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BLACK 
TRUFFLE SAUCE

BACTERIOLOGICAL
CHARACTERISTICS

PHYSICOCHEMICAL
CHARACTERISTICS

ORGANOLEPTIC 
CHARACTERISTICS

NUTRITIONAL 
VALUES 
(for 100 g of product)

PRODUCT NAME::
Black Truffle sauce – 500 g

PRODUCT DESCRIPTION:
Truffle spread 

ITEM CODE:
TL02AN502
EAN CODE:
8010939617394
INTRA CODE:
21039090

SHELF LIFE:
36 months
SHELF LIFE REMAINING:
18 months

CBT

Mesophilic anaerobic spores

Termophilic aerobic after 
incubation at 55°C 
for 7 days

Mesophilic aerobic spores after 
incubation at 55°C 
for 7 days

Mesophilic anaerobic spores 
after incubation at 32°C 
for 14 days

Prova di stabilità 
(32°C/14 gg e 55°C/7 gg)

pH

Aw

5

0.98

< 100 UFC/g

< 100 UFC/g

< 100 UFC/g

< 100 UFC/g

< 100 UFC/g

No swelling

Appearance

Color

Consistency

Smell and Taste

Energy

Fat

Of which saturated

Carbohydrated

Of which sugars

Proteins

Salt

561 kJ / 136 kcal

13

2,1

2,1

0,5

1,4

1,6

Doughy

Light browns

Spreadable products

Typical of all ingredients
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PRODUCT DESCRIPTION, 
USE TIPS AND STORAGE:
Ideal with spread, pasta, meat and fish 
fillets, vegetables. 
Keep in a cool and dry place. 
After opening, keep in the fridge (+4°C) 
and use within 14 days.

INGREDIENTS:
Cultivated mushrooms (Agaricus bisporus), 
water, extra virgin olive oil, sunflower seed oil, 
summer truffle (Tuber aestivum Vitt) 2%, 
vegetable fibers, salt, flavors, corn starch, 
squid ink, pepper, garlic.

ALLERGENS:
Contains molluscs.

GMO:
The product doesn’t contain GMO.


