Collection .

COD: 9119 PESO/WEIGHT/POIDS: 100g - 3.5 0z

Dolce lievitato naturalmente di forma tipica del panettone alto e la superficie con la caratteristica scarpatura. La pasta, di colore giallo, € arricchita
con gocce di cioccolato fondente.

Naturally leavened product, with the typical shape of panettone, and the surface is cutted with a typical cross cut. The dough is enriched with dark
chocolate drops.

Produit au levain naturel, avec la forme typique du panettone dont la surface est coupée avec une coupe transversale typique. La mie jaune est
enrichie pépites de chocolat fondant.

-
Il prodotto & chiuso in una busta termosaldata di film coestruso neutro a barriera. La nuova grafica dell’astuccio, in cartoncino teso, racconta,
attraverso cartoline della tradizione natalizia, le immagini gioiose del secolo scorso.
The product is heat-sealed with barrier coextruded transparent film. The new print of cardboard box tells, with postcards of Christmas tradition,
about joyful images of last century.

CONFEZIONE ) . ) . .

PACKAGING Le produit est fermé dans un sachet thermo-soudé de film barriére neutre co-extrudé. Le nouveau graphisme du coffret, en carton épais, retrace
les images joyeuses du siécle dernier a travers les traditionnelles cartes de Noél.

PACKAGE Sl
Farina di GRANO tenero tipo "0", Gocce di cioccolato fondente (14%) [Pasta di cacao - cacao min: 54%, Zucchero, Emulsionante: Lecitina di
SOIA, Aroma vaniglia naturale], Burro (LATTE), Zucchero, Tuorlo d'UOVO fresco da allevamento a terra in Italia, Lievito naturale da pasta acida
(GRANO), Zucchero Invertito, Emulsionante: Mono- e Digliceridi degli acidi grassi di origine vegetale, Cacao in polvere (SOIA) (2%), Estratto di
malto d'ORZO, Sale, Aromi naturali
WHEAT flour (WHEAT), Dark chocolate drops (15%) [Cocoa paste, Sugar, Cocoa butter, Emulsifier: SOY lecithin, Natural Flavors. Cocoa min.:
46%)] (SOY), Butter (MILK), Sugar, Fresh EGG yolk raised on the ground in Italy (EGG), Natural sourdough yeast (WHEAT), Inverted Sugar,
Emulsifier: Mono and Diglycerides of vegetable origin fatty acids, Cocoa powder (SOY) (2%), Salt, Natural flavors
farine de BLE, Gouttes de chocolat noir (15%) [Pate de cacao, Sucre, Beurre de cacao, Emulsifiant: lécithine de SOJA, Arémes naturels. Cacao
min.: 46%] (SOJA), Beurre (LAIT) Sucre, Jaune d'OEUFS frais élevé au sol en ltalie, Levur naturelle (BLE), Sucre inverti, Emulsifiant: mono- et
diglycérides d'acides gras d'origine végétale, Cacao en poudre (SOJA) (2%), Sel, Ardmes naturels

INGREDIENTI

INGREDIENTS

INGREDIENTS

PUO CONTENERE: TUTTI | TIPI DI FRUTTA A GUSCIO.

O 0 ALLERGENI CONTAINS: WHEAT, EGGS, MILK, SOY, . MAY CONTAIN: ALL TYPES OF NUTS. ALLERGENS FOR USA ONLY - CONTAINS: WHEAT, EGGS
% ALLERGENS MILK, SOYBEANS. MAY CONTAIN: TREENUTS.
ALLERGENES .
PEUT CONTENIR: TOUS LES TYPES DE FRUITS A COQUE.

Le materie prime utilizzate nei processi produttivi NON sono composte o derivate da Organismi Geneticamente Modificati. Questo prodotto
NON richiede etichettatura OGM in conformita ai Reg. 1829/2003 e 1830/2003 della Comunita Europea.

