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Q! TELLINA
Product name Carpaccio di Bresaola Wagyu TOP ROUND
Denomination CARPACCIO DI BRESAOLA
Size KG2
EAN 2671614
Packing VACUUM IN GRAY ALU PACK
Packaging Boxes of about 5 Kg (2/3 pcs per box)
Pallets N.8 cartons per layers, n. 5/6 layers MAX
Storage conditions MAX. TEMPERATURE = +4°C D.M.D. 60 days
How to use THE PRODUCT MUST BE PRIVATE, BEFORE CONSUMPTION, OF NON EDIBLE CASING
Ingredients
BEEF MEAT, SALT, DEXTROSE, NATURAL FLAVOURS. PRESERVATIVES: E250, E252.
Product description PRECIOUS PART OF SALTED AND MARINATED BEEF LEG. A PARTICULAR DRYING
PROCESS, MAKES THE PRODUCT SOFT AND DELICATE TO THE TASTE.

ALLERGENS

ALLERGENS CONTENT Reg.UE 1169/2011 All. II: Absent

"GLUTEN FREE" meaning of Regulation 828/2014

0.G.M. FREE

PRODUCTION TECHNOLOGY

Receipt of meats and quality control — Thawing — Salting and permanence in the cell of salt — Bagging — Drying — Seasoning—
Packing — Packing in boxes — Palletizing — Shipping.
The transport is made with vehicles equipped with sanitary authorization and at controlled temperatures.

CONTROLS As provided by the Quality System and Food Safety

AVERAGE NUTRITIONAL VALUES PER 100g MICROBIOLOGICAL CHARACTERISTICS

ENERGY kJ DETERMINATION Limit value
kcal Escherichia coli UFC/g <10°

Fat g Enterobatteri Totali UFC/g <10°

of which satured fatty acids g Staphylococcus aureus UFC/g <10?

Carbohydrates g Clostridi Solfito riduttori UFC/g <10

of which sugars g Listeria monocytogenes UFC/25¢g Absent

Protein g Salmonella spp UFC/25¢g Absent

Salt g
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