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Description

Ingredients

Statements

Weight

Method / Time of 

conservation

Nutritional 

Statement

Average 

value for 

100g

Energy
2260 kJ 

541 cal

Fats 31g

Saturates 4,7 g

Carbohydrates 58 g

Sugars 13 g

Fibers 1,8 g

Proteins 6,6 g

Salt 0,63 g

Microbiological 

Features / max 

values in CFU / g

Chemical 

Features

Primary 

Packaging

COD EAN WEIGHT(g)
EAN 

CARDBOARD

Conf. 

X CT

Gross 

weight 

CT

Ct. X 

pallet
Layers

Height 

Pallet 

(cm)

shelf 

life 

(gg)

h widht depth h widht depth

8009030056102 2000 8009030056102 2,3 60 15 210 120 13 48,2 37,3

Cardboard box containing a cartene bag for food 

16

14/10/2019

DIM. CARDBOARD DIM. CONF 

It may contain traces of peanuts, soy, milk and nuts. Flour origin: EU

Pre-fried baked snack: the first and the original Piuma d'Oro "Chiacchiera". The manufacturing process, 

refined year after year, allows to obtain products with an unmistakable fragrance and without excessive 

oil absorption. For this reason "Chiacchiera" is a snack that can be combined in differet ways and it lends 

itself to being a pleasant and an elegant snack for any occasions.

Wheat flour, sugar, sunflower oil, eggs, coconut oil, salt, raising agents: E450, E500, wheat starch; aromas. 

Fried in sunflower oil. Contains 50g bag of powdered sugar: sugar, wheat starch, vanillin flavor.

                                                      

Data: 

CHIACCHIERE 2000G

2000g

Sore in a cool, dry place away from direct light. Shelf life: 120gg

Total mesophilic count                                                                   

Yeasts and Molds                                                                

Staphylococci c+                                                                  

Salmonella                                                                             Listeria 

M.

< 1000                                                                                              

<100                                                                                          

<10/g                                                                                    

Absent in 25g                                                                                                                

Absent in 25 g

Humidity < 4%


