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FRATELLI SICILIA

.80 - COLOMBA Al FRUTTI ROSSI E CIOCCOLATO BIANCO

*Immagine a scopo illustrativo / Image for illustration purposes / Imagen con fines ilustrativos / Image a des fins illustratives /
Abbildung zu Illustrationszwecken

CODE EAN
.80 8056093850994
DESTINAZIONE D’USO /

Use

INGREDIENTI / Ingredients / Ingredientes /
Ingrédients / Zutaten

PESO NETTO / NET WEIGHT / PESO TARIC CODE

NETO / POIDS NET / NETTOGEWICHT PRODUCT OF ITALY

1000g — 2.21b 1905907000
PRODOTTO DESTINATO AL CONSUMO ALIMENTARE
PRODUCT FOR FOOD CONSUMPTION

IT - COLOMBA SENZA SCORZE DI AGRUMI CANDITI, SENZA MANDORLE
E SENZA GRANELLA DI ZUCCHERO, CON FRUTTI DI BOSCO
CRIOESSICCATI E CIOCCOLATO BIANCO. PRODOTTO DOLCIARIO DA
FORNO A LIEVITAZIONE NATURALE. INGREDIENTI: Farina di
FRUMENTO, BURRO (LATTE), zucchero, tuorlo d'UOVO, frutti di bosco
crioessiccati 12% (lamponi 40%, mirtilli 30%, fragole 30%), glassa
(zucchero, burro di cacao, LATTE intero in polvere, emulsionante:
lecitina di SOIA; aromi), cioccolato bianco 4% (zucchero, LATTE intero
in polvere, burro di cacao, LATTE scremato in polvere, emulsionante:
lecitina di SOIA, aroma naturale di vaniglia), lievito naturale
(FRUMENTO), miele, LATTE scremato in polvere, aromi, sale. Decorato
con perle di zucchero rosa [zucchero, destrosio, farina di riso, sciroppo
di glucosio (mais/FRUMENTO), sciroppo di zucchero invertito,
addensante E414: gomma arabica; aromi naturali, sale, E330: acido
citrico; agenti di rivestimento: E904 (gommalacca), E903 (cera
carnauba); estratti alimentari di ravanello, ribes nero e melal.

GLI INGREDIENTI EVIDENZIATI POSSONO PROVOCARE ALLERGIE.

EN - COLOMBA WITHOUT CANDIED CITRUS PEELS AND WITHOUT
ALMONDS, WITH FREEZE-DRIED BERRIES AND WHITE CHOCOLATE.
NATURALLY LEAVENED BAKED PASTRY PRODUCT. INGREDIENTS:
WHEAT flour, BUTTER (MILK), sugar, EGG yolk, freeze-dried berries
12% (raspberries 40%, blueberries 30%, strawberries 30%), glaze
(sugar, cocoa butter, whole MILK powder, emulsifier: SOY lecithin;
flavourings), white chocolate 4% (sugar, whole MILK powder, cocoa
butter, skimmed MILK powder, emulsifier: SOY lecithin; natural vanilla
flavouring), natural sourdough (WHEAT), honey, skimmed MILK
powder, flavourings, salt. Decorated with pink sugar pearls [sugar,
dextrose, rice flour, glucose syrup (corn/WHEAT), invert sugar syrup,
thickener E414: gum arabic; natural flavourings, salt, E330: citric acid;
glazing agents: E904 (shellac), E903 (carnauba wax); food extracts of
radish, blackcurrant and apple].
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FOR ALLERGENS SEE INGREDIENTS IN BOLD.

ES - COLOMBA SIN CUBITOS DE CASCARA DE NARANJA CONFITADA NI
ALMENDRAS Y SIN GRANULADO DE AZUCAR, CON FRUTOS ROJOS
LIOFILIZADOS Y CHOCOLATE BLANCO. PRODUCTO DULCE DE HORNO
DE FERMENTACION NATURAL. INGREDIENTES: harina de TRIGO,
MANTEQUILLA (LECHE), azucar, yema de HUEVO, frutos rojos
liofilizados 12% (frambuesas 40%, arandanos 30%, fresas 30%),
glaseado (azlicar, manteca de cacao, LECHE entera en polvo,
emulgente: lecitina de SOJA; aromas), chocolate blanco 4% (azlcar,
LECHE entera en polvo, manteca de cacao, LECHE desnatada en polvo,
emulgente: lecitina de SOJA; aroma natural de vainilla), masa madre
natural (TRIGO), miel, LECHE desnatada en polvo, aromas, sal.
Decorado con perlas de azucar rosas [azlcar, dextrosa, harina de arroz,
jarabe de glucosa (maiz/TRIGO), jarabe de azlcar invertido, espesante
E414: goma ardbiga; aromas naturales, sal, E330: 4cido citrico; agentes
de recubrimiento: E904 (goma laca), E903 (cera de carnauba);
extractos alimentarios de rabano, grosella negra y manzanal.

