TECHNICAL

DATA SHEET

Yellow Onion
(Allium Cepa)

GENERAL SPECIFICATIONS

Species Onion.

Variety Yellow.

Colour Yellow skin, white or pink flesh.

Origin Italy (Emilia Romagna). Holland (counterseasonal produce).

Availability From June to March

OGM The product is all GMO FREE as it is obtained from certified plants
from qualified nursery companies, and is also certified organic.

Production The product is obtained by following the agronomic practices required by
Reg. CE 834/07 and 889/08 in certified farms, followed by MIPAAF-accredited
OdC and controlled by the technical service of the company Pizzi.

PRODUCE CHARACTERISTICS

Product Code 753079

Gauge 40-60
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Onions must be whole and healthy; products affected by rot or showing alterations that make them
unsuitable for consumption are excluded. They must be clean, practically free of visible foreign matter,
free from frost damage, sufficiently dry for their intended use (for onions intended for storage, at least
the first two outer skins and the stem must be completely dry), free of empty stems and resistant,
practically free of pests or pest attacks, free of abnormal external moisture, free of foreign odors and/or
flavors. The stem must be twisted or have a clean cut and not exceed 6 cm in length.

GAUGE

The difference in diameter between the smallest and largest onions in the same package must not
exceed 20 mm when the smallest onion has a diameter of between 40 mm and 70 mm exclusive, and
30 mm when the smallest onion has a diameter of 70 mm or more.

EXTERNAL INDICATIONS

The following must be stated on the product label:

nature of the product name of the commercial type or variety origin and category K4 size
(minimum and maximum diameter) and net weight

PACKAGING
500g cotton nets with compostable label.

STORAGE SHELF LIFE
At temperature <8 °C. 6 days from fresh, unless exempted.

PRODUCT PROCESSING
WASHING

Product already washed by the supplier.

PEELING HAND CUTTING CUBE CUTTING
CLEANING The product is processed manually by specially trained operators.

PACKAGING
The finished product is placed in specially dedicated CPR crates.The crates are then stacked on pallets
and sent to customers.

TRACKABILITY

A special placard with customer data and appropriate processing lot (progressive arrival number of the
supplier’s bill line) is affixed to each pallet of finished product; this lot reports to the processing sheet
of the day, and to all batches of product used.
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SANITARY STANDARDS

Odours - absence of extraneous odours
Flavours - absence of extraneous flavours
Insects - absence
Rodents - absence
Birds - absence
Pest damage - absence
Metal Particles - absence
Wood Fragments - absence
Glass Particles - absence
Plastic Material Fragments - absence
Plant Material Fragments - absence
Pesticide residues, heavy - according to regulations
metals, nitrites and nitrates
(p-p-m.)
Allergens - absence
Cross-contamination - absence
allergens
Listeria monocytogenes - absent / 25g
(tolerance < 100 cfu/g)
Salmonella spp - absent / 25g
Escherichia coli - < 100 cfulg
(Tolerance < 1.000 cfu/g)
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