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DATA Revisione  firma 
 

PICKLED “BELLA DI CERIGNOLA” OLIVES  
 
INGREDIENTS: “Bella di Cerignola” olives, water, salt, lactic acid E270 
Antioxidant: ascorbic acid E300 
 
NET WEIGHT:  950 gr. 
 
DRAINED WEIGHT: 950g 
 
COUNTRY OF ORIGIN: Italy 
 
PRODUCTION PROCESS: The semi-finished product (olives in brine), following controls and selection, 
is duly desalted through several washings. Then the olives are immersed in a solution of water, salt, L-
ascorbic acid and citric; follows the packaging in bags, wich are labelled and packed in cartons of 20 
pieces each. 
 
CHEMICAL/PHYSICAL CHARACTERISTIC:  

• PH<4.5 
• Salinity < 6% 
• Frequency analysis in the laboratory: bimestrial 

 
 
STORAGE TIME: from a minimum of 6 months to a maximum of 9 months from the date of packaging 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Il prodotto è conforme: 
 alle disposizioni del Reg. CE 852/04 e succ. mod. ed int. (Autocontrollo igienico HACCP) 
 alle disposizioni del Reg. 178/02 e succ. mod. ed int. (rintracciabilità) 


