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DATA SHEET / FICHE TECHNIQUE 26 =
Panettoncino Classico Data / Date:
28/05/26
Linea Collezione Responsabile/Person in charge:
Line 1qi i Collection i
Ligne Tuttigiorni Collection Mignon Ing. Sara Pozzerle

PESO / WEIGHT / POIDS: 100g - 3.53 oz

Dolce lievitato naturalmente di forma tipica del panettone alto e la superficie con la caratteristica scarpatura. La pasta, di colore giallo & arricchita con
uvetta Sultanina e scorze di arance candite.

Naturally leavened product, with the typical shape of panettone, and the surface is cutted with a typical cross cut. The dough is enriched with Sultana
raisin and candied orange peel.

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 de
raisins Sultana, et d’écorces d’orange confite.

Il prodotto & chiuso in una busta termosaldata di film coestruso neutro a barriera. La 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 print of cardboard box tells, with postcards of Christmas tradition, about
Jjoyful images of last century.

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

Farina di GRANO, Uva Sultanina (19%), Burro (LATTE), Zucchero, Tuorlo d’UOVO fresco, Lievito naturale (GRANO), Scorze di arance candite (6%) [Scorze
di arancia (53%), Sciroppo di glucosio-fruttosio, Zucchero, Correttore di acidita: Ac. Citrico], Emulsionante: mono- e digliceridi degli acidi grassi di origine
vegetale, Sciroppo di zucchero invertito, Sale, Aromi naturali.

WHEAT flour, Sultana raisin (19%), Butter (MILK), Sugar, Fresh EGG yolk, Natural yeast (WHEAT), Candied orange peel (6%) [Orange peel (53%), Glucose-
fructose syrup, Sugar, Acidity regulator: Citric Acid], Emulsifier: mono- and diglycerides of vegetable origin fatty acids, Invert sugar syrup, Salt, Natural
flavours.

Farine de BLE, Raisin secs (19%), Beurre (LAIT), Sucre, Jaune d’CEUFS frais, Levure naturelle (BLE), Ecorces d’orange confites (6%) [Ecorces d’orange
(53%), Sirop de glucose-fructose, Sucre, Correcteur d’acidité: Acide citrique], Emulsifiant: mono- et diglycérides d’acides gras d’origine végétale, Sucre
inverti, Sel, Arémes naturels.

CONTIENE: GRANO, UOVA, LATTE E DERIVATI. PUO’ CONTENERE: TUTTI | TIPI DI FRUTTA A GUSCIO, SOIA, SENAPE.

CONTAINS: WHEAT, EGG, MILK AND DERIVATIVES. MAY CONTAIN: ALL TYPES OF NUTS, SOYA, MUSTARD. ALLERGEN FOR U.S.A ONLY - CONTAINS:
WHEAT, MILK, EGG. MAY CONTAIN: TREENUTS, SOYBEANS, MUSTARD.

CONTIENT: BLE, LAIT, CEUFS. PEUT CONTENIR: TOUS LES TYPES DE FRUITS A COQUE, SOYA, MOUTARDE.

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.

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.

Les matieres premiéres utilisées dans les processus de production ne sont PAS composées ou dérivées d’organismes
génétiquement modifiés. Ce produit ne nécessite PAS d’étiquetage OGM conformément aux réglements 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.
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.

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

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

Umidita Relativa - Relative Moisture - Humidité Relative %: 23.0 — 26.0
Attivita Acqua - Water Activity - Activité de I'eau (AW): 0.80 — 0.85

