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PRODUCT SPECIFICATIONS

Item Code 48616 — 10 pack

45616 — 20 pack

NAME ItalCrust Woodfired Pizza 16” Round (40cm) 440

GTIN 10075383486168 — 10 pack

10075383456161 — 20 pack

DESCRIPTION / CLAIMS A partially baked (~80%), all natural, artisan, handstretched,
parbaked, woodfired round pizza crust. Uniform thickness (thin)
throughout with slightly raised crust wall.

COUNTRY OF ORIGIN Italy

UNIT SPECIFICATIONS

DIMENSIONS 40 cm round
Net Weight 440 grams

Soft wheat flour, water, extra virgin olive oil, sunflower oil, salt, yeast.

ALLERGY WARNING(S) Contains wheat
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NUTRITIONAL VALUES (PER 100G) - CALCULATED
NUTRITIONAL VALUES*

Amount Per Serving

Calories 296.46 | Calories from Fat | 58.77

Total Fat 6.53g 11%
Saturated Fat 0.89¢g 5%
Trans Fat 0.00g

Cholesterol 1.45mg 0%

Sodium 588.00mg 24.5%

Total Carbohydrate | 49.57g 17%
Dietary Fiber 2.51g 12%
Sugar 3.34g

Protein 8.60g

Vitamin A 0% Vitamin C 4%

Vitamin D O0mg Potassium 124 mg

Calcium 2% Iron 6%

*Per 100G - Unrounded

MICROBIOLOGICAL

Organism Sample Size Sample Type: Max (cfu/g) Test Method
APC 10g Individual 1000000 10000000
Coliforms 10g Individual 1,000 10000
E.Coli 10g Individual 100 1000
Yeast 10g Individual 1,000 10000
Mold 10g Individual 1,000 10000
Staph 10g Individual <100 100
Lacto 10g Individual 100,000 1000000

Pack for 10 pack (48616)

MASTER CASE SPECIFICATIONS

10 pieces in a blue bag 1 bag per case =

10 rounds per master case

Pack for 20 pack (45616)

10 pieces in a blue bag. 2 bags per case

= 20 rounds per master case

Case Weight 11.4 Ibs (48616) | 21.0 Ibs (45616)
Case Cube 1.53

Case Dimensions 16.5” x 16.5” x 9.7”

Tl x HI 4x6

Shelf Life From Production 18 months

Shipping /Storing Keep Frozen

Lot Code Closed

Application Black Ink Jet to Body of Mastercase
Format BEST BY DD/MM/YYYY

Explanation y = year of production ; ddd = day of

production ; T=turn; L=line

Best before




