
 

 

 

 

BRAND: Robo TAR: 1603.0010 

PRODUCT NAME 
RAGU’ DI CINGHIALE BIANCO– f.to 1/1 
WILD BOAR SAUCE MEAT RAGÚ – size 1/1 

PRODUCT DESCRIPTION 
Ragù made with selected wild boar meat, coarsely minced, cooked on a fried 
onion in olive oil and flavored with white wine and spices. Packaged in tinplate 
can and subjected to heat treatment of stabilization. 

INGREDIENTS 
wild boar meat 61%, water, white wine, onion, olive oil, bacon fat, carrots, 
celery, rice starch, dried milk, salt, broth preparation (salt, yeast extract, 
sugar, sunflower oil, onion, spices, spices extract) spices and herbs. 

ALLERGENS Celery and milk (Reg. UE nr.1169/2011) 

NUTRITION 
DECLARATION 
Average values per 100g 
of product 

ENERGY 610 kJ / 146 kcal 

FAT 9.4 g 

of which saturates 3.3 g 

CARBOHYDRATES 2.4 g 

of which sugars 0.9 g 

PROTEINS 13 g 

SALT 0.50 g 

 
MICROBIOLOGICAL 
PARAMETERS 
 

Product microbiologically stable with characteristics chemical physical 
unchanged after incubation at 30°C for 21 days and at 55°C for 7 days. 

MINIMUM SHELF-LIFE 
TERM AND STORAGE 
CONDITION 

48 months from production and packaging date. 
Minimum shelf-life term indicated by day/month/year and production lot on the 
cover. 
Keep in dry place, away from heat sources. 
Once opened keep refrigerated, as it is, and consume within 3 days. We 
recommend storing in a closed non metallic container. 
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PACKAGING 
Primary: 850 ml enamelled tin-plated can with easy open devise. 
Secondary: thermo-pack with 6 cans. 
Dimensions (LxWxH): 20 x 30 x 12 cm. Gross weight: 5.8 kg. 

NOMINAL QUANTITY 800 g 

EAN 13 8033011096825 

PALLET COMPOSITION 
6 cans per parcel, 12 parcels per layer, 10 layers per pallet.  
720 cans per pallet. 

NOTE: HDS SPA, in line with the IFS Broker V.3 standard, declares that the products marketed come from both GFSI and non-GFSI certified suppliers. 
All suppliers are regularly subject to qualification status.  

 

 Issued/Approved  

Signature L. Marini  

 