INFORMAZIONI NUTRIZIONALI - NUTRITION INFORMATION T H ono
DECLARATION NUTRITIONNELLE - NAHRWERTE - INFORMACION 188rg N ut."tlon Fa‘.:ts Nutrition Facts
NUTRICIONAL - VOEDINGSWAARDE-INFORMATIE Per 80 g*| %RI*™* 1 SerVIngs Per Container V I omo
VALORE ENERGETICO - ENERGY - ENERGIE - ENERGIE 1576kJ | 1261kJ | 150, Serving Size 1 slice (80g) aleur nutritive
VALOR ENERGETICO - ENERGIE 375kcal | 300kcal 8 Per 1 slice (80g)
GRASS! - FAT - MATIERES GRASSES + FETT - GRASA - VETTEN 14g | Mg | 16% LU L pour 1 tranche (80g)
s mEm s gne | o7 | 10 | o | |Calories 300 |caories 300 % Daly Ve
CARBOIDRATI - CARBOHYDRATE - GLUCIDES - KOHLENHYDRATE |, " P v Daily Valuer % valeur quotidienne*
HIDRATOS DE CARBONO - KOOLHYDRATEN 9 9 8 Total Fat 11,29 14% Fat / Lipides 11,2 g 15 %
g\ g %g;:cn%gw% MéZlicggugarydont sucres - davon Zucker - de los cudles | 5o g 189 20% Saturated Fat 6,969 35% Saturated / saturés 6,96 g 35 9%
FIBRE ALIMENTARI - FIBRE - FIBRES ALIVENTARES 4 19 Trans Fat 0g +Trans /trans 0,1 g
BALLASTSTOFFE - FIBRA DIETETICA - VEZELS “9 ~9 Cholesterol 85m 30% =
PROTEINE - PROTEIN - PROTEINES - EWEISS - PROTEINA-EWITTEN | 7,19 | 579 | 11% SEAGCE 9 — Carbohydrate / Glucides 43,2 g
SALE - SALT - SEL - SALZ - SAL - Z0UT 0359 | 028 5% e 20 Fibre / Fibres 1,92 g 7%
w99 | U89 0 Total Carbohydrate 43,2g 16% Sugars / Sucres 17,6 g 18 %
*Peso di una porzione * * portion weight * * poids d’une portion * * Gewicht einer Portion * *porcion del servicio * * gewicht van een portie. Diet Fiber 1.92 7% ?
**% delle assunzioni di rferimento di un adulto medio (8400 kJ/2000 kcal)~ReferenceIntakeofanaverageadult{SAOOkJ/gOOOkcay ietary riber 1,929 9 Protein / Protéines 5.68
fppo;tdgréfe”rence po&lrun agu'/rre-rype {8d40%§%kJ/g£gl}<-Rle!%re?zmepge fiireinen durchscmgfdl/c’den E{wachsene;/’%@g%% OZg(k)O l;cal) Total Sugars 17,69 08 9
s h o oo et FoR i)u ;ﬁ”;::\”:_m:ﬁ”:”z";’; i 2 Includes 6,72 Added Sugars __ 10% | | Cholesterol / Cholestérol 85 mg
Protein 5,68 i 0
Sorvi NUTRITION INFORMATION = Sodium 112 mg 5%
ervings per package: abou " . 0
Serving hze: 1 sliceg(SOQ) Vitamin D Omcg 0% Potassium 150 mg 3%
| Quantity per Serving | Quantity per 100 g Calcium 20mg 2% Calci
alcium 20 m 1%
Energ_y 1261 kJ 15716 kJ Iron less than 1mg 4% 9 00
th)t‘teclﬂm 5517 3 71'4 % Potassium 150mg 4% Iron / Fer 0,9 mg 5%
t)
-saturated 7d 8,7 *The % Daily Value (DV) tells you how much a nutrient *59% or less is a little, 15% or more is a lot
C*_"’,‘;’Sgg’%’ate #g 8 33 8 e o e iy et 900 *5% ou moins c'est peu, 15% ou plus ¢'est beaucoup
Sodium 112 mg 140 mg

CARATTERISTICHE MICROBIOLOGICHE
MICROBIOLOGICAL STANDARDS
CARACTERISTIQUES MICROBIOLOGIQUES

Escherichia Coli
Salmonella spp

Staphylococcus aureus

Lieviti e muffe a 25° C - Yeasts and moulds at 25° C - Levures et moisissures a 25° C

Bacillus Cereus

<10 UFC/g

Assenti / Not Present in / non présent dans 25¢g

<10 UFC/g
<1000 UFC/g
<100 UFC/g

PRODUCT-BARCODE

LOGISTICA . . 0799729001718
% LOGISTICS DATA G & >
W' [ OGISTIQUE .y non  36x (1) — \.ﬂ [a7em —
NG 2 @ CASE-BARCODE
K (01)10799729001715
CERTIFICAZIONE DAL 2007 SIAMO CERTIFICATI SECONDO LO STANDARD BRC FOOD E -'E
CERTIFICATION SINCE 2007 WE HAVE BEEN CERTIFIED ACCORDING TO THE BRC FOOD STANDARD # 'i"':l_"
LAN CERTIFICATION DEPUIS 2007, NOUS SOMMES CERTIFIES SELON LA NORME ALIMENTAIRE BRC O]
G il ),
) )
+,  RICICLAGGIO ) i
Qc’ RECYCLING B27g i d221g B9g 30,4.4?
RECYGLAGE S e i
Boite Sac Moule Poignée
Carta Plastica Indifferenziata Indifferenziata
Paper Plastic Residual Waste Residual Waste
Papier P iq Déchets Résiduel: schets Résiduel
&y 1)
PAP PP

Le informazioni qui riportate hanno valore professionale riservato e non possono essere divulgate o utilizzate al di fuori dell’uso in accordo. Scheda tecnica distribuita in forma non controllata, gli aggiornament i verranno inviati su richiesta.
The information herestated are strictly confidential and cannot be used without our autorisation. Produtct Specification not supplied under control, further information on request.
Les informations fournies sont strictement confidentielles et ne peuvent étre utilisées sans notre autorisation. Spécifications du produit non fournies sous contréle, informations complémentaires sur demande.
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