VALORI NUTRIZIONALI MEDI PER: / AVERAGE NUTRITIONAL VALUESFOR: | FRANTOIO FRANCIS.rl.
/ DURCHSCHNITTLICHE NAHRWERTE PRO: / VALEURS : = g -
NUTRITIONNELLES MOYENNES POUR: 100 ml mg[ﬁg:ﬂﬁﬁ%ggf

ENERGIA / ENERGY / ENERGIE / ENERGIE 3389 kJ / 824 keal Grosseto - ITALY

GRASS| / FATS / FETT / MATIERES GRASSES 9169| \\\vw frantoiofranci.con

DI CUI ACIDI GRASSI SATURI / OF WHICH SATURATED / DAVON 349 - F“W'f.q ,![LO -Df? A Saehd
GESATTIGTE FETTSAUREN / DONT ACIDES GRAS SATURES Info@irantoiofranci.it
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ACIDI GRASSI POLINSATURI/ POLYUNSATURATED /MEHRFACH ~ 864g FT'”E” oda |L'Q,O-GJ font %C?F%C
UNGESATTIGTE FETTSAUREN / ACIDES GRAS POLYINSATURES emperaturaigeaie: I.2-10"C.
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CARBOIDRATI/ CARBOHYDRATES / KOHLENHYDRATE / GLUCIDES 09 btf}'?’rl’_k'acfg?l’dd”’;l':"‘“'e‘
DI CUI ZUCCHERI OF WHICH SUGARS / DAVON ZUCKER / DONT SUCRES_0g| @way from light and heat.

l 0 |df3'r:i| LGI“DG['a[tJre: 12_1500_
PROTEINE / PROTEINS / EIWEISS / PROTEINES g Ideal temperature: 12-16°C.

SALE / SALT /SALZ / SEL 09| TAPPO C/PPOO RACCOLTA PLASTICA

OLIO EXTRA VERGINE
DIOLIVAITALIANO
Olio di oliva di categoria

MONOCULTIVAR superiore ottenuto
FRANTOIO direttamente dalle olive

e unicamente mediante

PRODUCT OF ITALY  procedimenti meccanici.

ESTRATTO AFREDDO
COLD EXTRACTION LEARIE;#JNOELTJER&L

Superior category olive

3 oll obtained directly from
500mI€ olives and solely by

(16.9fl 0z) mechanical means.




