ITeEM # GG-2838

TECHNICAL
DEPARTMENT

ASPARAGUS

FINAL PRODUCT TECHNICAL SHEET

CODE:
PRODUCT:

PACKAGING:

NET WEIGHT:

DRAINED WEIGHT:

COUNTS:

CALIBER:

INGREDIENTS:

INSTRUCTIONS OF USE:

STORAGE / TRANSPORT:

ORGANOLEPTIC CHARACTERISTICS:

MICROBIOLOGICAL
CHARACTERISTICS:

BATCH IDENTIFICATION:

180

White asparagus extra quality

Glass jar 580 ml

530 g

325¢g

6/12

Very thick

Asparagus, water, salt and acidulant: citric acid.

Open and serve. Once opened, keep refrigerated and use within 48
hours.

Ambient temperature, in a cool and dry place. Does not need
refrigeration.

White color typical from asparagus; taste and aroma typical.

Product microbiologically stable, with absence of patogen
microorganisms after 7 days of incubation to ambient temperature,
37° and 55°C

With ink injection, marked on the cap
An "L" followed by 6 digits

SHELF LIFE: 5 years from production date
Shelf life marking: Best before DD-MM-AA
Place to be printed: On the cap.
MARKET TARGET: General consumers.
ALLERGIC INFORMATION: Does not contain any allergic ingredient.
GMO's: Does not contain GMO's
OUTER PACKAGING: 12 or 24 labelled jars, shrink-wrapped.
NUTRITION INFORMATION: Approximate average values per 100 g of product

Energy: 74 kJ/ 18 kcal
Fat: 02g

- from which saturates: 0,09
Carbohydrates: 22g

- from which sugars: 199

Protein: 1,29

Salt: 09¢g

MANUFACTURER PrRopUCT SPEC SHEET DISTRIBUTED BY
GallChOGOlll'met“"HMOl TriToN ScHerTZ TX 78154

PHONE: 210-277- 7930

Fax: 210-497- 2364 EMAIL: INFO@GAUCHOGOURMET.COM
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