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PRODUCT NAME TRIFULÒT – SWEET TRUFFLE PISTACHIO – 180 g 

PRODUCT DESCRIPTION PISTACHIO PRALINE 

ARTICLE CODE: TL11PI020 EAN CODE: 8010939619107 COSTUM CODE: 18069039 

SHELF LIFE FROM THE 
PRODUCTION DATE 

15 months 
Guaranteed SHELF LIFE at 
delivery  

10 months 

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

INGREDIENTS 

white chocolate (sugar, cocoa butter, powdered whole milk, lactose, emulsifier: soy 
lecithin, natural vanilla flavor), pistachios 23%, sugar, wafer (wheat flour, sugar, 
anhydrous milk fat, lactose, milk protein, salt, malt extracts (barley), leavening 
agents: E500ii), salt from Guérande. 

ALLERGENS 
Contains milk, soy, pistachios, gluten. It may contain other shell fruits, peanuts 
and eggs.  

GMO The product doesn’t contain GMO 

PRODUCT CARACHTERISTICS 

MICROBIOLOGICAL 
CHARACTERISTICS 

CBT   < 10.000 UFC/g 

Enterobatteriaceae < 1.000 UFC/g 

Escherichia coli < 1000 UFC/g 

Salmonella Absent 

Coagulase-positive Staphylococcus < 1000 UFC/g 

Mould  < 1000 UFC/g 

ORGANOLEPTIC  
CHARACTERISTICS 

Aspect Typical  

Colour Dark green 

Consistency Tender with crunchy presence of wafer 

Smell and taste Typical of white chocolate and pistachio 

NUTRITIONAL  
VALUES  
(g for 100 g of product) 

Energy  2318 kJ / 556 kcal 

Fat  35 

of which saturates 15 

Carboydrates 52 

of which sugars 50 

Proteins 7,2 

Salt  0,61 

PACKAGING AND PALLET SPECIFICATION 

PACKAGING 
Bag 

Height / Depth / Width 24 cm / 5 cm / 8 cm 

SECOND PACKAGING 

Package type Double layer carton 

Pieces/Carton 8 

Gross weight 2,084 kg 

Height / Depth / Width 15 cm / 25 cm / 25 cm 

PALLET SPECIFICATION 

Pallet type EURO 80 x 120 cm 

Cases per layer 12 

Layers per pallet 11 

Cases per pallet 132 

Pallet gross weight 300 kg 

Pallet height 185 cm 
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Reception of  
the raw material  

Preparation of the mixture 
into the mixing machine 

Transfer of the product 
into the praline shaper 

Second packaging 

Chocolate fusion 

Automatic packaging  
of the pralines 

Transit through  
metal detector 

Storage  

Extrusion  


