
 

PETTO DI TACCHINO ARROSTO 
 

Trading name Petto di Tacchino Arrosto Dindò 

Legal name Petto di Tacchino cotto al forno 

Producer FRATELLI BRUNELLO srl 
Zona Industriale 4, 15017 - Castelnuovo Bormida (AL) 

Distributor 
I.D.AL. srl Italiana Distribuzione Alimenti 
Zona Industriale Pezzapiana, 82100, Benevento 

Ingredients 
Italian male turkey breast, salt, sugars (dextrose, sucrose), flavorings, 
thickener: carrageenan, antioxidant: sodium ascorbate, preservative: sodium 
nitrite, smoke flavoring. 

Allergens None 

GMO Absent 

Transportation method Refrigerated 

Storage condition: Between 0°C and +4°C 

DMD 150days 

Net Weight Starting from 5,5kg up to 6kg (+/- 0,5kg) 

Raw material Italian turkey breast, male, without sternum and medallion, whole, with skin 

Product format Anatomic whole chest 

How to use Once opened, store in the fridge at + 4 ° C and consume within 7 days 

 
-General characteristics - 

Item number IDA0545 

Ean code 128 2009800 

EC code IT 427/L CE 

 
-Average nutritional values per 100g of product- 

Energy value  
 

kJ 431 

kcal 103 

Fats g 2,26 

of which saturated fatty acids g 0,81 

Carbohydrates g 2,10 

of which sugars g 0,50 

Protein g 19,10 

Salt g 1,98 

 
-Microbiological characteristics- 

Listeria monocytogenes Absent in 25g 

Salmonella spp. Absent in 25g 

Lactic bacteria <10² ufc/g 

Fecal streptococci <10¹ ufc/g 

TBC at 30°C <10ᶟ ufc/g 

 
-Chemical-physical characteristics- 

Parameter analyzed Target Tolerance 

Nitrates Legal limits Reg. (CE) n. 1333/2008 

Nitrite Legal limits Reg. (CE) n. 1333/2008 

Humidity 74,5% +/- 0,5 

pH 6,2 +/- 0,2 

Aw 0,993 +/- 0,005 

 
-Packaging method - 

Primary Packaging Vacuum 

Secondary packaging 1 piece case 

Palletizing 72 cases (12cs x 6 layers) 
The materials used comply with the current version of Reg. (CE) n. 1935/2004 and of the Reg. (CE) n. 10/2011 
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