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Technical 
 

Ingredients                             Tomatoes (Solanum lycopersicum), sea salt. 

Products branded RENNA don’t contain any genetically modified organisms 
and/or materials derived from genetically modified organisms. 
The product is not adulterated (under section 402 of the Federal Food Drug, 
and Cosmetic Act because it may be injurious to health or have processed 
under insanitary conditions). 

 

Country of origin                   Produced in Tunisie 

Shelf life                                 1 year. Best before date of expiry. 

Storage conditions                Product must be forwarded and stored unopened at a temperature between 0°C and 

                                                     +4°C (32-39°F). 

 

 

List of allergens 

Nr. Allergen Present/ Absent 

01  Milk and products thereof Absent 

02  Eggs and products thereof Absent 

03  Fish and products thereof Absent 

04  Crustacean shellfish and products thereof Absent 

05  Tree nuts and products thereof Absent 

06  Peanuts and products thereof Absent 

07  Wheat and products thereof Absent 

08  Soybeans and products thereof Absent 
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Practical 
 

Description 
Tomatoes half cut and sun dried. The product, semi finished, needs more work. 

 
The company (Registration No. IT 423 CE and FCE No. 10829) is certified in accordance with the 
following 

standards: 

     BRC Technical Standard for Companies Supplying Retailer Food Products (British Retail Consortium), 

     Standard IFS Food (International Standard Food); 

     UNI EN ISO 22000:2005 Food safety management systems 

     OHSAS 18001 (Occupational Health and Safety Assessment Series) 

and work according to the Hygiene Package: Regulation (EC) 178/2002 completed by Regulations (EC) 852/2004 
et 853/2004 and in accordance with the requirements of the United States Seafood HACCP Regulation - 21 CFR part 

123 “Fish and Fishery Products”. 

 
 

Product Standard 

MICROBIOLOGICAL Products placed on the market during their shelf-life 

Colony count technique at 30°C 
Coliforms 
Escherichia coli 

Staphylococcus  aureus 
Sulfite-reducer clostridia 
Salmonella spp. 

Listeria monocytogenes 
                                                         Yeasts and moulds 
 
                                                     
                                                          pH           4.5     0.2    Unit of pH   
                                                          aw           0.62  
                                                Moisture           30% 
                                                       Salt            10% 

 

PHYSICAL Free of foreign matter and contamination 
 

Packing 

< 105    CFU/g 

< 10    CFU/g 
< 10    CFU/g 

< 102    CFU/g  

< 10    CFU/g 

Absent in 25g 
< 102    CFU/g 

< 105    CFU/g 
 

 

Products are packed in their respective cardboard boxes. The cardboard boxes are food grade as to European and 
FDA regulation. 

A label is placed on the surface of the cardboard box, so that the receiver can better identify the goods contained 

inside it. The  label  display  product  name,  net  weight,  batch  code,  EAN  code and best before date. 
After packing, cardboard boxes are placed on euro pallets (100x120 cm) and film-wrapped accurately, so that 
they cannot be damaged during transport. 
Goods are transported by qualified carrier equipped with appropriate refrigerating means. 
 

Remarks 

The present card, annulling and replacing any previous version, is valid from the revision date. 
Information here given is based on the present condition of our knowledge and experience.  

Person to contact for technical information and function: 
Dott.ssa Angela DE PARIGI - (Responsible for Laboratory - RLB) 
Sig.ra Giuseppina RENNA - (Responsible for Quality Assurance- RGQ) 

 

Prepared by RLB                                      Emitted by RGQ                                      Approved by ADM 
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