COSAMI - CANNED VEGETABLES

TECHNICAL DATA SHEET WHOLE “"PIQUILLO" PEPPERS /2 KILO AND 3 KILOS
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Physical chemical characteristics
.= Net weight: 390 and 2.500 grams

.= Drained weight: 300 and 1.900 grams

Health registration: 21.1126/L0O

Shelf life: 5 years

Storage: 18-25 degrees

Transport temperature: Room temperature

Ingredients: “Piquillc” pepper, water, salt,
acddulant E-330 and sugar.

Type of packaging
.- Primary: 1/2 kilo and 3 kilos
.- Secondary: Cardboard box (24 and 6 units).

.- Others: Wooden pallet 80 X 120

Organoleptic characteristics: Solid

.- PH / % Acidity / % Chlorides: 4,30 —4,40 / 0,30 — 0,45 % / 0,9—1,10 %

Microbiological characteristics

.- Mesophyll aerobic (30° C) (CFU/1-2G): <1

.- Mesophyll anaerobic (30° C) (CFU/1-2G): <1

.- Lactobacilli (30° C) (CFU/1-2G): <1

.- Molds and yeasts (30° C) (CFU/1-2G): <1

.- Thermophile aerobic (30° C) (CFU/1-2G): <1

.- Thermophile anaerobic (30° C) (CFU/1-2G): <1
Allergens: No contains other external allergens
Information OGM: No contains OGM

Information for celiac: No contains gluten

Once opened: Storage / Shelf life: 4-8 degrees / 5 days

Logistic: /2 kilo: Units per box/Boxes per pallet/Units per pallet: 24/ 72/ 1.728

Logistic: 3 kilos: Units per box/Boxes per pallet/Units per pallet: 6/ 50/ 300
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