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DESCRIPTION Er =
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Cuttleﬁns ink Glass jar of 20 grs - 230 grs - 500 grs ( 009%1“—‘ Y OFE) INFORMATIONS

FAOFRHHIUIX 24 ~ 34 - 373 Cifiite TYPICAL VALUES

Caughtatsea - FAOarea 24-34-37 I - & A j]ﬁ\"lgILH—s—
(Average values per 100g of product) l) —_

[R#3#l - INGREDIENTS ORGANOLEPTIC CHARACTERISTICS

AHE (F—OvNaAvAH) K H ML IRk Hit KJ/Keal - ENERGY KJ/Kcal 151/36

LT Lo e 2 N @R JIR'E - FAT og

Cuttlefish Ink (Sepia officinalis), water, salt % BOF N ﬁﬂﬂ]}iﬁuﬁﬁﬁ og

thickener: E415 xanthan gum. Wk S Fuk. . 327 0dBIERIHOEK og(v;iél‘;;h saturalgs Tf‘j@ avho 7\01\

A : Thick liquid 14K {64 - CARBOHYDRATE 3,8

EVRIIE - SHELF LIFE Color: Black T PopoiATERT,

4 5F -4vears Aroma: Saline notes, slightly iodine of which sugars Og Cuttlefish ink, produced by cephalopods as a

FLIAY - ALLERGENS Taste: Savory, iodine-rich, intense, and full of the sea 22 >/\ 7 - PROTEIN 51g defensive ink, is highly regarded in gastronomy. It is

‘1 - Fish IR Y - SALT 268 a low-calorie ingredient with a rich iodine flavor that

. enhances dishes even in small quantities. In Italian
{R1F757% - STORAGE INSTRUCTIONS cuisine, it is widely used to color egg pasta and

HZI8 U 7235 CH s R 1E polenta, while when diluted in sauces, it enhances
Store in a cool, dry place color contrast and seafood flavors.
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Y AR —7H— k> -Master carton

TERE fmimEs | EANO— R
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Packaging FTKEs| RE= & % VAT, EAN code
Net weight | Gross weight [ Pieces

a8 il a8 il

a 0,

Glassjar (NSRS Glass jar 2Kg. | 8350Kg. 100 10% 8020648002510

O - oo 230 8 2 760 Kg. = 55Kg. 12 10% 8020648002534
Glass jar Glass jar

ARl - oo 500 8 A1 6Kg. 10.9Kg. 12 10% 8020648002541
Glass jar Glass jar
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