
TECHNICAL DATASHEET AND LOGISTIC / SPECIFICATIONS OF THE FINISHED PRODUCT 
Legislation Applicable: RD 679/2016 from 16 of December and according to the international rules of COI and CODEX Filled: 07/12/2021
PRODUCT LABELLED
Brand Mark of lot LXXXYYY (XXX: Julian day; YYY: year of manufacturing)
Comercial name Pitted Black Olive Legal name Pitted Black Olive Extra information HH:MM (HH: hour; MM: minute)
Variety Hojiblanca Date of consumation before 3 years of expiration 
Origin Olive: UE Statistic control of the lot ("e") No
Caliber 300/330 Green Dot Yes
Category Select TARGET POPULATION
EAN Code All consumers
INGREDIENTS NUTRITIONAL INFORMATION PER 100g
Black olives, water, salt, stabilizer: ferrous gluconate  Energetic value 552 kJ;   134 kcal; 8 % IR

 Fats (soxhlet) 14 g 19 % IR
 Saturated fat acids 2,2 g 11 % IR

CONDITIONS OF THE PACKAGING Monoinsaturated fat acids 9,3 g
Sterilized Yes Poliinsaturated fat acids 0,9 g
Defects <17%  Trans fat acids 0,1 g
pH 7 ± 2 salt 2,5+/-20% Cholesterol 0,31 mg
Microbiology Typical flora lactic, absent fermentation pathogenic Carbohydrates 0,0 g 0 % IR
CONDITIONS OF STORAGE  - Sugar 0,0 g 0 % IR
Keep in cool and dry place  - Organic acids 0,1 g
Once opened keep refrigerated and consume best before 7 days. Nutritional fiber 3,0 g
EXTRA INFORMATION LABELLED Proteins 0,5 g 1 % IR
Allergens It does not contain allergens Sodium 1,0 g 42 % IR
Other information May contain some pit or pit fragment Salt 2,5 g 42 % IR
TERMS OF USE TRANSPORT CONDITIONS
Ready to consume No need for special transport conditions.
CONTAINER TRAY PALET
Material Tinplate Units per tray 3 Kind of palet European 800 x 1200 mm
Capacity 4250 ml Length 480 mm Units per pallet 198
Net weight 4100 g Width 160 mm Trays per pallet 66
Drained weight 2000 g Height 247 mm Composition of the pallet 11 x 6 (trays x height)
Gross weight unit 4533 g Gross weight tray 13,6 kg aprox.

Diameter 153 mm Height of the pallet 1632 mm aprox
Height 245 mm Gross weight 920 kg aprox

Strapping yes

Container dimensions 

Tray dimensions
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