TARTUFLANGHE srl
Loc. Catena Rossa 7 , 12040 Piobesi d’Alba (CN), Italy
ph +39.0173.361414 fax +39.0173.440611 www.tartuflanghe.com

TRIFULOT — TARTUFO DOLCE BIANCO — 200g

PRODUCT NAME Prodotto ottenuto esclusivamente da “Nocciola Piemonte IGP”

PRODUCT DESCRIPTION WHITE PRALINE WITH HAZELNUT

ITEM CODE: TL11BI003

Internal code: 011MTB200 EAN CODE: 8010939400316 CUSTOMS CODE: 18069039

SHELF LIFE FROM THE

PRODUCTION DATE 13 months Guaranteed SHELF LIFE at delivery | 10 months

USE TIPS AND STORAGE Keep in a cool dry place, between +4°C and +18°C

white chocolate (sugar, cocoa butter, powdered whole milk, lactose, emulsifier: soy

lecithin, natural vanilla flavor), Piedmont Hazelnut 35%, sugar, wafer (wheat flour,
INGREDIENTS . . . .
sugar, anhydrous milk fat, lactose, milk protein, salt, malt extracts (barley), leavening
agents: E500ii).

ALLERGENS Contains soy, hazelnuts, milk, gluten. It may contain traces of other shell fruits,
peanuts and eggs.
GMO The product doesn’t contain GMO
PRODUCT CHARACTERISTICS
CBT <10.000 UFC/g
Enterobacteriaceae <1000 UFC/g
MICROBIOLOGICAL Escherichia coli <1000 UFC/g
CHARACTERISTICS Salmonella Absent
Coagulase-positive Staphylococcus <1000 UFC/g
Mould <1000 UFC/g
Aspect Typical
ORGANOLEPTIC Colour Beige
CHARACTERISTICS Consistency Tender with crunchy presence of hazelnut
and wafer
Smell and taste Typical of white chocolate and hazelnuts
Energy 2370 kJ / 569 kcal
Fat 38
NUTRITIONAL of which saturates 12
VALUES Carboydrates 47
(g for 100 g of product) of which sugars 35
Proteins 8,8
Salt 0,03

PACKAGING AND PALLET SPECIFICATION

Bag

PACKAGING Height / Depth / Width 24cm/5cm/8cm
Package type Double layer carton
Pieces/Carton 12

SECOND PACKAGING Gross weight 2.95 kg
Height / Depth / Width 23cm/29,8cm/19,5cm
Pallet type EURO 80 x 120 cm
Cases / Layer 16
Layers / Pallet 8

PALLET SPECIFICATION Cases / Pallet 128
Pallet weight 409 kg
Pallet height 195 cm
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FLOW CHART

Reception of
the raw material

Chocolate fusion

Preparation of the mixture
into the mixing machine

Transfer of the product
into the praline shaper

Extrusion

Transit through
metal detector

Automatic packaging
of the pralines

Second packaging

Storage
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