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PRODUCT DESCRIPTION

Traditional Cherry Jam. We use a unique process that consists of cooking the fruits under vacuum
and at low temperature. The aromas are reinjected in the finished product. The result is an extra jam,
very rich in flavour and with no additives at all. Prepared with 50gr of fruit per 100gr.Total content of
sugar: 60gr per 100gr.

INGREDIENTS

Cherries 50 %, sugar, citric acid, water, pectine.

AVERAGE NUTRITIONAL VALUES (per 100 g)

Energy (Kcal)/100g. 266
Energy (KJ)/100gr 1129
Fat 0g
Of which saturates Ogr
Carbohydrates 66gr
Of which sugars 60gr
Protein 0,4gr
Salt Ogr
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ALLERGENS — SUBSTANCES FOR SPECIFIC DIET

No allergens — Yes, diabetic

PRESERVATION

Preservation: Ambient temperature — Best before: Shelf life: + 700 days

GMO DECLARATION

Conform EU regulation 1829/2003 and 1830/2003 is no GMO labeling required for this product

PACKAGING & LABELING

Unit Case

Length (cm) 8,5cm 17cm

Width (cm) 8,5cm 35cm

Height (cm) 9,8cm 10cm

Net weight (Kg) 0,37kg 2.96kg

Gross weight (Kg) 0,59kg 4.72kg

Barcode 5410986045500 | 5410986145407

Intrastat 2007993100

PALLETTISATION

Pieces per box 8| Type of Pallet EUROPAL
Boxes per layer 17 | Pallet weight 30Kg
Layers per pallet 19
Pieces per pallet 2584 | Type of packing material | Plastic
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