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PRODUCT SPECIFICATION: Pitted Sicilian Green Olives

PRODUCT CODE: PSIC4(2)

COUNTRY OF ORIGIN: Product of Italy.

INGREDIENTS: Olives (44%), Water, Salt, Acidity Regulator (270, 330), Antioxidant (300).

PERCENTAGE OF AUSTRALIAN INGREDIENTS: 0%

WEIGHT DECLARATION: Net Weight: 8800 mL, Drained Weight: 4000g

PACKAGING: 2x 8800mL

SHELF LIIFE: 365 days

SHELF LIFE AFTER OPENING: Once opened keep refrigerated and that olives are covered in brine, consume within 7 days.

RECOMMENDED STORAGE CONDITIONS: Keep refrigerated.

MANDATORY WARNING & ADVISORY STATEMENT: Product may contain pits and/or pit fragments, care to be taken when serving.
Produced in a facility that handles Lupin.

NUTRITION INFORMATION: Servings per package 80, Serving size: 50 g

Average per serve Average qty per 100g
Energy 341 kJ 682 kJ
Protein LESSTHAN1g 1049
Fat, total 7649 1539
Saturated 249 4849
Carbohydrate 1949 3.8¢
Sugars 0g Og
Sodium 500 mg 1000 mg

*Information is based on average values and drained weight of product.
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1. PHYSICAL.:

a. Taste: Typical of olives, fruity taste, with no off aftertaste.
b. Smell: Pleasant smell of olives, with no off odour.
c. Colour: Green.

d. Texture: Firm but not hard.

2.CHEMICAL
a. pH: <4.5
b. Salt: 4.0%

3.MICROBIOLOGICAL

a. E. coli <10 cfu /g

b. Yeasts & Moulds: <1000 cfu /g

c. Salmonella: Not detected /259

d. Listeria: Not detected /25g

e. B. cereus: <10 cfu /g
4. ALLERGENS: Produced in a facility that contains Lupin.
5. HALAL: No

6. GMO Free? Yes

7. Suitable for vegans: Yes
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