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MICROBIOLOGICAL CHARACTERISTICS
Escherichia Coli < 500 UFC/G

Staphilococcus Aureus < 500 UFC/G

Salmonella Spp Absent in 25g

Listeria monocytogenes Absent in 25g

LOGISTICAL INFORMATION

Package type Heat-sealed neutral PE bag

Customs Name or  
Intrastat Code

19059080

NUTRITION INFORMATION	 	  
Values per 100 g of product

Energy (kJ) 1120

Energy (kcal) 267

Fat (g) 10

of which saturates (g) 3.9

Carbohydrate 34

of which sugars (g) 5.8

Fibre (g) 2.3

Protein (g) 9.0

Salt (g) 2.0

1500 g BAGS
Product code FL60

Barcode (EAN13) 8018327000605

Net weight 1500 g

Qty. panzerottini 20

Bag tare 15 g

CARTON CASE
Net weight 3.0 kg

Dimensions 38x25x16.5h cm

Tare 390 g

Qty. bags 2

PALLET
Type EUROPAL

Net weight 270 kg

Gross weight c. 325 kg

Total height 182 cm

No. of cases per pallet 90

No. of cases per layer 9

Leavened dough panzerotti stuffed with mozzarella and tomato. Pre-fried and frozen.

I PANZEROTTI

INGREDIENTS 
Wheat flour, water, vegetable margarine [oils (sunflower) and vegetable fats (coconut), 
water], salt, fresh yeast, extra virgin olive oil 0.5 %, dextrose.

FILLING (30%): mozzarella 65% (milk, rennet, salt, milk enzymes), tomato pulp 35%, 
oregano.

ALLERGENS: gluten and milk. The product may contain eggs, soya, pistachios and 
mustard. 

Product fried in high oleic sunflower oil, natural flavouring.

In a microwave 
oven, heat up 
the still frozen 
panzerotti for 
about 2 minutes.

Thaw and heat up 
the panzerotti in a 
conventional oven 
for about 7 minutes 
at 180°C.

IMPORTANT Neither the 
product nor its ingredients 
have been subject to an 
irradiation procedure.
Neither the product nor its 
ingredients contain GMOs.

DIRECTIONS

SHELF LIFE: 365 DAYS

Pre-fried panzerotti
Mozzarella and tomato EXTRA VIRGIN  

OLIVE OIL

75g

11 cm

7 cm

4 +- 1 cm
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