VALORI NUTRIZIONALI MEDI PER: / AVERAGE NUTRITIONALVALUESFOR: | FRANTOIO FRANCIS.rl.
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ENERGIA / ENERGY / ENERGIE / ENERGIE 3389 kJ /824 keal| 3 rqaceto - [TALY

GRASSI / FATS / FETT / MATIERES GRASSES [T gy o S e e
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ACIDI GRASSI POLINSATURI/ POLYUNSATURATED/ MEHRFACH ~ 86g| 1o > daluce -Di TT[! ?2' ?3'%0

UNGESATTIGTE FETTSAUREN / ACIDES GRAS POLYINSATURES emperatura ideale: 12-19°C.

CARBOIDRATI / CARBOHYDRATES / KOHLENHYDRATE / GLUCIDES 09} ‘L-‘“?”*f! e C;Q?L darl; i”}am
DI CUI ZUCCHERI / OF WHICH SUGARS / DAVON ZUCKER / DONT SUCRES 0g| @way fTrom light and heal.

: Ideal temperature: 12-15°C.
PROTEINE / PROTEINS / EIWEISS / PROTEINES Og BOTTIGLIA GL71> RAGCOLTA VETRO

SALE / SALT / SALZ / SEL 09| TAPPO G/PP90 RACCOLTA PLASTICA

MONOCULTIVAR OL(IJO EXTRA VERgINE
DIOLIVA ITALIAN

MORAIOLO Olio di oliva di categoria

PRODUCT OF ITALY superiore ottenuto

ESTRATTO A FREDDO direpiamente dalle plive

COLDEXTRACTION  €unicamente mediante
procedimenti meccanici.

ITALIANEXTRA
VIRGIN OLIVE OIL
Superior category olive

oll obtained directly from
500mIE olives and solely by
(16.9 fl 0z) mechanical means.




