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PRODUCT NAME TARTUFISSIMA N°19 TARTUFO – 250 g 

PRODUCT DESCRIPTION EGG PASTA WITH TRUFFLE 

ITEM CODE: TL05PA003 
Internal code 01T19250                                      

EAN CODE: 8010939000349 CUSTOMS CODE: 19021990 

SHELF LIFE 36 months Guaranteed SHELF LIFE at delivery  30 months 

USE TIPS AND STORAGE 
Cook in salted boiling water for 3-4 minutes. 
Keep in a cool and dry place  

INGREDIENTS durum wheat semolina, eggs 20%, Summer truffle (Tuber aestivum) 7%, flavour. 

ALLERGENS Contains wheat, egg. 

GMO The product does not contain GMO 

PRODUCT CHARACTERISTICS 

CBT   < 1.000.000 UFC/g 

Escherichia coli < 1000 UFC/g 

Bacillus cereus < 1000 UFC/g 

Salmonella Absent  

BACTERIOLOGICAL 
CHARACTERISTICS 

Coagulase-positive Staphylococcus < 1000 UFC/g 

PHYSICOCHEMICAL 
CHARACTERISTICS 

Humidity  < 12% 

Aspect Typical 

Colour Light brown 

Consistency Dried product, rough 

ORGANOLEPTIC  
CHARACTERISTICS 

Smell and taste Typical of truffle 

Energy 1500 kJ / 354 kcal 

Fat 3.6 

of which saturated 1.0 

Carbohydrates 65 

of which sugars  0.5 

Proteins 14 

NUTRITIONAL  
VALUES  
(for 100 g of product) 

Salt 0.13 

PACKAGING AND PALLET SPECIFICATIONS 

Bag + paper box 
FIRST PACKAGING 

Height / Depht / Width 30,5 cm / 8,5 cm / 8,5 cm 

Type  Double layer carton + carton hive 

Units / Case 12 

Weight  4,32 kg 
SECOND PACKAGING 

Height / Depht / Width 32,5 cm / 36 cm / 27,5 cm 

Pallet type EURO 80 x 120 cm 

Units / Layer 8 

Layers / Pallet 6 

Cases / Pallet  48 

Pallet weight 232 kg 

PALLET SPECIFICATIONS  

Pallet height 211 cm 
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