DICHIARAZIONE OGM ) ) . . . . ) ) " . .
GMO STATEMENT The raw materials used in the manufacturing processes DON'T contain and AREN'T derived from Genetically Modified Organisms. This
product DOESN'T require GMO labelling in accordance with European Community Regulations 1829/2003 and 1830/2003.

oo DECLARATION OGM
FREE Les matieres premiéres utilisées dans les processus de production ne sont PAS composées ou dérivées d'organismes

génétiguement modifiés. Ce produit ne nécessite PAS d’étiquetage OGM conformément aux reglements CE 1829/2003 et 1830/2003.
Il prodotto mantiene le sue caratteristiche per 8 Mesi se conservato nella confezione originale ed in ambiente fresco ed asciutto.

o CONSERVABILITA

ﬁﬁ@ SHELF-LIFE Kept in a cool and dry place the product, closed in its original packaging, has a shelf-life of 8 Months from the date of manufacture.
DLUO

Le produit conserve ses caractéristiques pendant 8 Mois s’il est stocké dans son emballage d’origine et dans un endroit frais et sec.
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TABELLE NUTRIZIONALI - NUTRITION TABLES - TABLEAUX NUTRITIONNELS

FOR EUROPEAN ONLY FOR USA ONLY FOR CANADA ONLY
DICHIARAZIONE NUTRIZIONALE - NUTRITION DECLARATION 1 1 1+
DECLARATION NUTRITIONNELLE - NAHRWERTE - INFORMA- | PEr N utr.ltlon Fa.Cts Nutrition Fa_c.ts
CION NUTRICIONAL - VOEDINGSWAARDE-INFORMATIE 1009 (pergog*| %Rl 1.5 Servings per container Valeur Nutritive
VALORE ENERGETICO - ENERGY -ENERGEE 1695K] | 1346K] Serving size 1 Slice (80g)
ENERGIE - VALOR ENERGETICO - ENERGIE 16% ] Per 1 siice (80g)
403Kcal | 321Kcal =
GRASSI - FAT - MAT/ERES GRASSES 0 Amount Per Serving Pour 1 Tranche (80g)
iE 2> =" Calories 321
di cuj Satu ofwh hSatu tes: dontAcides Gras Saures- da ;
e aluales, ot e Wmaszawanrsgrzadvgnde Vetzuren| 129 9.6g | 48% Calories 321 il %gall¥xalue*
CARBODRATL CARBOHYDRATE - GLUCIDES - KOHLENHYDRATE 9 29 o % Daily Value* —— T2lCUTEVOICENNE
HIDRATOS DE GARBONO - KOOLHYDRAT! 499 9 | 15% Total F o Fat/ Lipides 15q 20%
di cui Zuccheri - of which Sugars - dont Sucres - davon Zucker 20 16 18% otal Fat 159 % -
de Jos cuales e/ Azicar - waarvan Zuikers 9 9 9 Saturated Fat 10g 50% Saturated / Saturés nulig 50%
FIBRE ALIMENTARI - FIBERS - FIBRES ALIVENTAIRES
BALLASTSTOFFE - FIBRA DIETETICA - VEZELS 2.59 29 - Trans Fat 0g +Trans/Trans og
PROTEINE - PROTEIN - PROTEINES .
EIWEISS - PROTEINA - EIWITTEN ey || @29 || a0 Cholesterol 2:mg = Carbohydrate / Glucides 3og
SALE - SALT - SEL 0.40g | 0.32g | 5% Sl = Fibre / Fib 9
S:;de‘ o 'ZOU;m ht -Poids d'une portion- Gewicht einer Porton - Porcidn del . Gewicht ‘ i RGTARE ST v Gl 14% (DT TDIES 24 -
S ol choumion it Hommon s o (3400 K000 et %’Sferenrﬁl?2miesﬁf”$ﬁ'2ve§2"e°m.ﬁ?s‘3%%zeooom/; Dietary Fibers 2g 7% Sugars/ Sucres 16g 16%
Apport de référence pour un aduite-type (8400 kJ/2000 kcaj) - filr einen (8400 kJ/2000 kcal) A .
Ingestas de referencia de un adulto promedio (8400 kJ/2000 kcal) - Referentie-i van een (8400 kJ/2000 kcal). Total SUgaI'S 169 Protein / Protéines 79
Includes 13g Added Sugars 26% 2
FOR AUSTRALIA ONLY Protein g Cholesterol / Cholestérol gsmg
, NUTRITION INFORMATION (Australia) I |Sodium 128mg &%
22%!2815‘2’ "f%k.?é‘.f '(gl(jg) Vitarpin D Omeg 0% Pota;sium 131mg 3%
Quantity per Serving Quantity per 100 g Calcium 15mg 1% Calcium 15mg 1%
Energy 1346K]| 1695K]j Iron 1.5mg 8%
Protein i 'éq ? gg Potassium 13179 % Iron/ Fer 1.5mg 8%
Fat, total [¢] q o (T .
-'saturated 9.60 12a “The % Daily Value (DV) tells you how much a nutrient in a serving *5% or less is a little, 15% or more is a lot
Ca;ﬁgl;?drate %gg 42183 gfe Loeorg Icr?&trr\lt%‘r}easdacae daily diet. 2,000 calories a day is used for *59% ou moins Cest peu, 15% ou plus Cest beaucoup
Sodium 128mg 128mg

