Fiche logistique / Logistieke fiche

Nom du produit / Produktnaam / Bezeichnung / Trade name FR

Bresaola 80 g Gran Brianza prétranché

Nom du produit / Produktnaam / Bezeichnung / Trade name NL

Bresaola 80 g Gran Brianza voorgesneden

Réf. Fournisseur / Leverancier Ref. / Lieferant Ref. / Supplier Ref. BREAS001
Euro Délices Ref. 2452
Intrastat 02102090
Pays d'origine / Land van herkomst / Herkunft / Origin Italy

Marque / Merk / Marke / Brand

Gran Grianza

Nombre de piéce /Aantal stuks / Stiick im Karton / Number in box 12
EAN unité / EAN stuk / EAN Sttick / EAN unit (EAN13) 8008161400297
EAN carton / EAN karton / EAN Karton / EAN carton (EAN14) 98008161700291

Déclaration d'ingrédients selon la reglementation UE / Ingrediéntendeclaratie zoals EU wetgeving /
Zutaten gemass LMKV / Ingredients according to EU regulation
Voir fiche technique et étiquette/zie technische fiche en etiket/Sieh technische Beschreibung und Etikett/See data sheet and label
Allergénes / Allergenen / Allergene / Allergens
Voir fiche technique et étiquette/zie technische fiche en etiket/Sieh technische Beschreibung und Etikett/See data sheet and label

DLC / THT / MHD / BBD

Garantie livraison chez le client par Euro Délices/gegarandeerd levering bij de klant per Euro Délices
Lieferung beim Kunden garantiert beim Euro Délices/Guaranteed delivery bij the customers bij Euro

Délices

Donées logistiques / Logistieke gegevens / Verpackung / Packaging

Unité de vente / Verkoopseenheid / Verkaufseinheit /

Carton / Karton / box

Autre / Ander / Andere / Different:

Poids fixe / Vast gewicht / Egalisiert / Fix weight

Poids variable / Variabel gewicht / Variabeles Gewicht / Variable weigh

Dimension du produit / Afmetingen product / Abmessungen Product /
Product dimension

23,5 |Longeur / Lengte / Lénge / Length (cm)

19 Largeur / Breedte / Breite / Widt (cm)

2 Hauteur / Hoogte / Hhe / Height (cm)

Dimension du carton / Afmetingen karton / Abmessungen Karton /
Dimension box

25 Longeur / Lengte / Ldnge / Length (cm)

21 Largeur / Breedte / Breite / Widt (cm)

19 Hauteur / Hoogte / Hohe / Height (cm)

Palette / Palet / Pallette / Palet

15 Colis/couches / Karton/laag / Karton/Lage / Carton/Layer

135 |Colis/palette / Karton/palet / Karton/Pallette / Carton/Palet

Donées d'emballage / Verpakkingsgegevens / Verpackung / Packagi

1620 |Pcs/palette / St/palet / St/Pallette/ Pc/palet

Verpackung / Secundary packaging

Poids / Gewicht /
Q. Gewicht / Weight
Emballage primaire / Primaire verpakking / Primaire Verpackung / Papier ou carton / Papier of karton /
Primary packaging 1]0,002 kg Papier oder Karton / Paper or
Cardboard
1{0,023 kg Plastique / Plastiek / Plasrik / Plastic
Autres / Andere / Andere / Other
Emballage secondaires / Secondaire verpakking / Secundaire 1/0,125 kg Papier ou carton / Papier of karton /

Papier oder Karton / Paper or

Plastique / Plastiek / Plasrik / Plastic

Autres / Andere / Andere / Other

Emballage tertiaires / Tertiaire verpakking / Tertiaire Verpackung /
Tertiary packaging

Papier ou carton / Papier of karton /
Papier oder Karton / Paper or
Cardboard

Plastique / Plastiek / Plasrik / Plastic

Autres / Andere / Andere / Other




Fiche logistique / Logistieke fiche

Fournisseur / Leverancier / Lieferant / Supplier

Nom / Naam / Name / Name Brianza Salumi

Adresse / Adres / Adresse / Addresse Via Don G. Minzoni,21

Code postal / Postcode / PLZ / ZIP 23844

Ville / Plaats / Ort / City SIRONE (LC)