PARA LOS ALERGENOS, VER LOS INGREDIENTES EN NEGRITA.

FR - COLOMBA SANS ECORCES D’AGRUMES CONFITES ET SANS
AMANDES ET SANS GRAINS DE SUCRE, AVEC FRUITS ROUGES
LYOPHILISES ET CHOCOLAT BLANC. PRODUIT DE BOULANGERIE-
PATISSERIE AU LEVAIN NATURELLE. INGREDIENTS: farine de BLE,
BEURRE (LAIT), sucre, jaune d’CEUF, fruits rouges lyophilisés 12%
(framboises 40%, myrtilles 30%, fraises 30%), glacage (sucre, beurre de
cacao, LAIT entier en poudre, émulsifiant: lécithine de SOJA; arémes),
chocolat blanc 4% (sucre, LAIT entier en poudre, beurre de cacao, LAIT
écrémé en poudre, émulsifiant: |écithine de SOJA; ar6me naturel de
vanille), levain naturel (BLE), miel, LAIT écrémé en poudre, arémes, sel.
Décoré avec des perles de sucre roses [sucre, dextrose, farine de riz,
sirop de glucose (mais/BLE), sirop de sucre inverti, épaississant E414:
gomme arabique; ardmes naturels, sel, E330: acide citrique; agents
d’enrobage: E904 (gomme-laque), ES03 (cire de carnauba); extraits
alimentaires de radis, cassis et pomme].

POUR LES ALLERGENES, VOIR LES INGREDIENTS EN GRAS.

DE - COLOMBA OHNE KANDIERTE ZITRUSSCHALEN, OHNE MANDELN
UND OHNE ZUCKERSTREUSEL, MIT  GEFRIERGETROCKNETEN
WALDBEEREN UND WEIRER SCHOKOLADE. NATURLICH GESAUERTES
FEINGEBACK. ZUTATEN: WEIZENmehl, BUTTER (MILCH), Zucker,
EIGELB, gefriergetrocknete Waldbeeren 12% (Himbeeren 40%,
Heidelbeeren 30%, Erdbeeren 30%), Glasur (Zucker, Kakaobutter,
VollMILCHpulver, Emulgator: SOJAlecithin; Aromen), weiRe Schokolade
4% (Zucker, VolIMILCHpulver, Kakaobutter, MagerMILCHpulver,
Emulgator: SOJAlecithin; natirliches Vanillearoma), Natursauerteig
(WEIZEN), Honig, MagerMILCHpulver, Aromen, Salz. Dekoriert mit rosa
Zuckerperlen [Zucker, Dextrose, Reismehl, Glukosesirup
(Mais/WEIZEN), Invertzuckersirup, Verdickungsmittel E414: Gummi
arabicum; natlrliche Aromen, Salz, E330: Zitronensdure;
Uberzugsmittel: E904 (Schellack), E903 (Carnaubawachs);
Lebensmittelextrakte aus Rettich, Schwarzer Johannisbeere und Apfel].

FUR ALLERGENE SIEHE DIE FETT GEDRUCKTEN ZUTATEN.
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PUO’ CONTENERE: FRUTTA SECCA A GUSCIO (PISTACCHI, MANDORLE,
NOCCIOLE, NOCI, NOCI PECAN), ARACHIDI, SENAPE.

MAY CONTAIN: TREE NUTS (PISTACHIOS, ALMONDS, HAZELNUTS,

WALNUTS, PECAN NUTS), PEANUTS, MUSTARD.
ALLERGENI IN TRACCE / Allergens in traces
/ Alérgenos en trazas / Traces d’allergénes
/ Allergene in Spuren

PUEDE CONTENER: FRUTOS DE CASCARA (PISTACHO, ALMENDRAS,
AVELLANAS, NUECES, NUECES PECAN), CACAHUETES, MOSTAZA.

PEUT CONTENIR: FRUITS A COQUE (PISTACHE, AMANDES, NOISETTES,
NOIX, NOIX DE PECAN), ARACHIDES, MOUTARDE.

