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 PRODUCT  

 

Denomination: OLIVES FLAVOR ROAST 
 

Country of origin: SPAIN 
 

Category commercial: First 
 

ELABORATION PRODUCT  
For the elaboration of the olives without bone flavor roast HE they 

use olives of the variety chamomile boned, of first category. These 

are preserved in brine of maintenance. They are desalted before 

packaging. The packaging use are inspected by an operator and 

prepared by adding a mix of spices that contains: peppers of the 

vera smoked, black pepper, cumin, chili and fine herbs. Once in the 

line, the cans are filled with olives, the cut onion, red pepper and 

garlic and we complete it with our flavored broth anchovy. 

 
FORMATS AVAILABLE  
CU05 (PN: kg)  Individual PNE: 4kg 

LTA-5 (PN: kg)  Tray of 2 units PNE: 4kg 

FICA TECHNIQUE 
 
 

FLAVOR ROAST 

 INFORMATION PRODUCT  
 

Ingredients: olives green boned, onion chopped, pepper red 

chopped, garlic, water, salt, oil of olive, flavor enhancers (E-621 and 

E-635), antioxidants (E-300 and E- 330), conservatives (E-202 and E-

211), anti-caking agent (E551), acidulant (E270), spices (paprika, 

pepper, cumin, chili pepper and fine herbs) and authorized aromas. 

 
Composition nutritional by 100 g of product: 

 

- Worth energetic: 760 KJ/184 Kcal 

- Fats: 16.8 g, of the which saturated 3.32 g 

- Carbohydrates of carbon: 6.66 g, of the which sugars <0.5 g 

- Proteins: 1.55 g 

-  Salt: 3.10 g 
 

Allergens: Can contain sulfites. 
 

Storage and transportation conditions: keep in a cool place and dry, 

avoid sources of heat. Once open, keep in refrigeration. 

Applied technological processes: Our can formats receive a 

treatment of pasteurization to Tª superior to 80ºC 
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INSTRUCTIONS OF USE  

Shelf life: 1 year for unpasteurized formats and 4 years for formats 
that receive treatment of pasteurization 

Determination of use: product ready for direct consumption. The 
Typical product characteristics could be affected after the date of 
consumption preferential. Product intended to the public in general, 
with exception of infants without the supervision of a adult. 

VULNERABILITY OF THE FRAUD  

The risk of fraud is in the raw materials and remains checked 
according to our procedure of suppliers and for product final No 
there is risk well No HE declares none characteristic that depend of 
the status of the subject 

 
 

PARAMETERS ORGANOLEPTIC  
 

Texture : Firm to the 
touch Color : 
Characteristic Flavor : 
Characteristic Smell : 
Characteristic 

 

 

CHARACTERISTIC MICROBIOLOGICAL  
 

Mesophilic aerobes < 10 cfu/g 
Presumptive Enterobacteriaceae <10 
cfu/g Escherichia coli absence/g 
Staphylococcus aureus absence/g 
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Clostridium sulphite reducers absence/g 


