Ham-cooked tripe 840q

Conserverie du Languedoc
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Net weight : 840g Gross weight : 1000g

Ingredients list : Beef tripe 56%, water, pork meat, pork dried ham 3%,
onions, carrots, wheat flour, tomato puree, salt, pickles (mustard, coriander),
natural flavoring (soybean), red wine vinegar (sulphites, eggs and milk), celery,
sunflower oil, pepper, garlic, caramel E150A or E150D, bay leaf, thyme, clove.

Optimum eat-by date : 4 years

Format : 4/4 tin - 2 persons Bar code: 3 24536 3011127
units / box : 12 Box
12 kg
boxes / layer : 12 31,3 (L) x 21 (w) x 24,3 (h) cm
Number of
Pallet
layers / pallet : 5 720 kg
(weight excluding pallet)
boxes / pallet : 60 120 (L) x 80 (w) x 136,5 (h) cm
(height including pallet)
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