CARATTERISTICHE CHIMICO-FISICHE
CHEMICAL-PHYSICAL CHARACTERISTICS
CARACTERISTIQUES CHIMICO-PHYSIQUES

Escherichia Coli <10 UFC/g
Umidita Relativa - Relative Moisture - Humidité Relative %:  23.0 —26.0 2?""?:6'“ PP Assenti/ Not Present in / non p rese”tf;ﬁsés/g
Attivita Acqua - Water Activity - Activité de I'eau (AW): 0.80-0.85 aphylococeus aureus < 9
Lieviti e muffe 2 25° C - Yeasts and moulds at 25° C - Levures et moisissuresa25°C < 1000 UFC/g
Bacillus Cereus <100 UFC/g
DIM. PACK:10x10x11 cm
= — - PRODUCT-BARCODE
tgg;g;/lgg DATA E W 0799729003415
= £ — Ez3E 23 — EZ 2
% LOGISTIQUE 40x30x35 evmwm———— | v ——
6 pz per cartone 8 cartoni perI fascia cartoni per pﬁllttet CASE-BARCODE
CS per case cases per layer cases per pallef
Bmte% par carton cartong par gouche = cartong pa? palette (01)10799729003412
CERTIFICAZIONE DAL 2007 SIAMO CERTIFICATI SECONDO LO STANDARD BRC FOOD
CERTIFICATION SINCE 2007 WE HAVE BEEN CERTIFIED ACCORDING TO THE BRC FOOD STANDARD
LARA CERTIFICATION DEPUIS 2007, NOUS SOMMES CERTIFIES SELON LA NORME ALIMENTAIRE BRC
Astuccio - Box - Boite Carta - Paper - Papier PAP 21
RICICLAGGIO Sacchetto - Bag - Sac Plastica - Plastic - Plastique PP 5
RECYCLING Maniglia - Handle - Poignée Indifferenziata - Residual Waste - Déchets Résiduels -
AT Stampo - Mold - Moule Indifferenziata - Residual Waste - Déchets Résiduels -
Verifica le disposizioni del tuo comune - Check the rules of your municipality - Vérifiez les régles de votre municipalité

Le informazioni qui riportate hanno valore professionale riservato e non possono essere divul

CARATTERISTICHE MICROBIOLOGICHE
MICROBIOLOGICAL STANDARDS
CARACTERISTIQUES MICROBIOLOGIQUES

ate o utilizzate al di fuori dell’'uso in accordo. Scheda tecnica distribuita in forma non controllata, gli aggiornament i verranno inviati su richiesta.

The informations herestated are strictly confidential and cannot be used without our autorisation. Product Specification not supplied under control, further information on request.

Les informations fournies sont strictement confidentiel

ﬁifm PASTICCERI DAL 1938

ielles et ne peuvent étre utilisées sans notre autorisation. Spécifications du produit non fournies sous contréle, informations complémentaires sur demande.

A S.S. Pasubio, 6 - 36030 Costabissara (V1) - ltaly
\.+39 0444 557 844 - €23 +39 0444 557 869 - ¥ loison@loison.com - www.loison.com



