PRODUCT SPECIFICATION
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Code: 2251

| Brand: Alimentis — Taste Collection | Production plant location: Italy

Product: Extra Jam of Figs

The product is prepared from fresh peeled figs with honey and sugar. Packed in jars, it is heat treated in order to assure the

commercial sterility

Product Description:

Sensory

Appearance: Dense jam

Color: Green with red traces typical of the figs pulp

Taste: Intense of the fresh figs, sweet

Odour: Intense of the figs

Texture: Homogeneous jam with pieces of figs and crunchy acheniums

Serving Suggestions

The product is ready to be used at side to cheeses, cured meat, boiled meat or at side molluscs or as
a gourmet pizza topping

Headspace vacuum Present Heavy metals, pesticide residue and other contaminators:
Analitycal information | Total sugars >30% within the relative Italian and European law

Fat <0,5g of which saturates <0,1g
Nutrition Declaration | Carbohydrate 47 g of which sugars 47 g
(average values per | protein 06¢g
100 g of product) Salt <0,01g

Energy 824 kJ / 194 kcal

Figs 65%

sugar

Acacia’s honey
Ingredients Lemon juice

Acidity regulator: Citric acid (E330)

Thickener: pectin (E440)

Prepared with 65 grams of fruit (figs) per 100 g

May contain traces of eggs, fish, soybeans, milk, nuts, celery, mustard, sesam seeds, suplhites,
molluscs

Substances or products
causing allergies or
intolerances

The product may contain traces of eggs, fish, soybeans, milk, nuts, celery, mustard, sesam seeds,
sulphites, molluscs

Nominal Weights

Net | 200 g

Microbiological
Description

Pasteurized product

Shelf life and storage

30 months from the production date. Store in a dry and cool place, once opened, store
refrigerated

Main packaging

Glass jar with metal
Nominal volume 212 ml

cap. | Multipack Type Carton per 6 jars

The provided information are true and accurate to the best of our knowledge. They are partially based on statements of our primary suppliers. The
receiver is not exempt to identify the goods and to check the suitability of the product according on the bais of their final destination and uses
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