Pays / Land / Land / Country Italy

Téléphone / Telefoon / Telephon / Telephone 39031852228

Fax 39031852228

Numeéro d'agrément (produit a base de viande) / Erkenningsummer

(dierlijke producten) / Zulassungsnummer (tierische Produkten) / IT 1125LCE

Autorsation number (animal products)

Date / datum / Datum / date: 5/07/2023
Nom / Naam / Name / Name: Cluts Fabienne
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RIGAMONTI

RIGAMONTI SALUMIFICIO S.P.A, A SOCIO UNICO — SOCIETA’ SOGGETTA A DIREZIONE E COORDINAMENTO DI JBS SA
VIA STELVIO, 973 — MONTAGNA IN VALTELLINA (SO) ITALY — TEL +39 0342 535111 FAX +39 0342 210054
MAIL: info@rigamontisalumificio.it

PRODUCT TECHNICAL FEATURES

Aff. Bresaola 80 g

Description:

Bresaola is a product made from beef meat salted and seasoned. The sliced product is
characterized by a good consistency of the slice and the bright red color; it is delicate and slightly
aromatic, the taste is pleasant and tasty moderately.

v" GLUTEN FREE
v" NO MILK DERIVATES

code BREAS001B

EAN product 8008161400297

EAN box 98008161700291

Unit of mesaure Nr.

Average weight 8049

Packaging

packaging conditions Pre-sliced packaged in a protective atmosphere
(mixture of nitrogen and carbon dioxide)

first wrapping Transparent lower film APET/tie/EVOH/PE PEEL,
Transparent upper film PET/PE/EVOH/PE AF UV

Product dimensions 235x200x20 mm

packaging american-type corrugated cardboard

packaging dimensions 255x 210 x 190 mm

minimo packaging, pieces 12

Cardboards per pallet 135

Cardboards per layer 15

layers 9

Storage conditions
temperature +0/+7°C
Minimum preservation term (MPT) 75 days

After open store at refrigerating temperature and consume within 1 day

PRODUCT TECHNICAL FEATURES COD. BREAS001B
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PRODUCTION PLANT, EC n.

Sirone (LC) IT1125EC
| INGREDIENTS
Beef meat.

Salt.

Sugars: dextrose.
Natural flavours.

Preservatives: E250, E252

| NUTRITION DECLARATION (Average nutritional value for 100 g)

Kcal 158
Kjoule 671
fats g 1,6
of wich saturated g 0,5
carbohydrates g 10
of wich sugars g 0,5
proteins g 35
salt (NacCl) g 3,9
\ CHEMICAL-PHYSICAL CHARACTERISTICS (indicative values)
humidity | % 62
aw <0,94
pH 55-6,0
gluten n.r.

Notes to the chemical-physical characteristics: The type of product does not allow to express rigid chemical standards, but
reference values, to be considered indicative.

MICROBIOLOGICAL FEATURES

Listeria Monocytogenes

Salmonella spp
Escherichia Coli
Stafilococchi cp

ufc/g <100
absent in 25 g. absent in 25 g.

ufc/g <10

ufc/g <100

Note to the microbiological characteristics: average data on the basis of analyses carried out within the company HACCP

plan.

PRODUCT TECHNICAL FEATURES COD. BREAS001B
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ALLERGENS TABLE
ANALYTICAL PARAMETER PRESENCE/absence | CroSS contamination
risk (YES/no)

Cereals containing gluten absence no
Crustaceans and products thereof absence no
Eggs and products thereof absence no

Fish and products thereof absence no
Peanuts and products thereof absence no
Soybeans and products thereof absence no

Milk and products thereof (including lactose) absence no

Nuts absence no
Celery and products thereof absence no
Mustard and products thereof absence no
Sesame seeds and products thereof absence no
Sulphur dioxide and sulphites at concentrations

of more than 10 mg/kg or 10 mg/litre expressed absence no

as SO2.

Lupin and products thereof absence no
Molluscs and products thereof absence no

PRODUCT TECHNICAL FEATURES COD. BREAS001B
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