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	PRODUCTS
	TARTUFO NOCCIOLA PIEMONTE IGP E CIOCCOLATO FONDENTE

	PRODUCT NAME 
	chocolate  like a truffle, 12 gr.


	WRAPPING
	Heat-sealed polypropylene package, metallized coupled construction. Corresponding to food safety regulations.

	PACKAGING
	Pvc bag  - display  50 pcs

	PACKAGING TYPE
	

	STORAGE
	Store in a cool, dry place. Ideal temperature of 15 µg/18 ºS. 
Conservation: 8 (eight) months

	INTERNAL CHECKS
	We carry out the control procedures according to the HCCP method

	INGREDIENTS
	Dark chocolate 36% - cocoa min. 58% (cocoa mass, sugar, cocoa butter, emulsifier: soy lecithin, natural vanilla extract), hazelnut paste Piedmont PGI 20%, sugar, corn starch, cocoa powder, hazelnut grain Piedmont PGI 10%. Gluten-free product.

	ALLERGENS
	May contain traces of: cerali with gluten, eggs and nuts.  

	NUTRITIONAL INFORMATION 
		Average nutritional values per 100 g of product

	Energy
	2.152 Kj
528 Kcal

	Fat
Of which saturated
	30,37 g
8,41g

	Carbohydrates
Of which sugars
	53,78 g
50,14 g

	Protein
	6,71 g

	Salt
	[bookmark: _GoBack]0,01 g





	MICROBIOLOGICAL ANALYSIS (production averages)
	in the standard
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