KANN ENTHALTEN: SCHALENFRUCHTE (PISTAZIEN, MANDELN,
HASELNUSSE, WALNUSSE, PEKANNUSSE), ERDNUSSE, SENF.

Il prodotto mantiene le sue caratteristiche se conservato nella
confezione originale ed in ambiente fresco ed asciutto per: 3 mesi
(dalla data di produzione).

Keep in a cool dry place the product, closed in its original packaging,
has shelf-life of 3 months (from date of manufacture).

Conservar el producto cerrado en su envase original en un lugar fresco
SHELF-LIFE | Yy seco. Vida util: 3 meses desde la fecha de fabricacion.

Conserver le produit fermé dans son emballage d’origine, dans un
endroit frais et sec. Durée de conservation: 3 mois a partir de la date
de fabrication.

Das Produkt gut verschlossen in der Originalverpackung an einem
kithlen und trockenen Ort aufbewahren. Haltbarkeit: 3 Monate ab
Herstellungsdatum.

ES: 2609100001: 26 & I'anno corrente - 091 corrisponde al 91° giorno
Lotro/ dell'anno - 00001 € un numero progressivo di produzione.

Batch EX: 2609100001: 26 is the current year — 091 correspond to 91 day of
the year — 00001 is a progressive production number.

DESRIZIONE / DESCRIPTION CODICE / CODE RACCOLTA / COLLECT
NASTRO / TAPE TEX60 TESSILI
INCARTO /WRAP C/PAP81
PENDAGLIO / PENDANT PAP21 CARTA
CONFEZIONE / ETICHETTA / LABEL PAP22
Sin le acka in SACCHETTO TRASPARENTE /
giep ging TRANSPARENT BAG PP5 PLASTICA
LACCETTO DI CHIUSURA C/FE92
INDIFFERENZIATA
PIROTTINO / PAPER CUP PAP22
VERIFICA SEMPRE LE DISPOSIZIONI DEL TUO COMUNE / ALWAYS CHECK THE REGULATIONS OF YOUR

MUNICIPALITY

PEZZI PER CARTONE / Pieces per carton
/ Piezas por carton / Piéces par carton / 3
Stiick pro Karton
DIMENSIONI CARTONE / Case
dimensions / Dimensiones del cartén /
Dimensions du carton /
Kartonabmessungen

770*385*168mm

PALLETTIZZAZIONE / Pallet configuration
/ Configuracion de palet / Configuration 8*8
de palette / Palettierungsdaten
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CARTONI PER PALLET / Cases per

pallet/Cajas por palet / Cartons par 64
palette / Kartons pro Palette
PEZZI PER PALLET/

Pieces per pallet / Piezas por palet / 192

Piéces par pallete / Stiick pro Pallete

VALORI NUTRIZIONALI MEDI / NUTRITIONAL AVERAGE VALUES /
VALORES NUTRICIONALES MEDIOS / VALEURS NUTRITIONNELLES
MOYENNES / DURCHSCHNITTLICHE NAHRWERTE per 100g
Energia / Energy / Energia / Energie / Energie kj/kcal: 1599 / 382

Grassi / Fats / Grasas / Graisses / Fette: 17,7g

“

“ di cui saturi/“ of wich saturated/“ de los cuales saturados/“ dont saturés/
VALORI NUTRIZIONAL] /82Von gesattigt: 11,2g

Nutritional valueCarboidrati/Carbohydrates/Carbohidratos/Glucides/Kohlenhydrate: 48,3g
“ di cui zuccheri / “ of wich sugars / “ de los cuales aztcares / “ dont sucres /
“ davon Zucker: 40,2g
Fibre / Dietary fibers / Fibras / Fibres / Ballaststoffe: 3,2g
Proteine / Proteins / Proteinas / Protéines / EiweiR: 5,9g
Sale / Salt / Sal / Sel / Salz: 0,35g

CARATTERISTICHE MICROBIOLOGICHE / Microbiological standards (Reg. CE 2073/05 e smi 1441/07):

Carica mic.ca totale a 30° < 1000 UFC/g ISO 4833-1:2013 / Amd 1:2022

Lieviti <100 UFC/g 1SO 21527-2:2008

Muffe <100 UFC/g ISO 21527-2:2008

Stafilococchi coagulasi positivi <10 UFC/g ISO 6888-2:2021

E. coli <10 UFC/g AFNOR BIO 12/5-01/99

Salmonella spp. Assente / 25g ISO 6579-1:2017/Amd 1:2020
CARATTERISTICHE CHIMICHE / Chemical standards

Aw 0,75 Igrometria
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